ENTREES

BLACKENED SALMON* YG:
BLACKENED ATLANTIC S ION, GRILLED AND
FINISHED WITH HERB BU ‘R, SERVED WITH
SEASONAL VEGETABLE

RIBEYE SANDWICH*

THIN-SLICED RIBEYE, GRILLED ONIO} ND
MELTED CHEESE ON A TOASTED ROL IRVED
WITH FRIES.

FRIED JUMBO SHRIMP
GOLDEN-FRIED JUMBO SHRIMP SERVED WITH
SEASONED FRIES AND COCKTAIL SAUCE.

ALL-AMERICAN BURGER*

JuiCy B ATTY, AMERIC
TOMAT! S

ED WITH FRIES.

COD FILETS

LIGHTLY BAT] ¢D COD FILETS, FRIED CRISP AND
FLAKY, SERVED WITH FRIES, SLAW AND YEAST ROLL

SOUTHERN SOUL CATFISH

FRIED ( ‘ISH FILETS, SERVED WITH FRIES, SLAW

AND YEAST ROLL

RTSLOUNGEMKE

J\j - SPICY

APPETIZERS & SMALL PLATES

CALAMARI BITES 13

LIGHTLY BREADED CALAMARI, FRIED CRISP
AND SERVED WITH MARINARA.

BAKED NACHOS 14
OVEN-BAKED CHIPS STACKED WITH MELTED
CHEESE, PICO DE GAIJ,(),JALAPEN()S, SOUR

CREAM AND SALSA.
ADD CHICKEN OR STEAK 4

STEAK QUESADILLA BITES 13
CRISPY QUESADILLA WEDGES STUFFED WITH
SEASONED STEAK AND MELTED CHEESE,
SERVED WITH SALSA

SALADS

CEASAR SALAD 10
CRISP ROMAINE, PARMESAN, CROUTONS,
TOSSED CLASSIC CAESAR DRESSING.

ADD CHICKEN OR STEAK 4

HOUSE SALAD ¢r 7
FRESH MIXED GREENS, TOMATOES, CUCUMBERS,
SHREDDED CHEESE, AND CROUTONS, SERVED
WITH YOUR CHOICE OF DRESSING.

SIDES

SIDE SALAD cx

SEASONED FRIES

SEASONAL VEGETABLES

GF - GLUTEN FREE VG - VEGAN

».7 - SIGNATURE

ATRIUM ASPAURAGUS 10
CRISPY FRIED ASPARAGUS SPEARS SERVED

WITH HOUSE DIPPING SAUCE.

FRIED CAULIFLOWER 7
GOLDEN-FRIED CAULIFLOWER TOSSED IN

YOUR CHOICE OF SAUCE.

WINGS_/ 14
CRISPY DEEP-FRIED WINGS TOSSED IN YOUR
CHOICE OF HOUSE-MADE SAUCES.

LOBSTER MEDALLIONS -7 16
PAN-SEARED LOBSTER MEDALLIONS SEASONED
WITH GARLIC, GINGER, AND CHILI LIME, SERVED
WITH LEMON

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY

IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



