
Lunch 
Salads 

Sandra’s Asian Pulled Chicken Salad          12 
Cold pulled chicken breast, shredded iceberg  
lettuce, toasted almonds, sesame seeds  
and green onion, tossed in a sweet rice wine  
vinaigrette and accented with mandarin oranges. 
 

Charles Mo’s Strawberry Hill Salad          13 
Fresh baby spinach, sliced strawberries, candied 
pecans, goat cheese and marinated red onions 
topped with a grilled sliced marinated chicken 
breast. Served with cherry balsamic vinaigrette. 
 

Mike’s Black & Bleu Wedge Salad                15 
Our classic wedge salad with twin blackened  
filet medallions, cooked to order. 

Pasta 
Salamone’s Cajun Chicken Pasta            10 
Marinated chicken and andouille sausage  
sauteed with Creole vegetables and tossed in a 
Cajun cream sauce with imported cheeses.  
 

Jerry Miller’s Southwest Chicken Ravioli          10 
Jalapeno ravioli filled with smoked chicken,  
black beans, jack cheese and a hint of ricotta  
in a cilantro tomato cream sauce with imported 
cheeses. Topped with mixed vegetables.  
 

Mike Daisley’s Chicken Penne Pasta                   9 
Marinated chicken tossed in our house made  
marinara sauce topped with imported cheeses. 
 

Frank Harrison’s Spinach and Walnut Ravioli         9 
Walnut and spinach ravioli tossed with spinach, 
mushrooms, Roma tomatoes in a white wine  
garlic butter, topped with feta cheese.   

Add Chicken      12                         Add Shrimp     13   

 

Butch Hostetter’s Chicken Quattro Formaggio    11 
Chicken, bacon, mushrooms, Roma tomatoes  
and scallions in a four cheese cream sauce  
topped with cheddar cheese.   
 

Sonya Curry’s Shrimp & Scallops Fresco              12 
Sea scallops and gulf shrimp sauteed with  
mushrooms and artichoke hearts in a sun-dried  
tomato cream sauce with imported cheeses.  

Sandwiches 
Nell’s Blackened Chicken Club Croissant           10 
Lightly blackened chicken breast topped with  
bacon, cheddar and provolone on a French  
croissant with lettuce and tomato with honey  
Dijon and your choice of side.   
 

Jim Beatty’s Soup and Sandwich                       9 
Half of Mama Love’s chicken salad sandwich on 
your choice of bread with lettuce and tomato  
and a cup of She Crab Soup or Soup of the Day. 
 

Pardon Dexter’s Buffalo Chicken Sandwich         10 
6 oz chicken breast, deep fried, tossed in wing 
sauce and served on a Kaiser roll with lettuce,  
tomato and a side of bleu cheese dressing. 

 

Stewart’s Black & Bleu Burger              11 
8 oz Certified Black Angus Burger with Cajun  
seasonings, bleu cheese crumbles and crispy  
onions on a Kaiser roll with lettuce and tomato. 

Chef’s Specials 
Ron Green’s Crabcake Sliders             12 
3 crabcake sliders topped with dill mustard sauce, 
served with your choice of side and a pickle. 
 

Al Cadenhead’s BLT Salmon Caesar Salad         13 
Crispy Romaine lettuce, sundried tomatoes,  
bacon bits and croutons topped with shredded 
parmesan cheese and a grilled salmon fillet.  

Business Lunch 
CHOICE OF 

Cup of She Crab Soup 
Small Caesar Salad 
Small House Salad 

Small Chopped Salad 

CHOICE OF 
Lemon Herb Chicken 

Lemon Dill Salmon Filet 
Twin 3oz Filet Medallions 

 

Served with garlic smashed potatoes  
and steamed mixed vegetables. 
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Byron Bullard’s  

Locally owned by Ron Herbert and John Love     
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