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L OPENING LINE: RPPETIZERS ,

CA.IUN EGGROLLS chef’s famous boudin stuffed in

crispy eggroll wraps with tabasco® pepper jelly for
dipping » 9.%°

CHIPS, QUESO CON CARNE AND SALSA

a mound of fresh fried salted tortilla chips, house made
gueso con carne and salsa > 8.2°

ASPARAGUS TEM PU RA feather light tempura

battered asparagus spears fried crisp and served
drizzled with sweet soy sauce and wasabi mayo

> 10.%°

CRAB & ART'CHOKE D|P our house made

artichoke dip adorned with lump crab, baked golden
brown and served with toasted pita points > 12.9°

CH EESEBU RGER BlTES flame-broiled

cheeseburger, breaded and deep fried, served with
chef's burger sauce » 9.%°

SOUTHERN FRlED PlCKLES a heaping mound

of our hand battered flash fried dill pickles served with a
chipotle ranch dipping sauce > 7.2°

CR'SPY TENDERS a sports bar classic served with

your choice from our array of sauces; ask your server
about selections » 8.%7

CHICKEN OR STEAK NACHOS fresh flash fried

tortilla chips smothered with fresh chopped tomato,
green onion, and molten hot cheddar cheese sauce with
your choice of grilled steak or chicken. sour cream &

salsa on the side » 11.99/12-99

CHEF’S POPPE RS chef’s blend of cheeses and

bacon, fried crispy on a jalapeno half and accompanied
by spicy chipotle sauce for dipping > 8.%°

FR'ED ZUCCH'N' chef’'s hand breaded fresh cut

zucchini fried golden brown and dusted with parmesan
cheese. served with tzatziki and marinara sauce

> 8.9

L EVEN MONEY: souPs 6 SALADS /URAPS ,

make any salad a wrap for $1.00

GRILLED CHICKEN OR STEAK CAESAR SALAD

fresh romaine hearts, dusted with parmesan cheese and
topped with your choice of marinated sliced chicken breast
or our famous smoked flank steak, with our creamy caesar

dressing on the side » 12.99/13-99

PARTHENON GREEK SALAD

mixed fresh greens, tomato, cucumber, red onion, kalamata
olives, feta cheese, sliced gyro, athenian style vinaigrette

> 12,97

CHICKEN AND SAUSAGE GUMBO

a louisiana classic, dark roux, chicken stock, pulled chicken
breast, celery, bell pepper, onion, long grain rice

> 3.°%/6504

PRIME RIB CHILI

highlights signature chili made with our house roasted prime
rib of beef topped with shredded cheddar, with green onion;

sour cream on request > 3.99/5.9°

The Department of Public Health advises that thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or
shellfish reduces the risk of food-borne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed
raw or undercooked. Consult your physician or public health official for further information. Parties of 8 or more will have 18% gratuity
added to their guest check.



THE SPRERD: BURGERS & DOGS

All burger and sandwich selections are served with your choice of French fries, baked potato salad or creamy house made

IP BURGER > 12.%

our signature seasoned 8 oz. burger patty packed with
flavor and served with your choice of cheese, crisp
lettuce, ripe tomato and thinly sliced red onion

CLASSIC PATTY MELT » 12.99

our 8 oz. patty served on grilled sourdough bread with
melted swiss and caramelized onions

MINI SLIDERS » 12.99

traditional drive-in style mini burgers served with
firecracker pickles, onion straws, “boss” sauce, and
american cheese

GRAND SLAM DOG » 12.99

our foot long premium “nathans” hot dog served in a
pretzel roll and smothered with feather grated cheddar,
prime rib chili and diced raw onion

IMPOSSIBLE VEGGIE STACK BURGER

the now famous IMPOSSIBLE FOODS™” patty topped
with roasted red pepper, grilled balsamic portabella
mushroom cap is vegetarian friendly, served with

zucchini fries » 15.%°

cole slaw

<GOURMET HOUSE GROUND BURGERS>
HANGOVER BURGER > 14.99

two 1/4 pound angus beef patties, cheese, bacon, fried egg,
shredded hashbrowns, caramelized onions and peppers, bloody
mary mayo

SMOTHERED MUSHROOM BURGER >14.99

two 1/4 pound angus beef patties, topped with roasted, wild-
foraged mushrooms, fried button mushrooms, swiss cheese,
caramelized onions, creamy roasted mushroom sauce, and
apple wood-smoked bacon

BOOTLEGGER BURGER »14.99

two 1/4 pound angus beef patties, bourbon caramelized onions
and peppers, thick cut beer battered onion rings, bourbon glaze,
cheddar cheese

HIGHLIGHTS BOSS HOG BURGER > 14.99

two 1/4 pound house-ground angus beef patties, brown sugar
bacon, smothered in barbeque sauce, tabasco® onion straws,
smoked pulled pork, cheddar cheese and sliced pickles

L THE PRRLAY: sANDUICHES ,

GRILLED HAM & SWISS > 10.%°

golden sourdough bread, stacked, thinly sliced, Applewood smoked
ham and melted baby Swiss cheese served with a deli pickle spear

