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Sparkling
La Marca Prosecco, Italy 9 28

Tattinger Brut Réserve, La Francaise, Champagne, France  125

Moët & Chandon Impérial Brut, Champagne, France  140

Perrier-Jouët 1995 Champagne, France  250

Dom Pérignon 2010 Champagne, France  350

Dom Pérignon 2002 Champagne, France  350

Dom Pérignon 2001 Champagne, France  300

Whites
Kendall-Jackson Vintner’s Reserve Rosé, California 11 35

Cupcake Moscato, California 8 25

Pacific Rim Riesling, Washington 8 25

Chateau Ste. Michelle Eroica Riesling, Washington  48

Kendall-Jackson Vintner’s Reserve Pinot Gris, Sonoma County, California 10 32

Joel Gott Pinot Gris, Oregon  32

Santa Margherita DOC Pinot Grigio, Trentino-Alto Adige, Italy  56

Montes Classic Sauvignon Blanc, Aconcagua Costa, Chile 9 28

Craggy Range Sauvignon Blanc, New Zealand 15 54

Cakebread Sauvignon Blanc, Napa Valley, California  68

Conundrum White Blend, White Blend, California 9 28

Kendall-Jackson Grand Reserve Chardonnay, Napa Valley, California 13 41

Columbia Crest H3 Chardonnay, Horse Heaven Hills, Washington 10 32

La Crema Chardonnay, Russian River Valley, California  60

Cakebread Chardonnay, Napa Valley, California  60

Brewer Clifton Chardonnay, Santa Rita Hills, California  70

Louis Jadot Pouilly Fuisse Chardonnay, Monnais, Bourgogne, France  70

Louis Jadot Chassagne-Montrachet Chardonnay, Côte de Beaune, France  150

Reds
Goosecross Aeros 2005 Red Blend, Napa Valley, California  30

Conundrum Red Blend, California  65

Opus One Red Blend, Oakville, Napa Valley, California  600

Opus One Overture Red Blend, Napa Valley, California  250

Beringer Quantum Red Blend, Napa Valley, California  75

Erath Pinot Noir, Oregon, United States 14 45

Joel Gott, Pinot Noir, Santa Barbara Coast, California 15 45

Louis Jadot Pinot Noir, Bourgogne, France  50

La Crema Pinot Noir, Willamette Valley, Oregon  65

Meomi Pinot Noir, California 10 32

Brewer Clifton Pinot Noir, Santa Rita Hills, California  32

Murphy-Goode Cabernet Sauvignon, California 11 33



W I N E S  Glass Btl

Reds cont ’d
Joel Gott 815 Cabernet Sauvignon, California 12 36

Arrowood Cabernet Sauvignon, Sonoma County, California  60

Kendall-Jackson Jackson Estate Cabernet Sauvignon, Alexander Valley, California  60

Stag’s Leap Artemis Cabernet Sauvignon, Napa Valley, California  75

Stonestreet Cabernet Sauvignon, Alexander Valley, California  75

Heitz Cellars 2001 Cabernet Sauvignon, St. Helena, Napa Valley, California  90

Caymus Cabernet Sauvignon, Napa Valley, California  98

Sequoia Grove Cabernet Sauvignon, Napa Valley, California  115

Cakebread Cabernet Sauvignon, Napa Valley, California  175

Freemark Abbey Cabernet Sauvignon, Rutherford, Napa Valley, California  150

Silver Oaks Cabernet Sauvignon, Alexander Valley, California  180

Cakebread Dancing Bear Cabernet Sauvignon, Alexander Valley, California  180

Quilceda Creek Galitzine Vineyard 2006 Cabernet Sauvignon,  
Red Mountain, Washington  150

Diamond Creek, Gravelly Meadow, 2006 Cabernet Sauvignon,  
Napa Valley, California  300

Diamond Creek, Red Rock Terrace, 2006 Cabernet Sauvignon,  
Napa Valley, California  300

Diamond Creek, Volcanic Hill, 2006 Cabernet Sauvignon,  
Napa Valley, California  300

