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BREAKFAST

Served from 6AM - 10AM

BREAKFAST FAVORITES

WAFFLES (2)

Golden Waffles topped with Powdered Sugar
Honey Butter & Syrup

PANCAKES (2)

Fluffy Pancakes topped with Powdered Sugar
Honey Butter & Syrup

FRENCH TOAST (2)

Served with a choice of Bacon, Sausage Patty, or Ham
topped with Powdered Sugar, Honey Butter & Syrup

CLASSIC BREAKFAST

Two Eggs any style, choice of Bacon, Sausage Patty or
Ham served with Hashbrowns & Toast or Biscuit

OMELETS

JUST CHEESE

Classic Omelet filled with Melted Cheddar Cheese

BACON, SAUSAGE, HAM & CHEESE

A blend of Breakfast Meats with Melted Cheddar Cheese

VEGGIE

Mushrooms, Spinach, Onion, Bell Pepper
Garlic & Cheddar Cheese

ALL MEATS

Sausage, Ham, Bacon & Cheddar Cheese

EVERYTHING

Sausage, Ham, Bacon, Mushrooms, Spinach, Onion
Bell Pepper, Garlic & Cheddar Cheese

SOUTHERN FAVORITES

BISCUITS & GRAVY

Fluffy Biscuits smothered in Sausage or Corned Beef Gravy

AVOCADO TOAST

Sourdough topped with two Poached Eggs, Pickled
Jalapefios & Sauce Vierge

FRUIT & YOGURT

Fresh Fruit with Granola & Creamy Yogurt

GRILLADES & GRITS

Tender Beef in savory Au Jus served
over Stone-Ground Cheese Grits

PETITE RIBEYE & EGGS

Char-Grilled Ribeye served with two
Eggs any style, Hashbrowns & Chimichurri

TURKEY BACON & TURKEY SAUSAGE AVAILABLE UPON REQUEST
ADD-ONS: SIDE FRUIT $4 + AVOCADO %3 * EXTRA EGG %2

LUNCH & DINNER

Served daily starting at 11AM

APPETIZERS

BACON-WRAPPED JALAPENOS

Cheese-Stuffed Jalapeiios, wrapped in Smoked Bacon

served with Ranch & Bleu Cheese Dipping Sauces

SPINACH & ARTICHOKE DIP

Creamy Spinach & Artichoke Blend topped with Mozzarella
served with Crispy Fried Bow-Tie Pasta Chips

BOUDIN BALLS

House-Made Cajun Boudin with Pepper Jack Cheese
served Crispy with Remoulade, Pickled Jalapefios & Onions

PORK BELLY SLIDERS
Thick-Cut Pork Belly Glazed in BBQ Sauce, served on
Soft Buns with House-Made Mirliton Slaw

SOUPS & SALADS

WEDGE SALAD

Iceberg Wedge topped with Bleu Cheese Crumble, Tomato

Bacon Lardons, Red Onion & Bleu Cheese Dressing

HOUSE SALAD SMALL 6 / LARGE 10

Fresh Spring Mix, Romaine, Tomato, Cucumber
& Shredded Dubliner Cheddar with Balsamic Vinaigrette

CAESAR SALAD

Crisp Romaine with Creamy Caesar

SMALL 6 / LARGE 10

Dressing, Croutons & Parmesan

DUCK & ANDOUILLE GUMBO

Rich Cajun-style Gumbo with Duck,

cup 8 / Bowt 11

Andouille Sausage & the Cajun Trinity

SOUP OF THE DAY

Chef’s rotating daily selection, prepared fresh

BASKETS

Served with Fries or Onion Rings

cur 8 / sowt 11

CHICKEN TENDERS

Hand-Breaded Tenders served with Honey Mustard

SHRIMP BASKET

Choice of Fried or Grilled Gulf Shrimp, served
with Cocktail & Tartar Sauce

CATFISH BASKET

Cornmeal-Battered Fried Catfish Strips, served
with Cocktail & Tartar Sauce

CHICKEN WING BASKET

Crispy Wings tossed in your choice of Buffalo
Lemon Pepper or BBQ Sauce

Thoroughly cooking foods of animal origin, such as beef, eggs, fish, milk, or poultry reduces the risk of foodborne illness. Individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.




