I xecutive Chcmc’s~ Dan Cottg & Dl.jhardin Domingucs Sous Chc{:- Wl” Tew
53/3(/5

Cacsar

Frcshly cut crisp romaine leaves with seasoned croutons and a parmesan cheese crisp

Cranbcrrq & (Goat Chccsc

Mixed greens with choppcd nuts, goat cheese and sun-dried cranberries in a creamy balsamic vinaigrette

Gore;onzola & APPle

Field greens with sPiccd walnuts, gorgonzola cheese and roasted black Pcppcred applcs in a sweet maplc vinaigrette

Babq 5Pinaclﬂ

Sautéed mushrooms, smoked bacon, red onions, and hard boiled eggs in aPPIC—wood bacon vinaigrette

“Thc chle;c” Salacl

A crisP lccburg lettuce wcclgc with bacon, tomatoes, and red onions with blue cheese orranch clrcssing

Al salads fisted above are 7 -Add strl/'os of fresh herb marinated, blackened or fried chicken ¢
/> armesan fried oysters or 5/7r7'mp 17 - Cra[) ca.éc, salmon ﬁ/ct, tuna stcaé, sca//ops or B/ac.é Angus rib cye | 3

(Jltimate Cobb

Mixed greens tossedina ]-loncy—-roscmarg vinaigrette, Iagcrcd with smoked bacon, crumbled blue cheese, tomatoes, hard boiled

eggs, red onions and kalamata olives toPPecl with gri”ccl orfried chicken 11

5oulos
French Onion

Caramclizccl sweet onions, with shcrrg, in a rich beef broth, and a melba float toPPcd with melted Swiss cheese (Crock) 5

SOUP dlﬁJour~ CuP 3 PBowl 5

A Iopctizcrs
Parmesan [Fried Oqstcrs

QOver cheese grits with a sweet corn relish garnished with shaved Pecorino Romano and fresh scallions 8

Buttermilk Battered [Fried (Green T omatoes

QOver house made cole slaw drizzled with a mild chipotlc aioli 6

Jumbo LumP Crab Dlp

Toppccl with feathered parmesan cheese and served with warm Pita Points 10

Spinach and Artichoke DiP

A creamy combination of cheese, fresh sPinach, and artichoke hearts served with warm Pita Points 8

A $4.00 charge will be added for slp/it p/atcs A 20% gratuity will be added to ,partics of 6 or more




Sandwiches & [ ntrees

,4// sandwiches and bwgcrs are accomloan/cd with gyour choice of fries, onion rings, house made c/n'Ps or chefs choice

“ Jac’s” Burgcr

Gri”ccl or blackened 80z Angus burgcr ona gri”cc] bun, or wrap, with lcttucc, tomato and sliced red onions;

choice of two toppings : smoked bacon, roasted red peppers, caramelized onions, sautéed mushrooms,

Havar‘l:i, American, gorgonzola, sharP checlclar, Provolonc or Swiss cheese 8

Jumbo LumP Crab Cake

Sweet crab meat combined with a delicate blend of seasoning and herbs, seared and Placccl on a soft l:uttcrg bun with

lettuce and tomato and a do”oP of red pepper tartarsauce 10

Monte (Cristo
T hick white bread diPPccl in a cinnamon-brown sugar egg batter, gri”ccl and filled with Swiss cheese, warmed ham and

turlccy, dusted with Powc]crccl sugar and served with your choice of pure maplc syrup or a sweet strawbcrryjam 8

Fish and Chips

Farmcsan fried flounder with house made chips, cole slaw and red pepper tartarsauce 12

Turkeq Sandwich

Shavccl roasted turkcg breast on toasted health grain brcad, with aPPlc~wooc| smoked bacon, melted havarti chccse,

and a side of sweet Port winc—cranbcrrg mayo 8

Chicken Salad Sandwich

Fresh chicken salad made from all white meat, sweet Vicjalia onions and cclcry, tossed in fresh dill- mayo with havarti cheese

on toasted health grain bread 8

Filet Sandwich “ Jac’'s” Way

(rilled or blackened tenderloin of beef, on a buttcrg bun with caramelized onions, cheddar cheese and finished with a

horseradish cream sauce 12

Chicken Sandwich

Agri"ccl, fried or blackened chicken breast with lettuce, tomatoes, onions, dﬁionaisc, a choice of cheese on T exas toast 9

F ags Benedict

Foacl’lccl eggs served over a toasted Englisl’u muffin with your choice of Canadian bacon or aPPlc wood smoked bacon,

finished with a fresh béarnaise sauce, garnishccl with wilted sPinach 9

SEn'mP & (Grits

Sautéed shrimP with country ham, confetti vcgetables, sliced scallions and a touch of clcmi—g|acc served over creamy stone

grouncl grits 10

Chicken and Rice

Agri”cd or blackened chicken breast over rice Pilamc with green beans, finished with béarnaise sauce 12




