
E N T R E E S 
F I S H  O F  T H E  D A Y  M P
chef’s choice of starch / seasonal vegetable

B E E F  B O U R G U I G N O N  3 5
tenderloin beef / red wine / carrots / garlic / shallots
mushrooms / spices

S U R F  A N D  T U R F  5 5
8 oz filet / au poivre sauce / crab meat / whipped potatoes 
glazed and charred carrots

M U S H R O O M  O R E C C H I E T T E  2 5
roasted mushroom melange / flash fried leeks
sherry creme sauce 

C H I C K E N  F L O R E N T I N E  3 0
parmesan crusted chicken breast / creamed spinach
whipped potatoes / french green beans

S H R I M P  A N D  G R I T S  2 8
fried grit cake / bbq shrimp / tasso ham gravy

B O N E  I N  P O R K  C H O P  3 0
bone in pork chop / apple mustard glaze / bacon brussels
sprout / house succotash

M A C A D A M I A  S E A  S C A L L O P S  4 2
macadamia crusted sea scallops / sweet cream pea risotto
goat cheese / crispy shallots

V A R S I T Y  B U R G E R  1 9
8 oz swift level mix / smoked cheddar / onion ring / lettuce
bbq sauce / brioche bun / french fries

N Y  S T R I P  4 2
12 oz NY strip / cowboy butter / seasonal vegetables 
smashed red potatoes

F A M I L Y - S T Y L E  S I D E S  8 
B R U S S E L S  S P R O U T S  W /  B A C O N  V I N A I G R E T T E

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

G L A Z E D  A N D  C H A R R E D  C A R R O T S

C H E F ’ S  V E G E T A B L E

W H I P P E D  P O T A T O E S

G O U D A  M A C - N - C H E E S E

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

S T A R T E R S 
F R U I T  A N D  C H E E S E  B O A R D  2 5
assorted fresh cheeses / seasonal fruit / nuts 
toast points / assorted crackers

J U M B O  W I N G S  -  O N E  P O U N D  1 6
jumbo chicken wings sauced in our house made sauce 
buffalo / bbq / jalapeno honey garlic / thai chili
bing cherry glaze / dry jerk rub
served with celery / carrots / blue cheese or ranch

B A K E D  F R E N C H  O N I O N  D I P  1 3
house made french onion dip / toast points

L O B S T E R  B I T E S  2 0
breaded langostino bites / remoulade / lemon

C R A B  C A K E S  2 2
two 2 oz fresh crab cakes / tasso gravy

S O U P S  &  S A L A D S 
S O U P  D U  J O U R  8

S H E  C R A B  S O U P  8 
lump crab / tri-color peppers / roasted corn

C A E S A R  S A L A D  9
chopped romaine lettuce / garlic parm croutons / parmesan 
cheese / house made caesar dressing  

S P I N A C H  A N D  B E R R Y  1 2
fresh spinach / strawberries / blueberries / toasted almonds
red onion / goat cheese / strawberry vinaigrette

M E L O N  P R O S C I U T T O  1 1
sliced cantaloupe / honeydew scoops / prosciutto
fresh mozzrella / balsamic glaze

P A N Z A N E L L A  1 3
italian bread / sliced heirloom tomatoes / onions
mozzarella / fresh basil / cucumbers / tomato vinaigrette

P R O T E I N S 
5 oz grilled chicken 7 | 5 oz salmon 9
four shrimp 8 | four scallops 10

D I N N E R

1 2 5  S C H O O L H O U S E  W A Y  |  W H I T E  S U L P H U R  S P R I N G S ,  W V

Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs 

may increase your risk of foodborne illness.

18% GRATUITY WILL BE ADDED TO PARTIES WITH 8 OR MORE PEOPLE. 


