Brandon MS. 8904

1
| .




F:ench Toast $12
rl;tes & Slde Of Bacon Or Sausage
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: Rolls $10 = |
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,‘Q& - R Breakfas Sandwhich $10 o I8
hite C 'h ‘ Bgny Bread, Sausage Or Bacon, Egg And Cheese : li
ed W it C irl's Cheese Grits =

i

alitudity will be added to all pdri|€~ of 8 or more
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SPINACH & ARTICHOKE DIP

b/

HOUSE MADE CREAMY SPINACH
ARTICHOKE DIP TOPPED WITH FRESH
PARMESAN, BAKED TO PERFECTION &

SERVED WITH CROSTINI " §

~SAUSAGE & CHEESE PLATE

i
COUNTRY PLEASIN S ASSORTED ENDS
& PIECES SAUSAGE SERVED WITH
PICKLED OKRA,
GREEN OLIVES, ASSORTED CHEESE
CUBES, PICKLE SPEARS & SALTINE
CRACKERS

FRIED GREEN TOMATOES $12
FRESH HAND BREADED GRECN
TOMATOES TOPPED WITH CRAWFISH
JULIC, PARMESAN & STRVED WITH
COMEBACK

FRIED CHEESE CURDS $10
SEASONED ALL-NATURAL WHITE
CHEDDAR CHEESE CURDS PEEP FRIED
& SERVED WITH RANCH DRESSING

*RAW % DZ OR D1

SCRVED ON THE MALF SHELL WITH HORSERADISH, LEMON

& SLICES, COCKTAIL SAUCE & SALTINES

CHAR-BROILED % DZ OR D2

CHARBROILED OVEN AN OPEN FLAME TOPPED WITH A GARLIC

AND HERB BUTTER & GRATED PARMESAN

OYSTER SAMPLER

=

HOMEMADE ONION RINGS
$10
HAND BATTERED & DECP FRIED TO A
GOLDEN CRISP TOPPED WITH FRESH
PARMESAN & SCRVED WITH
COMEBACK SAUCE

CAPRESE SALAD $16
FRESH SLICED ROMA TOMATOLS,
TOPPED WITH FRESH SLICED
MOZZARELLA, FRESH BASIL LEAVES
& A DRIZZLE OF VINAIGRETTE &
BALSAMIC GLAZE

OLSEN *S FRIED SHROOMS

2
BITE SIZL, HAND BREADED
MUSHROOMS FRIED & SERVED WITH
RANCH DRESSING

STUFFED MUSHROOMS $14
MEDIUM SIZED MUSHROOMS STUFFED
WITH A MIXTURE OF CRAB AND
SHRIMP.

PARMESAN & GARLIC THEN TOPPED
WITH BREADCRUMBS

DYNAMITE SHRIMP $16
PANKO BATTERED & DEEP-FRIED
GOLDEN GULF SHRIMP TOSSED IN A |
CREOLE AIOLI & '
TOPPED WITH FRESH PARMESAN &
SWLLT RED PEPPERS

*GEORGE BITES $16

1855 BLACK ANGUS STEAK
TRIMMINGS SAUTEED & LIGHTLY PAN

FRIED TO A MEDIUM RARE
TEMP & SERVED WITH A SWELT HEAT

TERIYAKI PIPPING SAUCE

"]

ALLGOOD SEASONED CHIPS *

$10
BASKET OF HOUSE MADE CHIPS
TOSSED & FLAVORED WITH SEASON OF
YOUR CHOICE:
BBE, CAJUN, RANCH, SEA SALTOR =
TRUFFLE PARMESAN & BLACK GARLIC -

DAM NACHOS $14
LOAD DOWN YOUR SEASONED CHIP
BASKET WITH SHREDDED CHEDDAR,
SOUR CREAM, PICO DE GALLO,
JALAPENO SLICES, SHREDDED LETTUCE |

