
Fried Green Tomatoes…..$7.50 Old-Fashioned Pimiento Cheese…..$3.95

Chicken Quesadillas…..$7.50 Potato Skins…..$6.50*

Salad Bar   Small…$6.95  Large…$7.95 Chicken Salad…..$7.95

Chicken Caesar Salad…..$8.95 Homemade Soup of the Day

Classic Burger…..$8.95 Club Sandwich…..$9.95

Bacon…$1.00     Pimiento Cheese…$.95     Cheese…$.55

BLT Sandwich…..$7.95 Grown-Up Grilled Cheese…..$7.95

Chicken Salad Sandwich…..$8.50 Reuben Sandwich…..$8.95

Pimiento Cheese Sandwich…..$6.95

Any way you like it. * GLUTEN FREE OPTIONS

Corned beef, sauerkraut & Swiss cheese on 

rye bread.

Turkey, ham, bacon, Swiss and American 

cheese with lettuce, tomato & mayo.

American & Swiss cheese with crisp bacon & 

tomatoes on our fresh baked bread.

Fresh ground in-house beef with lettuce, tomato, 

onion, pickles, mayo & mustard.

Crisp bacon on our fresh baked bread with lettuce, 

tomato & mayo.

Homemade chicken salad on our fresh baked bread with 

lettuce tomato & mayo.

Soup & Salads

Burgers & Sandwiches
Served with fries or chips

Two heaping scoops of homemade chicken salad 

on a bed of lettuce.

Cup…$1.95  Bowl…$2.95

Help yourself to a bountiful array of fresh 

ingredients, homemade dressings and a block of 

cheddar cheese.

Romaine lettuce, chilled strips of marinated chicken 

and Parmesan cheese with caesar dressing.

Flour tortillas stuffed with chicken, Monterrey 

Jack, cream cheese, mushrooms and chives.

Four lightly fried tomatoes, topped with bleu cheese 

crumbles and served with a roasted red pepper sauce.

Homemade old-fashioned pimento cheese served 

with crackers.

Five jumbo skins loaded with cheddar cheese, 

bacon, chives and served with a side of 

ranch dressing.

Appetizers



Andy's Étouffée…..$10.95 Catfish Filets…..$12.95

Jumbo Gulf Shrimp…..$14.50 Fried Oysters…..$13.95

Mix and Match…..$14.95 Flounder Almondine…..$14.95

Pork Chops…..$14.95* 16 oz. New York Strip…..$22.95*

Southern Fried Chicken…..$10.95 Chicken Fried Steak…..$13.95

Chicken Tenders…..$10.95 Beef Liver…..$10.95

Boneless Chicken Breast…..$10.95* German Plate…..$10.95*

Ground Beef Steak…..$11.50* Wiener Schnitzel…..$13.50

Slow-cooked Pot Roast…..$13.95 Jaeger Schnitzel…..$13.95

Country Sirloin…..$13.95 Jalopeño Schnitzel…..$13.95

* GLUTEN FREE OPTIONS

PIES

Includes soup or salad bar with choice of side

Family Favorites

Lightly breaded pork cutlet smothered with our 

creamy jalopeño gravy served with red cabbage.

Thin cut sirloin, dusted with flour, grilled and 

topped with sautéed onions.

Pan seared, deep fried or chargrilled.

Iced Tea, Coffee, Coke, Diet Coke, Coke Zero, Dr. Pepper, Sprite, Root Beer, Lemonade…$2.75

BEVERAGES

Our homemade sausage with sauerkraut.

Cajun style étouffée served over white rice.

Three pieces of hand-battered white or dark chicken.

Four tenders hand-battered in Panko breadcrumbs and 

deep fried.

Broccoli ∙ Fried Okra ∙ Green Beans ∙ Carrots ∙ Corn ∙ Squash Casserole ∙ Buttermilk-Battered Fries ∙ Fries ∙                 

German Potatoes ∙ Mashed Potatoes ∙ Baked Potato (after 5pm) 

SIDES

Buttermilk, Apple, Pecan, Key Lime & Chocolate Chip & Meringues: Chocolate, Coconut & Cherry Cream (Whole or by the Slice)

Seafood & Grill
Includes soup or salad bar with choice of side

Two center-cut chargrilled chops.

Lightly breaded pork cutlet smothered with our 

creamy mushroom gravy served with red cabbage.

Lightly breaded pork cutlet served with red cabbage.10 oz. fresh ground beef smothered with sautéed onion 

and brown gravy.

Fork tender, roasted overnight and smothered with a 

savory gravy.

Two large catfish filets deep fried or pan seared.

Lightly breaded and flash fried.                           

USDA  choice hand-cut in house daily, chargrilled.

Pan seared almond crusted flounder with a lemon 

butter sauce.

Fresh cut in our kitchen, hand-battered & fried to 

perfection. Smothered in cream gravy.

Lightly dusted in flour, grilled and topped with 

sautéed onions.

Half dozen jumbo shrimp buttermilk battered and deep 

fried.

Pick any two: Fried Catfish, Fried Shrimp, Fried 

Oysters or Étouffée.