HANDHELDS

Served with Fries or Onion Rings

CHICKEN CAESAR WRAP
Grilled or Fried Chicken with Romaine

Parmesan & Caesar Dressing

SHRIMP PO’BOY
Fried Gulf Shrimp with House-Made
Remoulade, Lettuce & Tomato

CATFISH PO’BOY

Crispy Fried Catfish Strips with Tangy Remoulade

Heirloom Tomato, Crisp Bacon & Lettuce
with Mayo on Pullman Bread

ROAST BEEF PO’BOY
Thin-Sliced Roast Beef with Onion Gravy
Dressed with Mayo on French Bread

BALLY BURGER
Special Blend Patty with Cheddar, Fully
Dressed on a Toasted Bun

CLUB SANDWICH OR WRAP

Turkey, Ham, Avocado, Bacon, Lettuce
& Tomato on a Croissant or Wrap

PATTY MELT

Two Beef Patties with Caramelized Onions
& Cheddar on Grilled Sourdough

REUBEN

Corned Beef, Swiss, Sauerkraut
& Thousand Island Dressing on Rye

BLACKJACK BURGER
Beef Patty topped with Bleu Cheese, Candied
Bacon, Pickled Jalapefios & Dijonnaise

BACON CHEESEBURGER

Classic Beef Burger with Bacon, Cheddar
Onion Rings & BBQ Sauce

LOBSTER ROLL

Chilled Lobster Salad in a New England-Style Split-Top Bun

KIDS MENU

Kids Under 10
Served with Fries

HAMBURGER

Juicy Kid-Sized Beef Burger on a Toasted Bun

GRILLED CHEESE

Classic Sandwich with Melted American
Cheese on Buttered Bread

CORNDOG

Golden-Fried Corndog served with Ketchup & Mustard

SHRIMP BASKET

Kid-Sized Portion of Fried Shrimp with Dipping Sauce

CATFISH BASKET

Cornmeal-battered Catfish Strips with Dipping Sauce

TENDER BASKET

Crispy Chicken Tenders with Honey Mustard

ENTREES

CREOLE CHICKEN ALFREDO

Blackened Chicken tossed with Creamy

Alfredo, Green Onion & Penne Pasta

BBQ STUFFED POTATO

Loaded Baked Potato topped with choice of Brisket
Pulled Pork or Jalapeho Cheddar Sausage, smothered
in Cheese & BBQ Sauce

GRILLED CHICKEN
Char-Grilled Chicken Breast over Rice Pilaf with
Roasted Carrots & Vierge Beurre Blanc Sauce

PORK CHOPS
Choice of Grilled or Fried Pork Chops
served over Red Beans & Rice

MEATLOAF

Beef, Pork & Veal with Italian Seasonings, served
with Mashed Potatoes & Bacon Brussels Sprouts

CHICKEN FRIED STEAK

Thin-Pounded Ribeye, Fried Golden & topped
with Crispy Leeks & White Country Gravy, served
with Mashed Potatoes & Green Beans

NY STRIP
Char-Grilled, Chimichurri served with
Pomme Frites & Herb Butter

ADD-ONS

BACON, ONION RINGS, CRISPY LEEKS, CHEESE
SHRIMP, CHICKEN
JUMBO LUMP CRAB

SIDES

All Sides

FRIES - ROSEMARY POTATOES - GREEN BEANS - SLAW
BACON BRUSSELS - MASHED POTATOES - RICE PILAF

ONION RINGS - RED BEANS & RICE

DESSERTS

PANNA COTTA

Vanilla & Cane Syrup Infused Custard with

Strawberry Balsamic Compote Aux Vierge

CREME BRULEE

Cane Syrup Custard topped with Caramelized
Turbinado Sugar & Fresh Berries

BREAD PUDDING

Warm Pain Perdue with Spiced Pecans
& Raisins, finished with Rum Créme Anglaise

KEY LIME CHEESECAKE

Key Lime Custard & Chantilly Cream

CAKE DU JOUR

Ask your server for Today’s Featured Cake & Accompaniments

Thoroughly cooking foods of animal origin, such as beef, eggs, fish, milk, or poultry reduces the risk of foodborne illness. Individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.




