appetizers

Buffalo Shrimp 9.25

6 fried fresh shrimp served in a spicy buffalo sauce with Bleu

cheese crumbles

8.00

a breaded bite sized fritter made with smoked gouda fried to a

Gouda Fritters

golden brown and served with a black pepper aioli

Stuffed Portabella Mushroom 9.25

oven baked portabella mushroom cap soaked in olive oil, stuffed

with feta, white cheddar, parmesan and bread crumbs

Quiche of the Day 11.25

made fresh daily served with choice of 2 sides

Crab Cakes 12.85

3 crab cakes served in a small bed of spinach

with remoulade sauce and choice of 1 side

ITEMS BELOW SERVED WITH YOUR CHOICE OF SIDE;
SUB SIDE WITH HOUSE, GREEK
OR CZR 1/2 SALAD $2.75

Chicken Salad Sandwich or Wrap 10.25

made with our ranchero, sunflower seeds & a touch of mayo on

our fresh bread or flour tortilla... make it a melt (+2.00)

Turkey Sandwich or Wrap 9.85

sliced turkey roasted in house on our bread or flour tortilla with

lettuce, tomato, smoked gouda and our pesto mayo
add bacon (+3.00)

Grilled Pimento Cheese Sandwich 8.75

our version of a southern classic! sun-dried tomatoes, feta,

cream cheese grilled on our fresh baked bread.
add bacon (+3.00)

Warm Greek Veggie Wrap 9.25

lettuce, black Kalamata olives, purple onions, red peppers, feta,

balsamic vinaigrette in flour tortilla.

Black Bean Burger 12.25

a black bean “patty” served with lettuce & tomato on a white

or wheat roll, with fire roasted red pepper mustard on side.

ADDITIONAL SIDES WITH PURCHASE OF ENTREE $3

SOURD & LR

ALL SALADS COME WITH A HUNK OF BREAD.
PLEASE SPECIFY IF YOU DO NOT WANT BREAD

Black Bean or Soup of the Day

cup 3.00 bowl5.75

all soups are made completely in-house, served

with our bread

House Salad full 9.50 half 6.50

mixed greens vegetables with choice of any one of our house
made dressings

Caesar Salad full 9.50 half 6.50

romaine, house croutons, fresh grated parmesan mixed in
our Caesar dressing

Greek Salad full 9.50 half 6.50

mixed greens, Kalamata black olives, feta, purple onions,
sweet red peppers & balsamic vinaigrette

Spinach Walnut Salad full 10.50 half 8.25

spinach topped with bacon, Bleu cheese crumbles,
walnuts & a raspberry vinaigrette

Grilled Shrimp Bruschetta Salad

full 13.25 half 10.25

mixed greens, topped with grilled shrimp and tomato/

artichoke bruschetta; choice of dressing

ALL DRESSINGS ARE MADE IN-HOUSE
~creamy feta, Bleu cheese, Caesar,
green river ranch, balsamic vinaigrette, red wine
vinaigrette, pesto vinaigrette,
raspberry vinaigrette, honey mustard

ALL DRESSINGS EXCEPT BLEU CHEESE ARE GF

salad add-ons
60z grilled salmon  8.25
(3) crab cakes 6.25
chicken salad 3.50
60z grilled chicken 4.25
(6) grilled shrimp  6.25
bacon 3.50
roasted vegetables 3.25

SUBSTITUTE WITH
GLUTEN FREE BREAD
$2.50

We make our sauces and dressings from scratch so we don’t have an unlimited supply. Please be aware that we
must charge for requests for additional sauces and dressings. $.50
Thank you for your understanding.
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URGERS,
Paminis

BELOW ITEMS SERVED WITH CHOICE OF 1 SIDE;
SUB SIDE WITH HOUSE, GREEK
OR CZR 1/2 SALAD $2.75

2 Dog Classic Burger* 12.95

patty ground in house served on our house made white or
wheat roll with lettuce and tomato

Patty Melt* 12.95
patty ground in house, flat grilled on our sliced bread with
onions, topped with white cheddar; served with side of fire
roasted red pepper mustard

