‘ The Blue ﬁafpﬁin ‘

Tavern and Grll

Dinner Menu

2
Crab Stuffed Mushrooms Starters Chilled Wild Geo;;ym \%ﬂimp
baked in a mornay parmesan cheese sauce with a spicy cocktail chili sauce
$8 $8
Yslond Craly Cake with Scotch Bonnet ?e/yﬁem' Garlic B‘cmyof Purse
ﬂccomﬁaniﬂ/ @ fm/oim/ fruit salsa haked in a ﬂo/a/en lrown fastry
8 9
Chilled Smoked Seafood Oip Seafood Crepe Cﬁﬂm/mijne'
with ﬂamﬂmet‘ crackers with J‘ﬁrimp, Wt//opy and lobster meat
88 7]
73&:@ L’eaf \S’pz’nﬂcﬁ and Artichoke 01’/9 BRBA Wild Georgin Sﬁrimp
with tri-colored tortill cﬁipy wmﬁﬁe;f n ﬂ{?f?/ﬂ wood smoked bacon
8 59
2 , 9
Soups ég/p;;é
R@ﬂ/ ng White Bean and Prosciutto Ham Sou/y Green Garden Tossed Salad
5 with choice of /m‘;‘inﬂ
French Onion Sou %

Deach and Pecan Spinach Salad

with carmalized sweet Vidalia onions and [ gruyere cheese
with a [oppysee ﬁ/rem’nﬂ
$5

5
Low Country Seafood Gumbo
with J‘ﬁm'mﬂ, seallops, sausage and crabmeat Ti"ﬂiﬁﬁonﬂ/ Caesar \Svﬂfﬂw/

56 with herbed croutons and ﬂmfe&/ asingo cheese
¥

*Fl%/ismy: The consumption of raw or undercooked food such as ””9“70”/@/ fish, shellfish, or eqqs which contain harmful
bacteria, may cause serious illness, Individuals with certain health conditions may be at ﬁgﬁer visk if these foods are consumed

raw o undercooked. Please lef us know your preference,

The Southern Charm Sunday Brunch
Served Ef/e;y \S’um/ﬂy E)(cepf Woﬁf/a]y
%ﬂfum’iy all [ your southern favom’fey,,, Cooked to Order Omelets, Befgian Wﬂﬁ[/ej', Fresh Fruit and
Cheeses, Buttermilk Fried Chicken, 7—/1'0(0;:7 Smoked BRA Ribs, Lovisiana C@’un Meaf/oa]{
Fried Cafﬁ‘yﬁ, Lemon %ﬁpﬂﬁ%rmfa Gmupen Pot Roast, Sﬁrimﬁ & Grits, Roasted Pork,
Fresh Soups, Salnds, Wjefaé/ey and Southern Desserts feafwinj Our Famous Peach Cobbler
and Much More....

$17.95 per person

Local's Favorite Frida Ngﬁf Seafood Bujfef

Featuring Chilled and Steamed Crab L’eﬂy, Skt Roastedl Prime Rib, Oyyz‘em‘ on the Half Shell,
Peel and Eat Chilled Shrimp, Cral and Conch Fritters, Fried Sﬁﬂ'mﬂ, Fried Oysters, Fried Crawfish,
Almond Crusted 7‘1’/&1/91’&:, Chicken Florentine, Andouille Saumﬂe K Sﬁm’mp with Creole Mustard Sauce,
Mussels in Garlic Butter, Rroiled Salmon, Pasta Bar, Salads, Fresh Homemade \S’ouﬁj',

a VM;’@@ o][ Fresh Vejefaéé', Decadent Desserts and Much More....

