Appetizers

Jalapeno Oysters Fried & Tossed in Jalapeno Sauce on a $12
Bed of Spinach, Bacon & Corn Sauté

Crab Dip Lump Crab folded in a Creamy Swiss Cheese Sauce S14
Served with Toasted Baguettes

Jumbo Lump Crab Cake Topped with more Crab & Remoulade $14

Steak Bites Marinated Filet Mignon & Grilled Pineapple S12

Salads & Soups

Seafood Gumbo $4.50/59

Chunky Potato Soup $3.00/$6

House Salad Mixed Spring Greens with Toasted Pecans S6

Caesar Salad Romaine with House Made Dressing $6

Iceberg Wedge Bacon, Tomatoes our Famous Blue Cheese Dressing S7

Pear & Walnut Salad Mixed Greens with Maytag Blue Cheese Crumbles $8
And Balsamic Vinaigrette

Entrée Salads

Grilled Yellow Fin Tuna $14
Mixed Spring Greens, Sliced Red Onions & Lemon Vinaigrette

Chicken Caesar S12
Grilled or Blackened

Shrimp Caesar S14
Grilled or Blackened

Steak Salad $15

Prime Filet on a Bed of Spinach; Matchstick Potatoes, Red Onions,
Blue Cheese Crumbles and Dijon Vinaigrette



Burgers & Sandwiches, Etc
Served with Steak Fries or Potato Soup and a Kosher Dill Pickle

The Classic Burger
Lettuce & Tomato and Choice of Cheese (add $1 for Bacon)

Farm Raised Catfish Lightly Fried with Crystal Butter Sauce (spicy)
Crawfish Rice &Vegetables

Chicken Fried Steak or Chicken Fried Chicken
Served with Vegetables and Mashed Potatoes

Cuban Sandwich
Roasted Pork and Sliced Ham, Charred Jalapeno-Cilantro Sauce
Pickle Chips, Swiss Cheese and Mustard

Reuben
Grilled Corned Beef, Generous Sauerkraut & Swiss Cheese on Rye

Deli-Style Turkey Pastrami Sandwich
Smoked Turkey Pastrami Piled High, Lemon-Thyme Mayonnaise
And Choice of Cheese

Prime Rib Sandwich
Sliced Prime Rib & Gravy, Served Open-Faced with Mashed Potatoes

Grilled Pork Chop
Served with Mashed Potatoes and Sautéed Vegetables

Fried Platter
Shrimp, Oysters or a Combination served with Vegetables

Lunch Ribeye
12 Ounce Prime Beef Served with Sautéed Vegetables

Dinner Steaks Also Available at Lunch!
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Desserts

Dream Factory Cheesecake S6
Supreme or Sugar-Free Supreme (Strawberry Topping add $1)

Chocolate Cherry Cheesecake S6

Créme Brulee S7
Traditional or Chocolate

Carrot Cake S7
Fudgy Wudgy Chocolate Cake S7
House Made Bread Pudding, Big Enough for Two S8

House Made Tres Leches S8



Thank You For Joining Us

House Wine By the Glass 53.50
Bloody Mary S5

(Lunch Hours 11-2, Monday thru Friday)



