BREAKFAST

All American Breakfast
Two farm fresh eggs cooked to order with your choice of smokehouse bacon or sausage links
10.95

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
14.95

APPETIZERS

Chicken Tenders
Buttermilk battered chicken tenderloins flash fried crispy golden brown, accompanied by
firecracker pickles and your choice of ranch, bleu cheese, honey mustard or BBQ dipping sauces
9.95

Chicken or Steak Quesadilla
A large flour tortilla stuffed with grilled chicken or steak, shredded cheeses,
tomato and green onion, served with sour cream and salsa
11.00

HOUSEMADE SOUPS

Chicken Noodle Soup
White meat chicken, farm fresh vegetables and lots of
noodles in our perfectly seasoned chicken stock
3.50 cup/5.50 bowl

Seafood Gumbo
Classic Mississippi gumbo served with steamed white rice
3.50 cup/5.50 bowl

Loaded Baked Potato Soup
Creamy and hearty potato soup served piping hot with bacon crumbles,
Cheddar cheese and chopped scallions to top your soup
3.50 cup/5.50 bowl

Soup du Jour
3.50 cup/5.50 bowl



ENTREES

Hamburger Steak
Charbroiled chopped steak with grilled onions, mashed potatoes, brown pan gravy and
the chef’s selection of seasonal vegetable of the day
10.95

Chicken or Shrimp Pasta Alfredo
Your choice of blackened or grilled chicken or shrimp atop penne pasta
tossed in our creamy garlic Parmesan Alfredo sauce
13.95/14.95

IP Burger
Our signature, charbroiled and seasoned burger topped with your choice of Cheddar, Swiss, provolone, or pepper
jack cheeses, served with a slice of red onion, vine ripened tomato and a crisp lettuce leaf
10.95

Cajun Rib-Eye Steak
(Includes House salad and a cup of soup)
10 oz. succulent rib-eye steak, dry rubbed with Cajun spices, marinated for extra flavor
charbroiled to your specification and nestled atop sautéed garlic, Burgundy mushrooms and onions
21.95

Philly Cheesesteak Sliders
Thinly shaved seasoned top round of beef, sautéed bell peppers & onions
smothered in melted provolone cheese on soft slider buns
10.95

Fried Catfish Platter
Mississippi farm-raised catfish fillets fried golden brown in our secret fish fry breading,
accompanied by hush puppies, Creole tartar sauce and the chef’s seasonal vegetable of the day
12.95

DESSERTS

Chocolate Cake
Rich devil’s food cake with decadent creamy chocolate icing,
served with whipped cream and chocolate sauce
7.50

Bourbon Pecan Pie a la Mode
Our traditional Southern favorite featuring local pecans and crowned with vanilla bean ice cream
7.50

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.




