DINNER

soup, appetizers & salad
Soup Du Jour cup/bowl (premium soup add 2.00 per portion)
Lasagna Eggrolls ricotta, mozzarella, parmesan, ground pork & beef, tomato sauce
Caprese Salad vine ripe tomato, fresh mozzarella, basil, olive oil, balsamic
Blue Cheese Chips house kettle chips, blue cheese crumbles, balsamic, green onion,
bacon
Pimento Cheese Fritters house made pimento cheese, panko bread crumbs, strawberry
jalapeño jam
Smoked candied Bacon slow cooked pork belly, candied jalapeño peach bbq glaze,
coleslaw
Spinach Artichoke Dip fresh spinach, cream cheese, parmesan, artichokes corn chips
Boom-Boom Shrimp Fried Shrimp, Boom-Boom sauce
Ahi Tuna Poke Bowl fresh tuna, poke sauce, sushi rice, avocado, edamame, green
onion
Asian Chicken Salad Romaine, cabbage, carrot, mandarin oranges, grilled chicken,
wonton crisps, sesame dressing, peanuts, green onion
Grilled Chicken Caesar Salad Romaine lettuce, croutons, Caesar dressing,
Parmesan cheese, egg, grilled chicken
Fried Shrimp Salad mixed salad greens, tomatoes, black olives, cucumber, shredded
carrot, cheddar cheese, croutons, fried shrimp
Black and Blue Steak Salad mixed salad greens, blackened steak, blue cheese
crumbles, black olives, shredded carrot, grape tomatoes
Green Jacket mixed salad greens, grilled chicken, grape tomatoes, parmesan cheese,
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Dressings
Balsamic vinaigrette, ranch, honey mustard, thousand island, Italian, Caesar, red wine
vinaigrette (green jacket), sesame dressing. Add grilled shrimp to any salad for $2.00

BURGERS, TENDERS & ENTREES
Angus Burger charbroiled 8 oz. beef patty, lettuce, tomato, pickles, white American
cheese, bistro sauce, brioche bun
Chicken Tenders hand battered chicken tenders, French fries or fruit
Chicken Wings 10 crispy wings, Buffalo, Hot, honey bbq, lemon pepper, salt and
Vinegar, Texas Pete dry rub, celery and carrot sticks, ranch or blue cheese
dressing, French fries or fruit
HLCC Reuben hot pastrami sandwich grilled on marble rye bread with sauerkraut,
Swiss cheese, and Thousand island dressing
Parmesan Crusted Flounder Breadcrumbs, parmesan, herbs, horseradish
hollandaise over artichoke risotto and sweet peas.
Fried Shrimp Dinner hand battered fried shrimp, whipped potatoes, seasoned
broccoli, cocktail sauce
Shrimp and Grits Grilled lemon garlic shrimp, grits, peppers and sun dried tomatoes
Pompano Fresco Grilled pompano, fresh tomato and lime, rice pilaf, asparagus
Chicken Cordon Bleu Ham, Swiss, crispy chicken, lemon cream sauce, whipped
potatoes, summer vegetables
Roasted Half Chicken lemon-herb chicken, whipped potatoes, black eyed peas
Sausage and peppers sweet Italian sausage, caramelized onions, peppers, sun dried
tomatoes, garlic butter penne pasta
8 oz filet mignon blue cheese-walnut butter, crispy potatoes, summer vegetables
14 oz ribeye chargrilled rib eye, baked potato, asparagus
Grilled Lamb Chops strawberry gastrique, sweet potato, walnut and pea puree
Chopped steak 100% ground beef, onions, mushrooms, brown gravy, whipped potatoes,
summer vegetables
Tomahawk pork chop horseradish hollandaise, black eyed peas, summer vegetables
Vegetarian summer pasta bowl penne pasta, garlic butter, spinach, summer squash,
sun dried tomatoes, fresh basil
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Substitute baked potato, sweet potato, black eyed peas, or asparagus for any side

Executive Chef Jason de la Sota, CEC
Revised 06/2022

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs which may contain harmful bacteria, may increase your risk of food born illness or death, especially if you have
certain medical conditions.

