
S P R I N G S  H O U S E  S A L A D
Spring mix with grape tomatoes, red onions, 

and croutons.  7

C A E S A R  S A L A D
Chopped romaine with creamy Caesar dressing, rustic 

croutons, and shaved Parmesan.  8

T H E  W E D G E  
Roasted garlic ranch dressing, cherry tomatoes, fried 

onions, and bleu cheese crumbles.  8

F R I E D  G R E E N  T O M A T O E S
Crispy fried green tomatoes topped with arugula 
and tossed in a light vinaigrette. Served with 
housemade remoulade.   8

S H R I M P  C A R G O T  Shrimp in a buttery 
sauce topped with melted cheese and served with 
toast points.  15 

C H I P S  &  Q U E S O  Housemade queso 
blanco blended with special seasonings, onions, 
green chiles, and spicy sausage.  9
CHIPS & SALSA ONLY.  6

H O U S E M A D E  P O R K  R I N D S  
Served with a side of pimento cheese and bread 
and butter pickled green tomatoes.  9

P O T A T O  C R O Q U E T T E
Fried Potato Cakes stuffed with Colby Jack. Served 
with Remoulade and Sweet Thai Chili.  7

F R I E D  Z U C C H I N I  
Crispy fried zucchini sticks breaded in-house and 
served with roasted garlic ranch dressing.  9

A P P E T I Z E R S

S A L A D S
Add Chicken 5  |  Add Salmon 8

All sandwiches served with choice of fries, cottage 
cheese, fruit, soup, or small side salad.

S P R I N G S  B U R G E R  1/3 pound Angus beef, 
American cheese, lettuce, tomatoes, pickles, and 
mustard.  10
 
F R I E D  G R E E N  T O M A T O  B L T  
Arugula, remoulade, green tomatoes, and bacon.  12.50

P H I L LY  C H E E S E S T E A K  Thinly sliced ribeye, 
mushrooms, onions, and American cheese on a rustic 
baguette.  12.50

M O N T E  C R I S T O  Layers of Cherrywood smoked 
ham, hickory smoked turkey, Swiss and American 
cheeses on white pullman bread, carefully battered and 
fried to a golden brown. Served with housemade 
blackberry sauce.  13

S P I C Y  C H I C K E N  S A N D W I C H  
Fried chicken breast, pickles, spicy mayo, and Sriracha 
honey on a brioche bun.  12.50

C L A S S I C  C L U B  Thin slices of smoked turkey and 
cured ham with Swiss and cheddar cheeses, crispy 
smoked bacon, tomatoes, lettuce, and mayo on toasted 
wheat berry bread.  11

B U R G E R S  &  
S A N D W I C H E S

E N T R É E S

T R O P I C A L  T I L A P I A   Served on twice fried 
plantain, topped with coleslaw and cilantro 
garlic aioli.  19

C I T R U S  G L A Z E D  S A L M O N  On a bed of 
Mexican Elote style creamed corn.  25

S M O T H E R E D  C H I C K E N  Pan fried chicken 
breast topped with Havarti cheese and a bacon, 
mushroom, tomato, butter sauce.  16

C H I C K E N  F R I E D  S T E A K  
Cubed steak with country gravy. Served with mashed 
potatoes and French green beans  16

C H I C K E N  P O T  P I E
Shredded chicken, herbed cream sauce, potatoes, 
peas, and carrots topped with a buttery flaky crust.  15 

G R I L L E D  B O N E - I N  P O R K  C H O P
Topped with caramelized onions and apples.  Served 
with classic mac and cheese.  19

S H R I M P  S C A M P I  L I N G U I N I
Shrimp sautéed with garlic butter, grape tomatoes, 
fresh herbs, and lemon. Served over linguini pasta.  18

S O U T H E R N  F R I E D  C A T F I S H
Served with hushpuppies, French fries and a side of 
coleslaw.  14

T E N D E R L O I N  T I P  S T R O G A N O F F      
Beef tips and mushrooms in a creamy beef sauce over 
penne pasta. 18