@ 5

" ROCKEFELLER % DZ OR D2
THE CLASSIC BLENDS, FRESH SPINACH, ONIONS, PARMESAN

CHEESE & BAKED TO PERFECTION

N’ AWLIN"S STYLE % D7 OR D2

CHARBROILED OVER AN OPEN FLAME, TOPPED WITH GARLIC
AND HERB BUTTLR, BACON, CRAB, SHRIMP AND THEN BAKLD
WITH BREADCRUMBS & FRESH GRATED PARMISAN

4 CHAR-BROILED, 4 ROCKEFLLLER & 4 N’ AWLIN S STYLE
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PORK BELLY TACOS $16
SOFT CORN TORTILLAS FILLED WITH CRISPY, TENDIR
PORK BELLY. CILANTRO LIME CABBAGE AND FINISHED
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Taces Ane Sewed With Seasened Chips e Freah Cull Fuies
Add A Cup of Soup $4 O Gide Salad, $6

THO TACOS  $18
3 SOFT CORN TORTILLAS FILLED WITH SHRIMP; FISH OF THE DAY
& CATFISH TOPPED WITH A CILANTRO LIME CABBAGE & LEMON
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'+ FOOD BOURNE ILLNESSES. SOME FOODS MAY CONTAIN ALLERGENS SO PLEASE INFORM YOUR SERVER OF ANY ALLERGENS YOU MAY HAVE .



ZANA’S DEEP SEA PASTA $18

PIPELINER’ § PASTA §16

WITH FRESH BASIL & GOAT CHEESE

1855 BLACK ANGUS HAND

CUT RIBEYE $38
1402 RIBEYE COOKED OVER AN OPEN
FLAME, TOPPED WITH A RED WINE
BUTTER SAUCE SERVED WITH A HOUSE
BAKED POTATO & SAUTEED
BROCCOLINI

1855 BLACK ANGUS CENTER

CUT FILET 6 OZ. $34 8 OL. $38
SEARLD OVER AN OPEN FLAME &
TOPPED WITH DEMI-GLACE STRVED
OVER BED OF GRIT GIRL' S STONE
GROUND GARLIC CHEESE GRITS &
SAUTELD ASPARAGUS

FREE RANGE CHICKEN $18
ROASTED HALF CHICKEN, MUSHROOM
DUXELLES BUTTER SERVED WITH
GARLIC MASHED POTATOES & SAUTEED
BRUSSEL SPROUTS

GULF SHRIMP PLATTER $18

GULF SHRIMP COOKED YOUR WAY:
BLACKENED, GRILLEP, CR HAND BREADED

GULF SHRIMP, CRAWFISH TAILS, ROASTED RED PEPPERS,
BROCCOLI FLORETS, MUSHROOMS & LINGUINI PASTA ALL
TOSSED IN OUR SWEET HEAT CREAM SAUCE

GRILLLD CHICKEN BREAST & SAUTELD MUSHROOMS TOSSED
WITH LINGUINI PASTA, WHITE WINE ROSA SAUCE & TOPPED

AllPastas Are Sewed With A Gweel Yeast Roll O Ganlic Butteumilk Brop Biscuit
Add, A Cup of Goup $4 Or Side Salad For $6

CRAWFISH LYNN-GUINI $16

CRAWEISH TAILS, ROASTED RED PEPPERS TOSSED WITH
LINGUINI & CAJUN CREAM SAUCE

CHICKEN ALFREDO $16
LINGUINI PASTA, BROCCOLI FLORLTS & GRILLED CHICKEN

MEL’S PAN SEARED

SALMON $26
PAN SEARED NORWEGIAN SALMON
TOPPED WITH LEMON GARLIC BUTTER
SERVED WITH LINGUINI PASTA,
SAUTEED BROCCOLINI

CUBE STEAK $16
802 CUBE STEAK BREADED & FRILD &
SMOTHERED IN COUNTRY GRAVY
SERVED WITH MASHED POTATOLS N
COUNTRY GRAVY & SAUTEED HARICOT
VERT