Far Niente 2011 Cabernet Sauvignon, Oakville, Napa Valley, California  325

Murphy-Goode Merlot, California 10 30

Columbia Crest H3 Merlot, Horse Heaven Hills, Washington 10 30

Emmolo Merlot, Napa Valley, California  65

Provenance Merlot, Napa Valley, California  80

Twomey Merlot, Napa Valley, California  150

Joel Gott Zinfandel, California  36

Terra d’Oro Zinfandel, Amador County, California  35

International  Red
19 Crimes Shiraz, Australia  25

Penfolds Bin 28 Kalimna Shiraz, South Australia, Australia  66

The Colonial Estate Exile 2004 Shiraz, Barossa Valley, Australia  125

Montes Alpha Malbec, Colchagua Valley, Chile  45

Montes Classic Malbec, Colchagua Valley, Chile  30

Antinori Guado al Tasso Red Blend, Tuscany, Italy  270

Antinori Il Bruciato Bolgheri DOC Sangiovese, Tuscany, Italy  70

Antinori Pian delle Vigne, Brunello di Montalcino DOCG Sangiovese, Tuscany, Italy  165

Antinori Tiagnello Red Blend, Tuscany, Italy  300

Le Dome Saint-Émilion, Grand Cru 2006 Red Blend, Bordeaux, France  200

Le Carre Saint-Émilion Grand Cru 2005 Red Blend, Bordeaux, France  300

Les Asteries Saint-Émilion Grand Cru 2006 Red Blend, Bordeaux, France  225



B L A C K B E R R Y  B O U R B O N  S M A S H
Maker’s Mark Bourbon, muddled blackberries, 
mint, simple syrup, splash of soda, 
garnished with berries and mint

J A M A I C A N  F I Z Z
Myers’s Original Dark rum, soda, pineapple

G R A P E F R U I T  M A R G A R I T A
Patròn tequila, lime, grapefruit juice, 
garnished with pink rock salt and a 
grapefruit slice

M I S S I S S I P P I  “ M U D ”  S L I D E
Grey Goose vodka, Kahlúa, 
butterscotch schanapps, cream, topped 
with whip cream and butterscotch morsels

S I N G A P O R E  S L I N G
Tanqueray gin, Grand Marnier, cherry brandy, 
bitters, fresh lime juice, pineapple juice, 
grenadine, garnished with pineapple and cherry

J A C K L E G
Jack Daniel’s Tennessee whiskey, Amaretto, 
pineapple juice, orange juice, garnished 
with an orange slice

