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Small Plates

Chef de Cuisine: Jason Jones
Garde Manager: Ricardo Green

Jamaican Jerk Chicken Wings Soups & More
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Summer Sensation Stacked Salad
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Bourbon BBQ Braised Short Rib Thai Pork Tenderloin Salad
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Spinach & Artichoke Dip Panzella Salad
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Shrimp & Prawn Cocktail | C.0.B.B. Salad
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Crostini Bites
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Oyster Cocktail % 01
« Classic Caesar Salad
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Tuna Tartare
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Gift Wrapped Salad

Consuming raw or undercooked meats, goultry, se@foo
shellfish, or eggs may increase youoris& itihfesxi-b

Please turn cell phones and pager#haoit®ntodie v

and step into the lobby to conduct a call.
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Today’s Specials

Tournedos au Pdivre
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Bleu Cheese Strip
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Domestic Lamb Chops
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Blackberry Pork Loin
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Chicken Picatta
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Grilled Breast of Chicken
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Consuming raw or undercooked meats, ghoultry, seafoo
shellfish, or eggs may increase youoris& iihfessl-b

Please turn cell phones and pagevibofitemodesand step
into the lobby to conduct a call.

Georgia Peach Salmon
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~ Sautéed Whitefish with
Tequil®Orange Butter
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Seafood Duo
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PanFried Lobster Cakes
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Vegetable Napoleon
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Vegetable Parcel
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We now accept
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