MADPEN " § ELECTRIC PORK

CHOP $26
141602 HATFIELD PREMIUM
BONE, FRENCHED, PORK CHOP
GRILLED OVER OPEN FLAMES AND
TOPPED WITH CAJUN MUSTARD SAUCE
SERVED WITH GARLIC MASHED
POTATOLS & SAUTEED BRUSSEL
SPROUTS

TOSSED IN A CREAMY ALFREDPO SAUCE
* *SUB SHRIMP ADD §3
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AWl Entnees Ane Seved With A Sweel Yeast Rell O Ganlic Bulteumilk Drep Biscuil
Add A Seup O Salad Fer $6

WEBB’S COUNTRY BOY STEAK

#8
£ 02 PATTY MIXED OF BELF SHORT
RIB, BRISKET & GROUND CHUCK
COOKED OVER AN OPEN FLAME
SERVED ON TOP BED OF GARLIC
MASHED POTATOES & TOPPED WITH
BROWN GRAVY & SAUTELD ONIONS &
SAUTEED WARICOT VERT

CHICKEN TENDER PLATTER

$15
4 CHICKEN TENDERS COOKED YOUR
WAY: BLACKENED, GRILLED OR HAND
BREADED & DEEP FRICD & SERVED
WITH FRESH CUT FRIES

~HAND GRABBIN PLATTER

18
MS FARM RAISED CATFISH FILETS
CUT INTO STRIPS & COOKED YOUR
WAY: BLACKENED OR HAND BREADLD &
DEEP FRIED & SERVED WITH
WUSHPUPPIES & FRESH CUT FRIES
& DEEP FRIED SERVED WITH
WUSHPUPPIES & FRESH CUT FRILS
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20% GRATITUITY WILL BE ADDED TO ALL PARTIES OF 6 OR MORE. “MS LOCAL PRODUCTS. *EATING RAW OR UNDERCOOKED FOODS COULD CAUSE .|

FOOD BOURNE ILLNESSES. SOME FOODS MAY CONTAIN ALLERGENS SO PLEASE INFORM YOUR SERVER OF ANY ALLERGENS YOU MAY HAVE!
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CHEE’ S GUMBO CUP $6 oW ﬁ

SUNSET SALAD $12
LETTUCE BLEND, CHEDDAR CHELSE, RED ONIONS, BACON
BITS. CUCUMBERS, CHERRY TOMATOLS & CROUTONS

SUZANNE S CALSAR $12
ROMAINE. FRESH PARMESAN CHEESE, CAESAR DRESSING
TOSSED IN A CHILLED BOWL & TOPPED WITH CROUTONS

WESTERN SALAD $14

LETTUCE BLEND, ROASTED CORN & RED
PEPPLRS, CHERRY TOMATOLS, PICKLED RED
ONIONS AND TOPPED WITH TORTILLA STRIPS &
AVOCADO SLICES

MWMWT&&MTW

SOUP DE JOUR Cup $6 BOWL $10

WALNUT GROVE SALAD $4

LETTUCE BLEND, ROASTED CANDIED PLCANS, WALNUTS,
CRANBLRRILS, STASONAL FRUIT & RASPBLRRY VINAIGRETTE
DRESSING TOSSED IN A CHILLED BOML THEN FINISHED WITH
GOAT CHELSE & BALSAMIC GLAZL

COBB SALAD $14

LETTUCE BLEND WITH LAYERS OF CHICKEN, BOILED £GG,
BACON, AVOCADO SLICES, CHEDDAR CHEESE & CHERRY
TOMATOLS

Add, Chicken $4.99, Guly Shuimp $5.99, Gleak $6.99,

Salmen $7.99 To Any Salad.

‘.'

