
the
RESTAURANT WEEK
JANUARY 25 - FEBRUARY 1, 2025

STARTER Pimento Cheese with Chips & Flat Bread
Fried Green Tomato (2) with Ranch Dressing

ENTREE

SAMPLER - choice of 1 side
       Shrimp & Grits, Potato Chip Meatloaf.

DESSERT

THREE COURSE MEAL - $26+
CHOICE OF 1 FROM EACH SECTION

BISCHICK - choice of 1 side
       Homemade Biscuit Topped with Boneless Chicken Breast & A Lowcountry   
       Gravy. 

SEAFOOD PURLOO - ADD $3.50
       Pan Sauteed Shrimp & Smoked Sausage over Red Rice Topped with 
       Blackened Fresh Fish of The Day, Sour Cream Ranch & Sweet Chilli Sauce.

BACKYARD BURGER - ADD $3.00  choice of 1 side
       ½ lb. Fresh Ground Burger, Grilled to your choice temperature, with   
       American Cheese, 1,000 Island Dressing, Lettuce, Tomato & Onion, and a    
       Grilled Bun.

SIDES
Mash Potato
Creamy Grits

Collard Green
Cole Slaw

Lima Beans
Corn Bread

Macaroni Salad
Mac’n’Cheese

NO SPLITTING OTHERWISE $10 SPLIT FEE IS CHARGED. 
EXCLUDED FROM ALL OTHER DISCOUNTS.

ALLERGENS: Please be aware that our food may contain or come into
contact with common allergens, such as dairy, eggs, wheat, soybeans, tree

nuts, peanuts, fish or shellfish.

TOFU MELT - choice of 1 side
       Blackened Tofu, Alfalfa Sprouts, Mustard, Provolone Cheese, Lettuce, 
       Tomatoes, Black Olives, Avocado with Ranch Dressing.

Banana Pudding

SHRIMP BLT SALAD - choice of 1 side
       Grilled Shrimp, Fried Green Tomatoes, Layered With Candied Bacon Over 
       Mixed Greens & Grilled Corn, Red Tomatoes and Home Made Ranch Dressing.

POTATO CHIP MEATLOAF - choice of 2 sides

Key Lime Pie