C O C K T A I L S



S P I R I T S

Rum

Bacardi Superior 4

Malibu Coconut 4

Captain Morgan Silver Spiced 4

Myers’s Original Dark 4

Vodka

New Amsterdam 3

Absolut 80 proof 4

Grey Goose 4

Haku 5

Ketel One 4

Tito’s Handmade 4

Stolichnaya elit 6

Stolichnaya 4

Gin

Bombay Sapphire 5

Hendrick’s 4

Roku (Japan) 5

Tanqueray 4

Tequila

Don Julio Reposado Gold 4

Don Julio Silver White 4

Hornitos Plata Silver 4

Hornitos Reposado Gold 4

Patrón Reposado 8

Patrón Silver 8

Cognac

Courvoisier VS 6

Courvoisier VSOP 8

Hennessy V.S 7

Rémy Martin 1738 Accord Royal 9

Rémy Martin VSOP 8

Rémy Martin XO Excellence 30

Rémy Martin Louis XIII 350

Whiskey/Bourbon

Angel’s Envy 8

Basil Hayden Kentucky Straight Bourbon 7

Bulleit Straight Bourbon 90 Proof 5

Crown Royal 4

Four Roses Kentucky Straight Bourbon 4

Four Roses Single Barrel  
Kentucky Bourbon 8

Gentleman Jack 5

High West American Prairie  
Blend of Bourbon 6

Jack Daniel’s Tennessee 5

Jack Daniel’s Single Barrel 8

Jameson Irish 5

Jim Beam 4

Knob Creek Rye 6

Knob Creek Straight Bourbon 6

Maker’s Mark 6

Maker’s Mark 46 6

Maker’s Mark Cask Strength 7

Michter’s US*1 American 7

Michter’s US*1 Straight Rye 4+YR 7

Redbreast Irish Whiskey 12YR 12

Toki Suntory Japanese Whisky 4

Woodford Reserve Double Oak 8

Woodford Reserve  
Kentucky Straight Bourbon 5

Scotch

Balvenie Caribbean Cask  
14YR Single Malt 16

Dewar’s White Label 4

Glenfiddich 12YR 9

Glenlivet 12YR Single Malt 9

J & B Rare 4

Johnnie Walker Black Label 6

Johnnie Walker Blue Label 35

Oban Single Malt 14

The Macallan Double Cask  
12YR Highland Single Malt 12

The Macallan Double Cask  
15YR Highland Single Malt 25



S T A R T E R S
D E L T A  D I P  10

collard greens, bacon, onion, garlic, cream cheese, mozzarella cheese

S H R I M P  C O C K T A I L  20

large gulf shrimp served with cocktail sauce

S H R I M P  &  G R I T S  25

four juicy shrimp served with creamy grits and andouille cream sauce

S E A R E D  S C A L L O P S  19

three pan seared scallops served with lemon caper sauce

C R A B  C A K E S  27

two 3 oz. lump crab patties served with remoulade sauce 

O Y S T E R  R O C K E F E L L E R  16

six gulf coast oysters topped with creamed spinach and baked

S O U P 
F R E N C H  O N I O N  5

caramelized onions, cheese

S O U P  O F  T H E  D AY  5

chef’s choice

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

S A L A D S
C A E S A R  7

crisp romaine, parmesan cheese, garlic croutons

I C E B E R G  W E D G E  9

cherry tomato, bacon, onions, bleu cheese crumbles

H O U S E  7

mixed greens, tomato, cucumber, onions, carrots



*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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S T E A K S
1 6  O Z .  P R I M E  R I B  32

2 0  O Z .  P R I M E  R I B  40

8  O Z .  F I L E T  51

1 4  O Z .  N Y  S T R I P  54

2 0  O Z .  B O N E - I N  R I B E Y E  70

1 6  O Z .  U S D A  P R I M E 
N Y  S T R I P  68

2 2  O Z .  U S D A  P R I M E 
T - B O N E  86

A D D - O N S
G R I L L E D  S H R I M P  20

L O B S T E R  5 - 6  O Z .  MP

S E A R E D  S C A L L O P S  19

M U S H R O O M  A N D  O N I O N S  5

S I D E S
S T A R C H  8

baked potato / steak fries / baked sweet potato / mashed potato

V E G E T A B L E  8

sautéed mushrooms / asparagus / steamed broccoli / fried okra

E N T R É E S
B I S O N  B U R G E R  19

8 oz. tender bison patty, brie cheese, bacon jam

C H I C K E N  B R E A S T  32

grilled chicken breast, creamy garlic sauce 
served with mashed potatoes and green beans

P O R K  C H O P S  39

butterflied grilled chop served with sweet potato 
mash, drunken apples and green beans

R I B S  P L A T T E R  45

smoked slab of ribs served with coleslaw and fries

R A C K  O F  L A M B  51

grilled rack of lamb, mint sauce 
served with asparagus and mashed potatoes

C H I C K E N  P A S T A  32

grilled chicken breast and penne pasta 
tossed in alfredo sauce

S E A F O O D  P A S T A  39

gulf shrimp, atlantic salmon, broccoli, 
fettucine tossed in alfredo sauce

S A L M O N  41

grilled salmon, lemon beurre blanc 
served with rice pilaf and asparagus

F I S H  O F  T H E  D AY  M P
chef’s choice

F R I E D  S H R I M P  P L A T T E R  37

ten hand battered shrimp

S H R I M P  B O I L  35

1 lb. of shrimp served with corn, potatoes and 
sausage in a garlic butter sauce

S U R F  &  T U R F  65

two petite filet medallions, four gulf shrimp 
served with grilled asparagus