AWl Bungens & Po-Beys Ane Sewed With Cheice Of Freah Cul Fries, Sweel Pelale Fries Ov
Geanoned, Chips
Add A Cup Of Seup $4 O Side Salad $6

*REZ BURGER $14
& OZ WAND PRESSED BEEF PATTY WITH BACON, CHEDDAR
CHEESE, RED ONIONS, TOMATOLS, LETTUCE & PICKLES

*FLAG ISLAND BURGER $44

& OZ WAND PRESSED BLLF PATTY WITH CREAM CHEESE,
SAUTEED ONIONS, SAUTELD JALAPEROS, TOMATOLS, &
LETTUCE

JETHRO’§ CRAWFISH PO-BOY $14

LIGHTLY BATTERED & FRIED CRAWFISH TAILS, ROASTED RED
PEPPERS & ONIONS ON TOP CREAM CHEESE BASE & TOPPED
WITH A SWEAT HEAT SAUCE

JACK’ S ROAST BEEF PO-BOY $14
THINLY SLICED ROASTED BEEF. SAUTECD ONIONS ON TOP OF
OUR HORSERADISH MAYO, LETTUCE, TOMATOLS & TOPPED

*CANE’ S CREEK BURGER $15
& 02 WAND PRESSED BEEF PATTY TOPPED WITH SAUTEED
MUSHROOMS & SWISS CHEESE, LETTUCE & PICKLES

*SUNRISE BURGER $16

& 02 WAND PRESSED BELE PATTY TOPPED WITH CHEDDAR
CHEESE, BACON & FINISHED WITH AN OVER MEDIUM £GG,
RED ONIONS, TOMATOLS, LETTUCE & PICKLE

~HAND GRABBER’ S PO-BOY $16
FRIED OR BLACKENED MS. FARM RAISED CATFISH FILET ON
TOP BED OF LETTUCE. TOMATOES & COMEBACK SAUCE

BOSS 'S SHRIMP PO-BOY $16

JUMBO GULF SHRIMP, COOKED HOW YOU LIKE IT:
BLACKENED. FRILD, OR GRILLED, TOSSED ON A BED OF
SUREDDED LETTUCE, TOMATOES & MAYO & TOPPED WITH A

WITH FRESH MOZZARELLA DRIZZLE OF COMEBACK SAUCE
7 ? 1] .
Al Kids’ Entrees Ane For Kips BURGERSE SURIMP BASKET $8
Childnen 12 & Unden & Arne CHICKEN BASKET $8 MAC N CHEESE $6
Sewed With Youn Choice Of A Side ~HAND GRABBIN ™ BITES $8
20% GRATITUITY WILL BE ADDED T0 ALL PARTIES OF 6 OR MORE. “MS LOCAL PRODUCTS. *EATING RAW OR UNDERCODKED COULD CAU

FOOD BOURNE ILLNESSES. SOME FOODS MAY CONTAIN ALLERGENS SO PLEASE INFORM YOUR SERVER OF ANY ALLERGENS YOU MAY HA
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GARLIC MASHED POTATOES $4 CREAMED SPINACH $4
SWLLT POTATO FRILS $4 HusHPUPPILS $4 SAUTEED HARICOT VERT $4
HOUSE SEASONED CHIPS $4 BUTTERED BAKED POTATO $4 SAUTEED ASPARAGUS $4
BBG. CAJUN, RANGH, SCA SALT OR MAC N Cheese o4 STEAMED BROCCOLINI $4
TRUFFLE PARMESAN, BLACK GARLIC HOMEMADE ONION RINGS $4 SAUTELD BRUSSELS SPROUTS $4
AGRIT GIRL" S STONE GROUND GRIT $5
BROWNIE A LA MODE §§ ~UPSCALE YOUR CHEESECAKE $12

