Sun Room Menu

MENU ITEMS CHANGE FROM WEEK TO WEEK. PLEASE ALLOW ROOM
FOR VARIATION FROM THIS MENU.

*#%%* Fried Chicken Salad ***
Cheddar, Bacon, Hard Boiled Egg, Bread 'n;' butter Pickles, Tomato, Comeback
Dressing
8.75

*%% Shrimp & Grits O’Brien ***
10.75

*#%% Blackened Shrimp Wrap ***
Bacon, Pico de Gallo, Pepper Jack Cheese, Shredded Romaine, Avocado, Cumin-
Lime Mayo, Fresh Fruit Salsa
9.00

*%% Crispy Down in Dixie Crab Cakes **%*
Jumbo Lump Crab Meat with Special Seasonings Served with White Monterrey

Cheese Sauce
10.95

*%% Mississippi Farm Raised Tilapia ***
Grilled and Served with Lemon-Caper Butter, Starch, and Seasonal Vegetables
11.25

*#%% Cuban Sandwich***
Smoked Ham, Pork Tenderloin, Swiss Cheese, and Honey Mustard grilled and
pressed on French Loaf
8.25

*** Black Eyed Pea and Smoked Ham Gumbo ***
Cup 425 Bowl 6.25

**% Open Faced Roast Beef Sandwich **%*
Smothered with Classic Brown Gravy with French Bread, Mashed Potatoes, and
Mixed Vegetables
8.00

Wine by the Glass Chardonnay or Merlot -3.50
Sweet or un-sweet Tea /Coffee/Bottle Water -Flavored Tea -1.50
#*#**Chef Bruce Cain