,X‘zg. 95 per person




‘ The Blue ﬂaipZm ‘

Tavern and Grill
Entree’ Sulads

*
Spicy Thai Beef Salad \S’L‘mwée;ﬂ;ﬂy Orange Lobster Salad
on fresh  garden greens with papaya and roasted [feanuls @ﬁf@ breaded sweet lobster tail Tossed in fresh ﬂmﬂp@n  greens with
X’fﬁ mandarin oranges, strawbervies and citrus w’naiﬂr'effe
Wild Georgia \S%m’m/o Caesar Salad % ¥y
with herbed croutons and asingo cheese G :ﬂeeé L’amé \S"ﬂ/ﬂ&/
S14 on 5&;@ nyirmcﬁ with ﬂreeé oljves, feta cheese and
Mediterranean pﬁﬂeyyﬁ/y
¥

Sﬁﬂﬁ){)ﬁ/ Selections

Decan-Crusted Florida Black Gmuﬁer Cm’spy Wild &equia Sﬁm’mp
with an amaretto butfer sauce accompﬂm’e/ @ an orange~rosemary sauce
Stz Sy
Lemon ?epper Broiled Flovida Black Grou/zelﬂ Coconut-Crusted Wild Geo:yiﬂ Sﬁﬁm/;
with a white wine butfer sauce ﬂccompﬂnie/ @ a fmpim/ mango salsa
$16 $5
Baked ~\S’fuﬁ[e/ Rainbow Trout Rroiled Wild Gemym Sﬁrim/;
with a/ap/e and Vidalia onion pﬁ”ﬂm’rfg in a white wine and ﬂmﬂﬁc butter
S14 S
Sea Trout Meuniere Seared Sea Sm//o/ox
with lemon butter inan a/]ﬁ/e émm@ cream sauce
35 $i7
Crab &‘u}%a/ Sea Trout * Broiled Wild Alaskan Salmon
éﬂ&eﬁ/ na mornay sauce with a dill and chive butter
Stz $18
Ysland Craly Cakes Rroiled Twin Cold Water Lobster Tails
with ﬁe{y scoteh honnet frefers and a fmﬁica/ Fruit salsa with an herbed lime butter
$i8 $31

@'fa Features

Rlnckened Chicken Pevme Pasta

with tasso ham in an alfredo sauce

$19

Pesto Seafood Linguini
with J'ﬁrim/ﬂ, seallops and lobster meat
4

Mixed Grill Fettuccini
éee/[ fem/er/oin, andouille sausage and ﬂri/ﬁ%/ cﬁicﬁen breast
na creamy ﬂé‘re/o sauce

$21
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Tavern and Grill

Bﬁfcﬁeiﬂ Rlock Choices

* Frederica Filet
wrapped in apple wood smoked bacon topped with crabmeat
pﬁ ﬂ}fl/; finiyﬁe/ with a J'ﬁmy cm@:ﬂm sauce
$22
*
C’erﬁﬁeﬁ/ Flnjm' Ya’eef Riéeye Steak
hroiled to perfecﬁan
$19
¥ 7<injy~ Cut Prime Rih
with natural a jus and creamed horseradish sauce

$18

* Drime Rib and Cold Water Lobster Tail
with herbed lime butter
$51
* New Zealond Lamb C’ﬁo/ay
with a cabernet ﬁémiﬁ/ﬂce
$20
Spﬁmcﬁ Stuffed Breast of Chicken

with toasted ﬁ@noﬁ' nuts and mornay sauce
Si2

Side Dishes To Share

Green ZZeazé?(/mamﬁne Raked Red Pepper Orzo
Sauteed W;’iﬁ/ WMushrooms Red Skin Garﬁcxg\/fm'ﬁw/ Potatoes
Rice and’ ﬂzgccoﬁ Gratin ﬂauﬁﬁinoiye Vuj{on Gold Potatoes
Sauteed Wég‘e/ \S’ﬁimcﬁ Braised Parmesan C’ﬁxf;m Asparaqus Spears
Roasted Red ?epp;; Flnﬂe/ Hair Pasta Roasted %wa{g &;um’ﬁ Me/@

*?l/w}'o : The comumﬁﬁon 0][ raw or undercooked | ﬁm/ such as meat, pou/ﬁy, ﬁ}'ﬁ, Jﬁe//ﬁ}'ﬁ, or eq9s which
contain Mmﬂf/ bhacteria, may cause serious illness, Individuals with certain health conditions may he at
ﬁyﬁer risk iffﬁe.ve foopé' are consumed raw or undercooked. Please lef us know ' your pmference.
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