Small Plates

Veranda Corn Fritters Tangy hush puppies/Remoulade dipping sauce

Chili-Garlic Shrimp crispy Gulf shrimps/cabbage slaw/sweet chili-garlic aioli

Mediterranean Hummus chipati flat bread/Greek olive oil/whipped goat cheese/olive-tomato tepenade
Buffalo Wings fiee range chicken wings/spicy buffalo sauce/bleu cheese, or ranch/celery

House Cured Gravlax organic Scottish salmon/egg crumble/creme fraiche/melba toast points

Grilled Sourdough Pizza choose from Thai beef satay/Barby-Q chicken/Baby Clam

From the Garden and the Kettle

Soup de Jour Chef's daily creation ¢ 3/b5

French Onion Gratine‘ sweet onion broth/toasted baguette/gruyere cheese

Garden Market Salad organic baby greens/cherry tomatoes/sweet onion/julienne carrot/croutons/English cucumber

Caesar Classico romaine hearts/croutons/fresh grated parmesan/Caesar vinaigrette

...Addition of Grilled Chicken 8/Grilled Day Boat Cod 12/ Lemon-Garlic Shrimps 11

(O Mobley Chicken Salad Grilled chicken breast/baby greens/tomatoes/bleu cheese/walnuts/tart apples/ balsamic vinaigrette

BLT cherry wood smoked bacon/iceberg lettuce/cherry tomatoes/croutons/buttermilk dressing
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Veranda Club oven roasted turkey breast/ham/tomatoes/roasted garlic aioli/parmesan crusted sourdough

Irish “Rueben” corned beef /braised cabbage/baby Swiss cheese/grain mustard

Bottega Chicken Panini smoked, pulled chicken/tomatoes/red onion/mozzarella/fresh basil/focaccia

Hatfield Pork Tenderloin fried, or grilled/dijon-aise/lettuce/tomato/red onion/ (add cheese 3.50)

Prime Rib Panini shaved prime rib of beef/grilled onions/focaccia/mozzarella/horseradish mayo/au jus

Falafel flatbread/whipped goat cheese/cucumber raita/red onions/tabbouleh salad

(O Mobley Burger 8oz Angus burger/baby lettuce/tomato/grilled sweet onions/whole wheat kaiser

English Cod English ale battered, or grilled cod/baby Swiss cheese/proper tartar sauce/lettuce, tomato

Low Country Burger Soz. Angus burger/shaved ham/dijon-aise/baby lettuce/tomato/sweet onion/Velveetta cheese

New Bedford Lobsta‘ Roll lobster meat/celery/house made mayo/green onion/sea salt

*All sandwiches served with choice of: Fries, Chips, Pasta Salad, Cottage Cheese, or Fresh Fruit

Great American Grille proudly features zero trans-fat cooking oils
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Prime Rib of Beef rosemary-garlic crust/au jus/Yorkshire Pudding

100z Cut 15 120z Cut 17 160z Cut 22
Petit Fillet of Beef grilled 8oz hereford fillet/wild mushroom jus/maitre de butter
Shrimp Fra Diavolo spicy hand crushed tomato sauce/capellini/fresh parmesan
Steak Frite /0oz Hereford ribeye/salt n vinegar pommes frite/butter poached egg
Double Cut Pork Chop sweet onions/Granny Smith apples/gorgonzola wedge/apple butter
Pan Roasted Alaskan Cod wild mushroom saute/goat cheese crutons/champagne beurre blanc
Gumbo Ya-Ya pulled chicken/andouille sausage/okra
Lobster Mac-n-Cheese Maine lobster/shell pasta/creamy fontina-gruyere cheese sauce
Veranda Fried Chicken rosemary waffle/dandelion honey drizzle

Parmesan Souffle pan roasted cherry tomatoes/pine nut crumble/champagne beurre blanc

*All entrees receive a house, or Caesar salad. seasonal fresh vegetable. Choice of: roasted garlic potatoes,

French fries, buttermilk mashed potatoes, cheese grits, or seasonal rice pilaf.
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Hand Dipped Ice Cream vanilla/chocolate double scooped

Fried Apple Pies granny smith apples/caramel/short crust/whipped double cream/Ky black walnut crumble

Chocolate Torte rich dark chocolate ganache/short crust/fresh raspberries
Garden District Beignets confectioner s sugar/caramel

Kentucky Bread Pudding bourbon butter sauce

T. E. Thompson, Executive Chef
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