Pimento Cheese Burger* 13.95
patty ground in house served on our house made white or
wheat roll with lettuce and tomato, pimento cheese and
fried onions

Crab Cake Burger 13.95

our crab cake on our house made white or wheat roll with
lettuce and tomato; served with side of house remoulade

Pesto Chicken Panini 11.95

grilled chicken, our pesto and white cheddar flat grilled in
our bread

Bacon and Turkey Panini 12.25
grilled turkey, bacon, avocado and white cheddar flat grilled
on our bread

TOPPINGS FOR YOUR OWN STYLE
S2: white cheddar, bleu cheese, feta, smoked gouda,

tomato, black olives, sautéed portabella, fried onion,
S$3: avocado, bacon

2 D0G FAVORITES

BBQ Shrimp & Grits 16.50

6 fresh shrimp sautéed and served over local grits topped with
our BBQ sauce and grilled asparagus

The Meal full 12.85 half 8.85

black beans over brown rice, topped with feta cheese,

ranchero and a hunk of fresh baked bread
add grilled portabella (52), chicken (53), andouille sausage (53), avocado(53)

Grilled Portabella Meal 12.50

2 grilled portabella caps over sautéed spinach served with our
fire roasted red pepper mustard on the side; 1 choice of side

Lasagna 16.25

ask your server about today’s fresh rolled lasagna

Lasagna Meal 12.85

1/2 serving of our house made lasagna with a 1/2 house, Caesar
or Greek salad and bread (sorry no subs)

SUBSTITUTE ANY BREAD WITH GLUTEN FREE BREAD $2.50

cuesaclillas
[ROSAAS

BELOW ITEMS SERVED WITH CHOICE OF 1 SIDE;
SUB SIDE WITH HOUSE, GREEK
OR CZR 1/2 SALAD $2.75

Rosa 10.85

our fresh bread cross cut, topped with tomatoes,
white cheddar & balsamic vinaigrette, oven baked

Greek Rosa 10.85

our fresh bread cross cut, topped with black Kalamata ol-
ives, red pepper, purple onions, feta & balsamic vinaigrette,
oven baked

(53) add grilled chicken, chicken salad, avocado or bacon

Chicken Avocado Quesadilla
.............................................. full 11.25 half 8.85
flour tortilla stuffed with white cheddar, chicken, avocado
topped with our ranchero sauce

Spinach Portabella Quesadilla
............................................. full 10.85 half 8.85
flour tortilla stuffed with white cheddar, spinach, portabel-
las topped with our ranchero sauce

Andouille Quesadilla
.............................................. full 11.25 half 8.85
flour tortilla stuffed with white cheddar, spicy Andouille
sausage made in-house with peppers and onions topped
with our ranchero sauce
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Build Your Salmon 24.00

blackened, grilled, baked or pan seared

mojo sauce, lemon butter, ranchero, remoulade
or white wine sauce
¢ served with choice of 2 sides

Personal Pizza 12.85

8” house made semolina crust

marinara OR pesto sauce
bleu cheese, white cheddar, feta OR parmesan

S OO O

choice of 2 toppings from the list below included

Build Your Pasta 16.25

penné pasta, angel hair or house made fettucine

marinara, pesto sauce or alfredo sauce
bleu cheese, white cheddar, feta or parmesan

S OO O

choice of 2 toppings from the list below included

TOPPINGS
S2 for additional choices:
portabella, red peppers, tomato, black olives,
onions, spinach

$3 for additional choices:
bacon, chicken, Andouille sausage,
pepperoni, avocado, shrimp(S5)

*WARNING: eA7Ne RAW 0R UNCOOKED MEAT, POULTRY, EGGS OR SEaFooD POSES A HeALTH RISk 70 EVERYONE. 8ut especiaLty 1o THE ELDERLY.

YOUNG CHILDREN UNDER A GE 4., PREGNANT WOMEN & OTHER HIGHLY SUSCEPTIELE INDIVIDUALS WITH COMPROMISED IMMUNE SYSTEMS.
ENOUGH COOKING OF SUCH ANIMAL FOODS REDUCES THE RISK  OF ILLNESS.