~COTTON BLUES NY CHEESECAKE $8

COKE, Diet Coke, COKE Z2ERo, SPRITE, DR. PEPPER,
LEMONADE, MLLLOW YELLOW, SWELT TCA, UNSWELT TEA,
COFFEEL, DEcAF COFFEE

TINA MARINA $8
TINA MARINA IS OUR FROZEN HOUSE DRINK. THIS SWEET AND BOLD
PEACH FLAVORLD BLLINI WILL BRING YOU SO MUCH HAPPINLSS AND IS
THE PERFECT COCKTAIL FOR ANY TIME & OCCASION

MARINA MULE &7
THIS BUCK COCKTAIL HAS A COOL YET COMPLEX TASTE WITH ITS
COMBINATIONS OF SWEET, SPICY & TANGY FLAVORS & 1S SERVED IN A
COPPER TIN MUG. A PERFECT COMBINATION OF WHISKEY, GINGER BEER &
LIME.

BUSHWACKERS $8
IMAGINE MOST BELOVED FROZEN CHOCOLATE MILKSHAKE MIXED WITH
ALCONOL.

SEX ON THE REZ $8
WITH IS FRUITY, PALATABLE, AND GOOD-LOOKING MIXTURE
THERE IS NO WONDER IT 1S CHOSEN BY WOMEN YEAR AFTER YIAR
AS THE TOP TRENDING COCKTAIL. OUR VERSION
OF THE “SEX ON THE BEACH™ IS A BLEND OF NEW AMSTERDAM
VODKA, 0J, CRANBERRY, PEACH SCHNAPPS, AND SPLASH OF
LEMON JUICE

Ask Abeul, Qun Dessent, Of The Day!!
9 : ,

20% GRATITUITY WILL BE ADDED TO ALL PARTIES OF G OR MORE. ~MS LOCAL PRODUCTS. *EATING RAW OR UNDERCOOKED FO0DS COULD CAUSE FOOD -
BOURNE ILLNESSES. SOME FOODS MAY CONTAIN ALLERGENS SO PLEASE INFORM YOUR SERVER OF ANY ALI.EHGE‘NS YOU MAY HAVE.

PICK YOUR POISON: SNICKERS, OREQ CRUMBLE,

TURTLE, BLUEBERRIES, STRAWBERRY, OR

BUTTERFINGER ’

ILK, CHOCOLATE MILK, ORANGE JUICE, PINEAPPLE JUICE,
GRANBERRY JUICE, APPLE JUICE

RED BULLS— ORIGINAL, SUGAR FREE & FLAVORED OPTIONS
AS AVAILABLE

SUNSET MARGARITA §10/$12

THE BEST WAY TO PUT THE BEAUTY OF SUNSETS INTO A FROZEN COCKTAIL,
THIS IS A FROZEN CAMARENA SILVER MARGARITA LAYERED WITH OUR

TINA MARINA & SPLASH OF 0

MUDDY WATERS $3/ 1
DESSERT IN A GLASS IS WHAT THIS IS, MADE WITH OUR NEW AMSTERDAM
VOPKA, KAMLUA, CREAM, AND SPLASH OF COKE ALL SHAKEN AND
BLENDED

TLQUILA SUNSET $6/$10 i
WHO WANTS TO WATCH THL SUN RISE WHEN YOU CAN WATCH THE
SUNSCT? OUR TEQUILA SUNSET 1S MADE WITH OUR CAMARENA SILVIR  ©

TEQUILA, OJ, SPLASH OF GRENADINE AND FINISHED WITH A CHERRY
|

DOCK* S MEMORY $é
INTROPUCING OUR BEST SHOT AT THE FAMOUS AND DECPLY MISSED
“DOCK ROCKER™ IN MEMORY OF ALL THE GOOD TIMES AT “THE Dock™. §
THIS PATH DOWN MEMORY LANE 1S LOADED WITH SEVERAL LIGUORS AND i
ALL THE FRUITY FLAVORS. |

See server for wine & beer list!
Follow us on Facebook ¢ Instagram for all updates ¢ events!