H O M E S T Y L E  M E A T L O A F  Served with garlic 
mashed potatoes and bourbon maple baby 
carrots.  16

S I D E S
A S PA R A G U S        7

G A R L I C  M A S H E D  P O T A T O E S      5

C L A S S I C  M A C  &  C H E E S E     5

B O U R B O N  G L A Z E D  C A R R O T S      5

F R E N C H  F R I E S        4

B A K E D  P O T A T O       5

F R E N C H  G R E E N  B E A N S       5

S T E A M E D  B R O C C O L I      5

MEXICAN STYLE CREAMED CORN     5  

Consuming raw or undercooked meats , pou l t r y, sea food, she l l f i sh o r eggs may inc rease your r i sk o f foodborne i l l ness , espec ia l l y i f you have ce r t a in med ica l cond i t ions . 

5 0
2 8
2 0

4 0

4 0
 

T O P P I N G S
Herb Compound Butter                    4
Shrimp Scampi Topping                            7

S T E A K S
All of our steaks are Choice Angus Beef.

Served with two sides.  

1 0  O Z .  S I R L O I N
5  O Z .  S I R L O I N

6  O Z .  F I L E T

12  O Z .  N E W  Y O R K  S T R I P

12  O Z .  R I B E Y E

H O U S E M A D E  
D E S S E R T S

C R È M E  B R U L É E  Vanilla bean custard topped with 
sugar and torched until caramelized. Finished with 
whipped cream and fresh berries.  8

O R A N G E  P E C A N  B R E A D  P U D D I N G
Topped with vanilla ice cream and 
caramel sauce.  8

S K I L L E T  S ’ M O R E  B R O W N I E
Covered in Hot Fudge and topped with toasted 
marshmallow and graham cracker.  8

B I G  N E W  Y O R K  C H E E S E C A K E
Served with your choice of caramel or strawberry 
topping.  8



A P P L E W O O D  B A C O N    
F R E S H  F R U I T       
S A U S A G E  PA T T Y      
S M O K E D  H A M      
S A U T É E D  H O M E  F R I E S    

H A S H  B R O W N  C A S S E R O L E     
B I S C U I T  W I T H  G R A V Y      
T W O  PA N C A K E S        
T W O  E G G S  C O O K E D  A N Y  S T Y L E    
W H I T E  O R  W H E A T  T O A S T     

A  L A  C A R T E

Consuming raw or undercooked meats, poul t r y, seafood, shel l f ish or eggs may increase your r isk of foodborne i l lness, especial ly i f you have cer tain medical condi t ions. 

B I S C U I T S  &  G R A V Y
Buttermilk biscuits smothered in 
housemade country sausage gravy. 
Served alongside two farm fresh eggs 
cooked any style, and your choice of 
sautéed home fries or hash brown 
casserole.  8 

C I T Y  B R E A K F A S T
Two eggs cooked any style with 
sausage, applewood bacon, or 
smoked ham. Served with your  
choice of white or wheat pullman 
toast and sautéed home fries or hash 
brown casserole.  9 

PA N C A K E  B R E A K F A S T
Three fluffy pancakes with hints of 
vanilla, topped with whipped 
buttermilk butter and a dusting  
of powdered sugar. Served 
with two eggs cooked any style and 
your choice of sausage, thick-sliced 
applewood bacon, or smoked ham. 11  

Cheddar and salsa with corn  
torillas, and sunny side eggs.  9.50

Brown sugar butter sauce. 
Topped with powdered sugar.  9.50  
 

O A T M E A L
Served with dried fruits, brown sugar, 
honey, and your choice of milk or 
almond milk.  7

Greek yogurt parfait topped with
fresh berries and clover honey. 
Served with two eggs your way.  9.50

Macerated strawberries and 
whipped cream.  11

Cheddar
Swiss

Sausage
Ham

Bacon
Onions

Peppers
Tomatoes

Mushrooms
Jalapeños
Asparagus

Meat and Veggies .79¢ each

B R E A K F A S T

B U I L D  Y O U R  O W N  
T H R E E  E G G  O M E L E T
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