Dinner in the Boxwood

Appetizers
Chicken Artichoke Dip in Spinach Boursin Cream Sauce with Pita Chips $9
Tempura Vegetables Basket with Apricot Dipping Sauce $7
Shrimp and Grits Baby Shrimp Tossed in Country Ham, Mushrooms, and Tomatoes $9
Jumbo Lump Crab Cake served with Fire Roasted Corn Grain Mustard Sauce $12

Soups
Beef Vegetable, Chef’s Soup Du Jour, and Classic French Onion Bowl $6 Cup $5

Salads

Garden Green Salad with Tomatoes, Cucumbers, Carrots, Radishes, Croutons,
and Your Choice of Dressing, Petite $4 Full $6

Classical Caesar Salad $8 Grilled Salmon or Chicken $14
Tuna and Avocado Tartar with Citrus Aioli, Truffle Herb Oil, and Baby Bibb $14 Half $7
Chicken Stilton Pear Salad chicken Tossed in Pears, Grapes, and Candied Pecans $14 Half $7
BLT Salad smoked Bacon, Bleu Cheese, and Diced Tomatoes $12 Half $6
Steak Tip Salad with Matchstick Fries, Stilton Cheese, Baby Bibb, and Dijon Aioli $14 Half $7
Greek Salad Tossed with Artichokes, Kalamata Olives, Tomatoes, and Feta $14 Half $7

Fried Oyster Salad Boiled Eggs, Shaved Onions, and Smoked Bacon
Tossed in Baby Spinach with a Grain Mustard Vinaigrette $14 Half $7

Entrees
Seared Salmon Oscar with Asparagus, Jumbo Lump Crab, and Herb Hollandaise $22

Jumbo Crab & Seafood Cioppino selection of Herb-Breaded Shellfish
over Fettuccine in a Hearty Tomato Sauce $20

Gulf Coast Flounder Francaise with Lemon Caper Sauce $14

Sous Vide Beef Short Ribs with Napa Cabbage and Whipped Potatoes $24

Black Angus Filet of Beef Tenderloin cooked to Order with Roasted Garlic Demi Glaze
Four Ounce $19 Eight Ounce $24

Pork Ribeye & Fava Beans seared and Finished with Fava Beans, Caramelized Fennel, and Onions $18
French Chicken Filled with Crawfish over a Fried Polenta Cake and Chorizo Sausage Gravy $20

Black Angus Strip Steak Twelve Ounces with Roasted Garlic Demi Glaze $22

Choice of:
Baked Potato - Pecan Rice Pilaf — Herb Mashed Potatoes-Truffle Macaroni and Cheese
Steamed Asparagus - Creamed Spinach - Vegetable of the Day

2 for 1 southern Comfort Entrée (Dine In Only)
Ask Your Server For Details, All Entrees Priced Daily

Market Fresh seafood Entrée of the Evening



