Roasted Garlic Parmesan Bread for Two 7 BLT Sandwich 15
Tomato Basil Garlic Sauce Peppered Applewood Smoked Bacon,

Mayonnaise, Fresh Fruit
Tenderloin Hatch Chile Queso 11

Tortilla Chips Carved Turkey & Bacon Club 716

Oven Roasted Turkey, Peppered Applewood Bacon,
Wild Mushroom Asparagus Risotto 15 Mayonnaise, Avocado, Fresh Fruit
. Grilled Chicken Sandwich 16
Calamari 17 Parmesan Roasted Artichokes, Roasted Red Pepper
lic Aioli, Smoked Tomati li 4
Gartlic Aioli, Smoked Tomato Coulis Swiss Cheese, Basil Pesto Aioli, House Chips
Lime Bacon Wrapped Shrimp 17

Lime Jalapeno Glaze Half Pound Tenderloin Burger on Brioche Bun

17
American, Cheddar Cheese, Swiss Cheese, or Blue Cheese
French Fries
House Cured Salmon 27 Add Applewood Smoked Bacon 3
Traditional Condiments
. “Choice of Two” 18
Charcuterie and Cheese 25 Cup Tomato Bisque, Garden Salad, Half Turkey Sandwich
Chef’s Selection: 4 Meats, 3 Cheeses Substitute Cup Lobster Bisque 2
Traditional Garnish

Substitute Small Spinach Salad 2

Oven Roasted Tomato Bisque

BEEF TRADITIONS

“Howard Warren” Tenderloin Chopped Steak 27
Cup 7 | Bowl 9 Colbert Sauce, Grilled Onions
Oven Roasted Tomato, Market Vegetables
Black Bean Tenderloin Chili

Cup 9 | Bowl 12 Steak Frites 35
7 0z. New York Strip, French Fries
Lobster & Crab Bisque
Cup 9 | Bowl 12 Petite Tenderloin Medallions 39

3 2 0z. Medallions, Yukon Gold Smashed Potatoes
Sautéed Asparagus, Béarnaise

SALADS
Garden Salad 9 SPECIALTIES
Mesclun Mix, Market Vegetables,

Parmesan Cheese, Balsamic Dressing

Eggs Benedict 16
House Cured Pork, Hollandaise, Fresh Fruit
Caesar Salad 711
Parmesan & Herbed Croutons Crispy Chicken & Noodles 19
Fried Chicken Breast, Herbes de Provence Velouté,
Baby Spinach & Strawberry Salad 13 Campanelle Pasta
Candied Pecans, Benne Seed Dressing

Bone-In Frenched Chicken 27

Goat Cheese, Basil, Parmesan Stuffing, Truffle Oil
Robert’s Romaine Salad 14 Yukon Gold Smashed Potatoes, Sautéed Asparagus
Blue Cheese, Pickled Red Onions, Lemon Thyme Vinaigrette
Salmon “Tamale” 31
Wedge Salad 16 War Eagle Grits, Corn Relish, Lime Jalapeno Broth
Peppered Applewood Smoked Bacon,
Blue Cheese Crumbles, Cherry Tomatoes, Grilled Shrimp and Grits 371
Balsamic Vinaigrette

War Eagle Grits, Market Vegetables

Cobb Salad 17 Seafood Pavarotti 39
. . . Grilled Shrimp, Scallops
Grilled Chicken, Boiled Egg, Applewood Smoked Bacon Lobster Cream Sauce, Tomato Concassé, Campanelle Pasta
Cherry Tomatoes, Pickled Red Onions, Avocado,
Blue Cheese Crumbles, Balsamic Vinaigrette

Salad Additions:
Shrimp  5each
6 oz. Grilled Chicken 7
6 oz. Atlantic Salmon 9
Peppered Applewood Smoked Bacon 12

Split Plate Fee 5

* Required Consumer Advisory
Consumption of raw or undercooked meats, poultry, shellfish and eggs

may increase your risk of food borne illness.





