
LATE NIGHT MENU
Served 11:00PM - 6:00AM





A P P E T I Z E R S  &  S TA R T E R S

Chicken Tenders
Buttermilk Battered Chicken Tenderloins flash fried crispy and golden 

with our Firecracker Pickles and Ranch, Bleu Cheese, Honey Mustard Or BBQ Dipping Sauces.
7.95

Tower of Rings
A tower of our Colossal, Crispy, Beer Battered Onion Rings, 

served piping hot with our Signature Chipotle Dipping Sauce. 
More than enough to share!

5.95

Cajun Popcorn
Plump Juicy Crawfish Tails coated with our Special Breading 

and served with a Cajun Rémoulade and Spicy Cocktail Sauce.
9.95

Chicken or Steak Quesadilla
Flour Tortilla stuffed with Grilled Chicken or Steak, Shredded Cheese 

and Scallions, served with Sour Cream and Salsa.
9.95

Buffalo Wings
Your Choice: 

12 Traditional Chicken Wings 
or 

Tender Boneless Chicken Wings  
Tossed in our Special Wing Sauce accompanied by Baby Carrots and Celery Sticks 

with your choice of Ranch or Bleu Cheese Dipping Sauces.
8.95

H O U S E M A D E  S O U P S  &  G A R D E N  F R E S H  S A L A D S
Salad dressing choices: Caesar, Ranch, Bleu Cheese, Italian, Thousand Island and Catalina. 

Chicken Noodle Soup
All White Meat Chicken, Farm Fresh Vegetables and lots of Noodles in a Seasoned Chicken Stock.

2.50 cup/4.95 bowl

Seafood Gumbo
Classic Mississippi Gumbo served with Steamed White Rice.

2.50/4.95 cup

Caesar Salad
Crisp Romaine Lettuce, Creamy Caesar Dressing, Parmesan Cheese and Garlicky Croutons.

$5.95

Garden Salad
Fresh Salad Greens, Tomatoes, Cucumbers, Red Onions and Croutons.

$4.95



B R E A K FA S T  O F F E R I N G S
Breakfast entrees include your choice of Hash-Brown Potatoes or Southern Style Grits 

along with your choice of Toast or Buttermilk Biscuits 
served with Fruit Preserves.

Express Breakfast Buffet
Help yourself to our fast and fresh Breakfast Buffet where a selection of Eggs, Ham, Bacon, 

Sausages, Potatoes, Fresh Fruit, Flavored Butters, Cream Cheese, Danish, Muffins, 
Homemade Breads and Breakfast Rolls are sure to please.

9.95

Chicken Fried Steak and Eggs
Texas-sized Buttermilk Battered Chopped Steak, 

fried golden brown, topped with Country Gravy and 
paired with two Farm Fresh Eggs Cooked your way.

9.95

New York Steak and Eggs
USDA Choice 8 oz. New York Strip Steak dusted with our 

Special Seasoning Blend, charbroiled to your liking 
and paired with 

two Farm Fresh Eggs cooked your way.
12.95

All American Breakfast
Two Farm Fresh eggs cooked to order 

with your choice of 
Smokehouse Bacon or Sausage Links.

9.95

Ham and Cheese
Three Egg Omelet filled with Savory Sautéed Country Ham 

and lots of Cheddar Cheese.
9.95

Ranchero
Three Egg Omelet filled with Thinly Shaved Marinated Steak, 

Sautéed Green Chilies, Diced Tomatoes and Melted Jack Cheese. 
Topped with our Special Picante Sauce.

9.95



L AT E  N I G H T  E N T R E E S

IP Burger
Our Signature, Half Pound, Charbroiled, Seasoned Burger 

topped with your choice of Cheddar, Swiss, Provolone, 
or Pepper Jack Cheese and served with 

a slice of Red Onion, Vine Ripened Tomato and Crisp Lettuce.
9.95

 

“B.L.F.G.T.”
A Southern twist to the Classic BLT with Thick Sliced Smokehouse Bacon, 

Cool Leaf Lettuce and Sliced Green Tomatoes 
dipped in Special Cornmeal Breading and

flash fried golden brown. 
Served with Cajun Rémoulade Sauce.

9.95

Corned Beef Reuben
Lean Shaved Boar’s Head® Corned Beef 

served on Grilled Marble Rye Bread, with Sauerkraut, 
Swiss Cheese and Thousand Island Dressing.

9.95

Philly Cheese Steak
Shaved Beef sautéed with Sliced Onions and Mushrooms. 

Served on a Soft House Roll and topped with Melted Provolone Cheese.
9.95

Cajun Rib-Eye Steak
10 oz. Succulent Steak, dry rubbed with Cajun Spices, 

marinated for extra flavor, then grilled and 
nestled atop Sautéed Garlic, Burgundy Mushrooms and Onions.

17.95



D E S S E R T S

Southern Style Bread Pudding
Made with Fresh Glazed Cinnamon Toast and 

served warm with Whiskey Sauce.
6.50

Deep Fried Cheese Cake
Breaded in Sweet Cookie Crumbs, flash fried until golden crisp and warm, 

then topped with Vanilla Scented Cream and Fresh Berries.
6.50

Chocolate Cake
Rich Devil’s Food Cake with Decadent Creamy Chocolate Icing. 

Served with Whipped Cream and Chocolate Sauce.
5.95

Key Lime Pie
Fresh Key Lime Juice, Creamy Custard and Graham Cracker Crust 

make for a timeless Southern favorite.
5.95

Blondie Sundae Supreme
Classic Thick Cut Blondie topped with Vanilla Ice Cream, 

Butterscotch Syrup, Hot Chocolate Sauce, Whipped Cream, Nuts, 
 and yes, of course, a Cherry on top!

6.50

Vanilla Ice Cream
2.95

C H I L D R E N ’ S  M E A L S

Grilled Cheese
5.95

Noodles and Butter
5.95

Chicken Tenders
5.95

Popcorn Shrimp
5.95



B E V E R AG E S

Orange, Grapefruit, V-8, Cranberry or Apple Juice
3.00

Milk
3.00

Red Bull® Energy Drink
4.00

Coffee
2.50

Breakfast Tea
2.50

Fiji Water®
3.00

Southern Style Sweet or Unsweetened Tea
2.50

Pepsi®, Diet Pepsi®, Caffeine-Free Orange Slice®, 
Sierra Mist®, Mug Root Beer® or Dr. Pepper®

2.50

PARTIES OF 6 OR MORE WILL BE CHARGED AN 18% GRATUITY.

The Department of Public Health advises that eating raw or undercooked meat, poultry, eggs 
or seafood poses a health risk to everyone, but especially to the elderly, young children under 
the age of 4, pregnant women and other highly susceptible individuals with compromised 
immune systems. Thorough cooking of such animal food reduces the risk of illness.




