
APPETIZERS  
 

Different Soup Every Day  price varies  6/8 
Spinach & Artichoke Dip  with warm tortilla chips and homemade salsa  8 
Grilled Artichokes  with remoulade sauce  9 
Guacamole  fresh and chunky, with warm tortilla chips and homemade salsa  9 
Chilled Jumbo Shrimp  with classic cocktail and remoulade sauces  10 
 
FLATBREADS 
 

BBQ Chicken  jack cheese, red onion, cilantro, peanuts**  13  
Smoked Salmon  dill, capers, red onion  14 
Beef Tenderloin  layered with mashed potatoes, blue cheese, red onion  14 
 
STEAKS   
 

Steak Frites  grilled ribeye with herb butter, french fries, and vinaigrette dressed baby greens  18 
Filet Mignon  with béarnaise sauce, lightly seasoned, with choice of baked potato or vegetable/side  26 
Dry Aged New York Strip  with baked potato  28 
Prime Rib  slow roasted bone-in, served with au jus and baked potato  24 
 

SMALL HOUSE SALAD WITH ENTRÉE  4                                     SMALL CAESAR OR BLUE WEDGE WITH ENTRÉE  5 

 
SEAFOOD  
 

Salmon  grilled and served with choice of vegetable/side  22 
Jumbo Lump Crab Cakes  with lemon butter sauce, cole slaw or choice of vegetable/side  25 
Shrimp and Grits  sautéed shrimp in a light Creole sauce over grits  18 
Today’s Fresh Fish I, II, maybe III  with choice of vegetable  Mkt 
 

SMALL HOUSE SALAD WITH ENTRÉE  4                                     SMALL CAESAR OR BLUE WEDGE WITH ENTRÉE  5 

 
HOUSE SPECIALTIES  
 

Mongolian Pork Chop  lightly glazed and grilled, with baked potato or choice of vegetable/side  21 
Baby Back Ribs  slow cooked tender pork ribs, homemade bbq sauce, french fries & cole slaw  21 
Organic Rotisserie Chicken w/ French Fries  one-half chicken, spit-roasted  16  
 

SMALL HOUSE SALAD WITH ENTRÉE  4                                     SMALL CAESAR OR BLUE WEDGE WITH ENTRÉE  5 

 
SALADS 
 

Boston Blue Wedge  butter lettuce, red onion, blue cheese and bacon  12 
Palm Beach  a layered stack of avocado, jumbo lump crab meat, diced tomatoes, shrimp & egg, garnished w/ mâche  15 
Beef Carpaccio & Arugula  with baby greens, reggiano cheese, horseradish sauce, and buttered crostini  12 
Grilled Chicken  with peanuts and citrus vinaigrette**  13 
Ahi Tuna  seared rare with farmers’ greens and house vinaigrette  14 
 

HOMEMADE DRESSINGS:  RANCH, BRICKTOP’S, HONEY MUSTARD, BLUE CHEESE, VINAIGRETTE 

 
SANDWICHES. etc. 
 

Cheeseburger  bibb lettuce, tomato, red onion, mustard and mayo on a toasted brioche bun  9 
Blue Cheeseburger  chunks of blue cheese over caramelized onions on a toasted brioche bun  9 
Ahi Tuna Burger  sushi grade tuna with ponzu slaw, seared rare unless requested  14 
French Dip  slow roasted prime rib, sliced thin and served with au jus, horseradish upon request  16 
Vegetable Burger  medley of grains, vegetables and spices with melted cheese on a toasted whole wheat bun  9 
Fish Sandwich  grilled mahi-mahi with red leaf lettuce, tartar sauce, red onion and pickle  14 
N.Y. Strip Steak Sandwich  served medium, with lettuce, tomatoes, mayo, caramelized onions & provolone  16 
Deluxe Chicken Tenders  golden fried with french fries & cole slaw  14 
 

CHOICE OF COLE SLAW OR FRENCH FRIES 
 
SEASONAL VEGETABLES AND SIDES  4 
 

French Fries    Baked Potato     Deviled Eggs     
Cole Slaw        Wild Rice Salad **    

SOUPS                         
Monday        Shrimp Gumbo 
Tuesday       Chicken Tortilla 
Wednesday   Crab Bisque 
Thursday      Chicken Chowder 
Friday           Lobster Bisque 
Saturday       Spicy Chili 
Sunday         Clam Chowder  

DESSERTS  6   
 
Hot Fudge Sundae    Key Lime Pie**    
The Chocolate Chip     Banana Split      

          **contains nuts 
d    

       Children’s Menu Available 
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