Appetizers


Bacon Wrapped Jalapenos – 11

Five fresh jalapenos, stuffed with cream cheese and sausage, wrapped in bacon and
grilled. Served with chipotle aioli and sriracha. Amazing!



Spinach and Artichoke Dip – 10

Creamy blend of spinach, artichokes and cream cheese, topped with fresh grated
parmesan cheese. Served hot with toasted crostini’s.



Traditional Shrimp Cocktail – 11

Chilled shrimp served with our own atomic cocktail sauce.



Roasted Red Pepper Hummus – 8

Traditional hummus with a twist of roasted sweet peppers. Served with fresh
vegetables and toasted crostini’s.



Crab Cakes – 12

Two crispy crab cakes served on a bed of our house made apple slaw, and topped
with chipotle aioli.

Samantha’s Lunch
Sandwiches
All sandwiches served with one side:
French fries, apple slaw, fried okra, pasta salad, organic side salad



Samantha’s Chicken Salad – 10

A customer favorite! Tender pieces of in-house smoked chicken with applewood.
Mixed with fresh grapes and dried cranberries. Served on a freshly baked and toasted
croissant with fresh greens.



Fresh Ahi Tuna Melt – 11

Fresh Ahi Tuna, cooked medium rare. Served on toasted sourdough with pepper jack
cheese and fresh organic spinach. Drizzled with our own cilantro cream sauce.



Patty Melt – 10

Classic burger with American cheese and sautéed onions on toasted marble rye or
sourdough. Sure to please!



Sweet Bourbon Bar-B-Que Pulled Pork Sliders – 10

Pork loin slow cooked to perfection! Paired with our in-house apple slaw. Sweet, tangy
and savory.



Pesto Dipper – 9

Provolone and Pepper Jack Cheese melted with pesto on toasted sourdough. Served
with a cup of our homemade tomato basil soup.

Tacos
All tacos served with one side:
French fries, apple slaw, fried okra, pasta salad, organic side salad


Fish Tacos – 10

For the health-conscious eater. Grilled flounder, with flour or corn tortillas,
and house made apple slaw. Topped with lemon pepper herb cream sauce.
Served with a lemon wedge.


Shrimp Tacos – 10

Grilled shrimp with flour or corn tortillas, with fresh mixed organic greens.
Topped with our own lemon cream sauce. Served with a lemon wedge.


Hog Heaven Tacos – 12

Be prepared to be blown away! Bacon, pork loin, and pork belly on flour
tortillas. Served with our honey, apple, red onion, pepper glaze, and feta.

Salads


Shrimp Spinach Salad – 13

Organic spinach, tomatoes, red onions, and bacon bits tossed in our Red
Wine Honey Vinaigrette. Topped with grilled shrimp, mandarin oranges,
feta cheese, and sliced almonds. Served with toasted crostini’s.


Chicken Cobb Salad – 12

Organic spring mix with grilled chicken slices, hard boiled eggs, black
olives, tomatoes, red onions, cucumber slices, bacon bits, parmesan cheese,
and sliced almonds. Served with toasted crostini’s and a choice of
dressing. Substitute grilled shrimp for an additional $2

Wraps
All wraps served with one side:
French fries, apple slaw, fried okra, pasta salad, organic side salad



Chicken and Bacon Ranch – 11

Applewood smoked chicken, bacon, provolone cheese, fresh greens,
and tomato, dressed in ranch.


Vegetarian – 8

Organic spinach, red onion, and grilled chef’s choice vegetables wrapped
with feta cheese.

Other


Grilled Chicken Mac and Cheese – 10



Cheesy Loaded Baked Potato – 7



Loaded Baker – 6

Plain Baked Potato - 4

Beverages
Iced Tea – 2

Flavored Iced Tea – 3

Drip Coffee – 3

Premium Hot Tea – 3

Soda – 3

Perrier – 3

Orange Cinnamon Spiced Tea:

20oz pot – 4

30oz pot – 6

Please be advised that consuming raw or undercooked foods could
increase the risk of foodborne illnesses.
18% gratuity may be added to parties of 6 or more.
Split plates will be an additional $2

