
Tuna Poke Nachos*Tuna Poke Nachos*
Yellowfin sashimi and lump crab with an Asian
flair over a bed of fresh carrots and cucumber.
Served atop crispy wontons and drizzled with
cilantro lime crema and sushi sauce. 16 

Lamb Lollipops*Lamb Lollipops*
Marinated and Char-grilled New Zealand lamb
chops served with Greek pesto and goat cheese
sour cream. 23

French Dip*French Dip*

Beast Burger*Beast Burger*

Filet Wedge*Filet Wedge*

Tuna Poke Tacos*Tuna Poke Tacos*

Sliced prime rib, Grilled onions, GRuyere, and
roasted garlic aioli served on a toasted
baguette with a side of savory au jus. 18

Masterfully blended bison and elk topped with
gouda cheese, crispy bacon, and an over easy

egg. 21

Crisp iceberg, creamy bleu cheese dressing, bleu
cheese crumbles, red onion, grape tomatoes,

bacon and balsamic glaze. Served with
charbroiled Filet Medallions. 35

Tuna poke, fresh carrots, cucumber topped with
cilantro lime crema, sushi sauce, crispy
crumbled wontons, and sesame seeds. 16

New England Lobster RollNew England Lobster Roll
Featuring Cold-water lobster tossed in creamy
mayo, celery, lemon and creole seasonings and

nestled within a traditional toasted New
England hot dog bun. 25

EntreesEntrees
HandHeldsHandHelds &&

SidesSides
Roasted Brussel Sprouts   |   Garlic Mash   |   Parmesan Truffle Fries   |   Fried Pickles

Served with your choice of side or salad.

*Thoroughly cooking foods of animal origin such as beef, eggs, fish. lamb, pork, poultry, or shell fish reduces the risk of food-borne illness. Individuals with certain
health conditions may be at a higher risk if these foods are consumed raw or undercooked. Consult your physician or health officials for further information/. The

guest has the right to ask the country of origin.

Pimento Cheese CrostinisPimento Cheese Crostinis
Housemade pimento cheese dip broiled on
french baguettes. topped with crispy bacon
and chives. 11

BackCountry BoardBackCountry Board
One scoop of classic homemade chicken salad,
homemade pimento cheese dip, grilled conecuh
sausage, Gherkin pickles and creole mustard.
Served with French baguettes. 18

Fried PicklesFried Pickles
Crispy fried garlic dill pickles served with our
housemade comeback sauce. 10

Bleu Cheese Crowned FiletBleu Cheese Crowned Filet
 Seasoned and seared hand cut Filet, topped
with a blend of Danish Bleu cheese, butter
and panko, and broiled to perfection. 35

Chicken Salad CroissantChicken Salad Croissant
Buttered and grilled croissant, topped with

housemade chicken salad, melted Gouda, crispy
bacon, lettuce, tomato, and pickle. 13

Low Country BoilLow Country Boil
A combination of creole boiled Royal Reds,
Snow Crab claws, petite red potatoes, sweet
corn and conecuh sausage. Served with our

award winning orleans butter. 23
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