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3 Course Family-Style
Sk B3 All You Can Eat
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bt First Course
. 'l_*‘-. Fish Sou P
e | Roasted Oyster

Lemon Butter + Fresh Herb

Baby Wedge Salad

Clemson Blue Cheese, Heirloom baby tomato, Red
Onion, Buttermilk herb dressing
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Ao Main Course
For the table:
e | Lried or G¥llled Fisiheotthe Dey
S o Hush puppies & Tartar Sauce
it Fried or Grilled Shrimp & Cocktail Sauce
Herb & Parmesan French Fries
SO SRS PR IEse] @ Sy
Sauté Mixed Vegetable

WS o
gy - 21k A
AR AR

L te

|
f& ke RGN

By

[ s, Sa
L e
. s b

t.

Dessert

Vanilla lce Cream
Pound Cake

$65 per person
$18 per child ( 5-12 )





