‘MAIN COURSE

Main Course Served With a Side of
Your Choice and Side Salad

SEARED AHI TUNA $22.99

A sesame and spice-crusted Ahi

Tuna
SJISH AND (PHIPS $17.99
Two 80z pieces of house battered
| cod
vio i o _BHRIMP AND GRITS $17.99
Grilled shrimp served over
./@ ARLIC AND ‘¢{ERB V&HR]MP ~ cheddar grits and a cajun cream
Grilled butterflied shrimp basted in $10.99 sauce
a garlic herb sauce %LACKENED @HICKEN $16.99
(?:H]PS AND QUESO A tender, juicy chicken breast seasoned with

Hbonia mande whitt tinr srtcan ¢ heotd $0.09 a bold blend of Cajun spices and seared to

queso and warm tortilla chips perfectinn, delivering a smnky, spicy crust.

‘PEACH GLAZED “PORK %ELLY @OUBLE %ONE ?OBK (CHOP $22.99
Crispy and tender pork belly with a $10.99 A hearty, d:[}uble b:DI}e—ln pﬂrk'chnp,
peach glaze. expertly grilled to juicy perfection,
s with a warm peach glaze.
BUFFALO (PHICKEN <FLATBREAD |
A crispy flatbread with marinara, $0.99 RI‘BEYE $32.99
mozzarella, and grilled chicken in a A 12 oz. hand-cut ribeye,
buftalo sauce. expertly seasoned and grilled to
perfection. |
BEEF_ SHORT ‘RIB $29.99
Slow-braised bone-in beef short
-«% IDE @ ISH rib, fork-tender and rich in flavor
TRENeH TiEs 849 BELLY BURGER $15.99
BAKED POTATO 3 4.99 A hand-patted burger with
_@RILLED “VEGETABLES  $ 4.99 cheddar cheese and thick-cut
‘MASHED ‘“©POTATOES S 3.49 grillecl pork belly.
SWEET POTATO JRIES $ 3.49
ﬁRlLLED ASPARAGUS S 3.49

\\

Consumer Advisory: Consuming raw or undercooked meats, poultry, seatood, shellfish or eggs

may increase your risk of tood borne illness, especially it you have certain medical conditions.



‘PASTA & SALADS

(@ARILLED (PAESAR_&GALAD $11.99

Charred romaine topped with
bacon crumbles, parmesan, and a
side of Caesar dressing.

BAYSIDE $OUSE_SALAD $11.99

Mixed greens, tomatoes,
cucumbers, sliced red onions,
colorful bell peppers, carrots,
croutons, and a dressing of your
choice.

BLACKENED (PHICKEN ALFREDO $19.99

Tender blackened chicken breast
served over penne tossed in a rich,
house-made alfredo sauce with
garlic, parmesan, and cream.

BAYOU PASTA $19.99
Blackened Gulf shrimp and smoky

andouille sausage tossed with
sautéed peppers and onions in a
cajun cream sauce. Served over
penne and finished with parmesan

and fresh herbs for a bold taste of the
bayou.

DESSERTS

‘MS PONNA'S (PHOCOLATE (PAKE  $8.99

A towering masterpiece of rich, moist
chocolate cake layered with smooth chocolate
buttercream for an irresistible, melt-in-your-
mouth experience.

‘RASBERRY $BASQUE (PHEESECAKE $9.99

A delicate Basque cheesecake with a
lightly caramelized crust and creamy, airy
interior. Bright fresh raspberries
throughout and a white chocolate and
caramel drizzle.

UNDER

CONSTRUCTION
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Still adding some information and

options. Look for more to come!

Consumer Advisory: Consuming raw or undercooked meats, poultry, seatood, shelltish or eggs

may increase your risk of food borne illness, especially it you have certain medical conditions.
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