
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

Sandwiches
Includes choice of french fries, house made chips, coleslaw or fruit.  Add +1.5 for sweet potato fries or onion rings

AMELIA BURGER   11
8 oz beef patty, lettuce, tomato, onion, pickle, choice of cheese on a challah roll

PHILLY CHEESESTEAK   10
sautéed peppers & onions, provolone cheese, hoagie roll

TURKEY BURGER   9.5
topped with provolone, onion bacon jam and lettuce on a pretzel roll

GRILLED CHICKEN SANDWICH   10
topped with swiss, bacon, lettuce, tomato and red onion

Bread choices: White, Wheat, Rye, Croissant or Flour Tortilla

Salads
ASIAN    11

sesame crusted ahi, mixed greens, tomato, cucumber, ginger wasabi dressing, topped with wonton crisps

COBB     12
mixed greens, grilled chicken, bacon, avocado, blue cheese crumbles, hard boiled egg, grape tomatoes

MAUI    11
shredded romaine, feta, capers, onion, tomato, poached shrimp, caper lime vinaigrette, crostini garnish

Small Plates
CRAB CAKE (3)       9.5

handmade asian infused crab cakes served over a bed of spring mix and drizzled with wasabi aioli

BRUSCHETTA     7.5
tomato, basil and parmesan served with a grilled baguette with a balsamic drizzle

SLIDERS (3)    8.5
Cheeseburger topped with American cheese and a pickle
Turkey burger topped with provolone and onion bacon jam

BBQ pulled pork topped with an onion ring

MOZZARELLA STICKS      6
served with a side of marinara

HOMEMADE CHICKEN WINGS     11.5
fried and tossed in hot, mild or bbq

FRIED GREEN TOMATOES    7
4 thick sliced fresh green tomatoes, fried, then topped with goat cheese and red pepper coulis



Desserts
CHOCOLATE LAVA CAKE A LA MODE   6

served with vanilla ice cream

PINEAPPLE UPSIDE DOWN CAKE A LA MODE   6
served with coconut ice cream

VANILLA BEAN CHEESECAKE   6
topped with strawberry compote

STRAWBERRY SHORTCAKE   6
pound cake topped with fresh maserated strawberries and vanilla bean whip cream

Sides
BUTTERY MASHED POTATOES  3 

MAC AND CHEESE   3 

RICE PILAF   3 

GREEN BEANS   4 

BROCCOLI   4 

VEGETABLE MEDLEY   4
herb oil rubbed and roasted zucchini, squash, red pepper and onion

Entrees
served with choice of two sides

THAI MARINATED CHICKEN BREAST    15
lemongrass ginger marinaded 8 oz airline chicken breast

LOCAL FRESH CATCH OF THE DAY    21
Locally sourced from Atlantic Seafood. Prepared blackened or seared

BBQ PORK CHOP    15
Two 8 oz bone-in pork chops BBQ rubbed and grilled

8 OZ FILET    23
hand cut in house

SHRIMP & GRITS    19
tasso ham, peppers, onions and shrimp sautéed in butter,

finished in a spicy cream sauce over top cheddar grits

All items subject to 21% service/gratuity & 7% sales tax


