Main Courses

120z. Rib eye 18.99
160z. Rib eye 24.99
8 oz Filet Mignon 23.99

(Our hand cut steaks are wood grilled and served w/ garlic mash potatoes and fresh sautéed vegetables)

Signature Steak
w/blue cheese glaze, port wine reduction, and spicy fried onions

8oz Filet 24.99
120z. Rib eye 22.99

Grilled Double Cut Pork Chop
w/ bourbon glazed sweet potatoes 14.99

Black Pepper Crusted Sirloin & Shrimp 18.99
Served w/ house worcestershire sauce, chile fried onions & loaded baked potato

Maple Leaf Farms Smoked Duck 14.99
w/ Butternut Squash risotto & maple bourbon glaze (limited availability)

Bourbon Street Steak 16.99
w/ caramelized onions, mushrooms and sKillet potatoes

Chicken Madeira 13.99
Sautéed chicken in a wine sauce, topped w/ melted mozzarella cheese,
And served w/ asparagus and garlic mash potatoes

Hickory Smoked Ribs
14.99
w/garlic mash potatoes and cream corn

Chicken Fried Steak w/ Gravy 13.99
w/ garlic mash potatoes & sautéed vegetables

Cornmeal Crusted Catfish 13.99
W/ warm smoked sausage creole potato salad & tartar sauce

Pecan Crusted Trout 14.99
W/ rosemary orange sauce, roasted butternut squash and yukon gold potatoes

Wood Grilled Tilapia 16.99
w/ fresh crab & shrimp herb butter sauce and roasted almond green beans

House Salad 2.49  Caesar Salad 3.99
20% gratuity will be added to parties of seven or more
Plate charge of 4.99 will be added to shared meals

* Bread available upon request*



Main Course

Pan Crusted Chicken
w,/ Lemon fettuccini alfredo 12.99

Louisiana Surf
w/ crab, lobster, shrimp, sausage, mixed smoked peppers, onions tossed in a spicy creole butter linguini 14.99

Shrimp & Grits
w/ seasoned shrimp, jalapeno & cheddar grits & creole tomato glaze 13.99

Chicken & Dumplings
My Mema’s famous family recipe 8.99
(Limited availability)

Avocado, Apple & Strawberry Salad
w/ grilled chicken, gorgonzola, bacon, pine nuts, greens, croutons & poppy seed vinaigrette 11.99

Wood Grilled Chicken Satay Salad
w/ crisp lettuce, toasted cashews & sesame seeds, water chestnuts, green onions, purple julienne cabbage,
fried wontons and carrots. Tossed in a creamy ginger Soy Vinaigrette 11.99

Abendigos “Stacked” Barbeque Sandwich
Layered w/ house hickory smoked brisket, sausage, smoked chili aioli & fried onions
Served w/ sweet potato fries 9.99

The Big Bert Burger
Topped w/ cheddar cheese, bacon, sliced avocado, and wood grilled jalapeno
w fries 9.99

Appetizers

Sicilian Nachos
w/ chicken, mozzarella cheese, alfredo sauce, black olives, and jalapeno, fresno and tuscan peppers 11.99

Spinach & Artichoke Dip 7.99 Southwest Chicken Egg rolls
w/ cilantro dipping sauce 7.99

Deep Fried Calamari 9.99 House Crabcakes 10.99
w/ wood grilled tomato marinara w/ malt vinegar aioli

Roasted Sweet Corn Tamales w/ Chipotle Butter Fired Shrimp

w/ Salsa verde, avocado, smoked tomato salsa & southwestern sauces 9.99

We're required by law to inform you that consuming raw or uncooked food can
increase your chances of acquiring a food borne illness






