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APPETIZERS

SHRIMP COCKTAIL $ PAR 3 DIP

Chilled shrimp served with signature cocktail sauce 12.99 Crispy tortilla chips served with queso, salsa,

BREADED MUSHRDOMS and guacamole 12.99
Hand-breaded mushrooms fried golden CHEESE PLANKS

and served with Sabi sauce 10.99 Five-cheese blend cheese planks coated in Italian crumbs
SPINACH DIP and golden fried. Served with marinara sauce 10.99

Homemade creamy spinach dip served with chips 10.99 DEEP FRIED PRETZELS

FRIED GREEN TOMATOES Crispy fried pretzels served with queso cheese 10.99
Southern fried green tomatoes served with Sabi sauce 10.99
£ LOADED POTATO SKINS

POPCORN SHRIMP Potato skins loaded with bacon and cheese
Golden fried shrimp served with cocktail sauce 10.99 served with sour cream 10.99

SOUPS (&’ SALADS

SOUP DU JOUR

Cup 4.99 | Bowl 7.99

DINNER SALAD

A blend of leafy greens topped with shredded carrots and dashed cranberries, served with choice of dressing 8.99

CLASSIC CAESAR SALAD

Chopped romaine hearts tossed in creamy Caesar dressing, shaved parmesan, and croutons 8.99

WOODLAKE WEDGE

Iceberg wedge topped with bleu cheese crumbles, chopped bacon, grape tomatoes, and bleu cheese dressing 8.99

— DRESSINGS —
Caesar, Ranch, Bleu Cheese, Balsamic Vinaigrette, 1,000 Island, Italian, Honey Mustard

Add Grilled or Blackened Chicken +5.99 | Grilled or Blackened Salmon +7.99
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STEAK ena STONE

Our signature Steak on a Stone is the most tender cut Black Angus Prime filet mignon.*
Filet will arrive sizzling on a heated stone with two shrimp and au jus,
and served with two sides.
5 ounce 31.99 | 7 ounce 35.99 | cAdd a crab cake or 3 butterfly Shrimp +4.99

f‘w—ﬁﬁ(’
ENTREES

All entrees are served with two sides unless specified. Add 1.00 for premium sides.

RIB EYE* |

Fire-grilled Black Angus Prime at its best.
Well marbled for peak flavor and juiciness 28.99
Add a crab cake of 3 butterfly shrimp +4.99

BEEF TIPS*

Tender filet tips topped with sautéed peppers,
onions, and mushrooms 21.99

GRILLED SHRIMP

10 Grilled shrimp fried or grilled
with your choice of 2 sides 20.99

CATFISH PLATTER

Crispy southern style catfish 20.99

SMOKEHOUSE CHICKEN

Grilled chicken breast topped with
applewood smoked bacon, spicy BBQ sauce,
and cheddar jack cheese 20.99

BLACKENED CHICKEN

Blackened chicken breast topped with

 SALMON

Grilled or blackened salmon topped with
creamy lemon dill sauce 21.99

BACK 8 PASTA

Bow tie pasta in a creamy alfredo sauce with a
choice of seasoned grilled chicken or shrimp 19.99

STUFFED CHICKEN

Pan-fried chicken breast stuffed with
spinach and feta cheese 20.99

CHICKEN TENDER PLATTER

Crispy chicken tenders 15.99

CRAB CAKES

The perfect combination of crab and seasoned
breadcrumbs, lightly sautéed and served
with Sabi sauce 21.99

CHEESEBURGER*

Fresh hand made burger with cheese topped with

feta crumbles 19.99 § fresh lettuce, tomato, onion and pickles 15.99

T/w S’t’ded 3.99 each

Garlic Mashed Potatoes | Hand-Cut Fries | Fried Okra | Green Beans with Bacon | Spinach Maria | Baked Potato

Phemium Sided 4.9 cach

Grilled Asparagus | Loaded Baked Potato | Beer-Battered Onion Rings
Twice-Baked Potato | Side Salad | Side Caesar Salad | Housemade Mac-n-Cheese

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illnesses, especially if you have certain medical conditions.

From Small Pakties to Large Gathehings, Let Us Host Youwr Newt Euent!