THE PHILLY > 13.%9

the classic philadelphia sandwich. shaved beef top-round grilled with
diced onions and mushrooms on a philly roll with melted provolone

cheese

SPICY SHRIMP COMEBACK® POBQY » 12.%9

flash-fried crispy gulf shrimp tossed in our spicy comeback® sauce on

a hoagie roll, dressed with lettuce, tomato, and pickle

FRIED CAJUN TURKEY STACK » 12.%°

SMASHED MEATBALL PARMESAN SLIDER > 11.%

our house made meatballs seared and topped with our house
marinara and melted mozzarella, parmesan cheese, and a side
of marinara for dipping

SMOKED BRISKET OR PORK SANDWICH > 12.9°

our house smoked brisket or pork, creamy apple slaw, slice
jalapeno, onion rings, and pickle on a soft brioche bun

CRISPY BUFFALO CHICKEN SANDWICH > 12.%°

flash fried crispy chicken breast tossed in our buffalo sauce,
bacon ranch slaw, kings hawaiian bun

CHICKEN PARMESAN DIP > 12.%°

cajun fried turkey breast stacked high between layers of mashed
potatoes and butter grilled texas toast, smothered in cajun gravy
and garnished with turkey cracklings for good measure! this is a

knife and fork sandwich

a thin crispy fried milanese style chicken breast, Parmesan and
fresh mozzarella cheese on a crusty ciabatta roll with a side of
chef’s marinara for dipping

The Department of Public Health advises that thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or
shellfish reduces the risk of food-borne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed
raw or undercooked. Consult your physician or public health official for further information. Parties of 8 or more will have 18% gratuity
added to their guest check.
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/% THE PRY ODUT: UINGS. UINGS, UINGS ,

Wings are accompanied by carrot & celery sticks, bleu cheese or ranch dressing.

(BONE IN) (BONE IN SMOKED) (BONELESS)

1/2 DOZEN > 899 1/2 DOZEN > 8.%° 1/2 DOZEN » 8.%°
DOZEN » 159  DOZEN = 1D DOZEN il B2
TRAY OF 25 » 2899  TRAY OF 25 > 28.99 TRAY OF 25 > 28.99
Rubs Sauces
Dry Ranch Lemon Pepper Hoover Teriyaki
Cajun Style Garlic Parmesan Spicy Buffalo Mild Buffalo
Mango Habanero BBQ
Sweet Chili Nashville Hot

{ THE MONEY LINE: HIGHLIGHTS SPECIALTIES '}

CUBANO » 12.%¢ BABY BACK RIBS » 24.99/18.99

mojo marinated slow roasted pulled pork, black forest a full or half-rack of our spice-dusted and lightly glazed
ham, coleslaw, lime vinaigrette, swiss cheese, pickle, slow and low smoked baby back ribs from our in-house
mustard, served with your choice of side smoker, accompanied by smokehouse slaw and your

choice of side

PEPPERCORN FILET MIGNON » 31.90
two 4-0z medallions seared with cracked pe_zr:)lercorns and STEAK & SHRlMP STREET TACOS > 129

served with a dijon mustard sauce, fresh asparagus and fresh grilled gulf shrimp, grilled flank steak, black bean
french fried potatoes and corn salsa, cilantro slaw chipotle creme

HIGHLIGHTS FISH & SHRIMP BASKET > 13.92  FISH AND GRITS > 13.%

crispy fried catfish fillets, gulf shrimp and seasoned “chips” or flash fried mississippi farm raised catfish, herb and
fries as we know them. served with our special creole tartar smoked gouda cheese grits, spicy remoulade

sauce and spicy cocktail sauce.
SMOKED FRIED CHICKEN » 15.%°

> 13,99
MUFFALETTA \ L g buttermilk marinated smoked then fried half chicken, pile
thinly sliced salami, mortadella, ham, olive salad, herb roasted of fries, smokehouse slaw, red pepper jelly

tomato, provolone cheese, old venice toasted italian roll

The Department of Public Health advises that thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or
shellfish reduces the risk of food-borne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed
raw or undercooked. Consult your physician or public health official for further information. Parties of 8 or more will have 18% gratuity
added to their guest check.
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HIGHLIGHTS SAMPLER > 18.2° HOUSE SMOKED TURKEY LEGS » 18.%¢

two house smoked turkey legs and french fries, served
with your choice of any three of our vast array of dipping
sauces. ask your server about options

BEER CHEESE PRETZEL PLATTER » 15.%°
BUFFALO SAMPLER PLATTER » 2499 a huge platter of bite sized pretzel bread accompanied by

half dozen traditional hot wings, half dozen jumbo smoked a bowl of Wisconsin beer cheese for dipping and sharing
wings and a half dozen boneless mild wings served with a

generous supply of celery and carrot sticks with your

choice of ranch or bleu cheese sauces for dipping

enormous platter of fried pickles, jalapeno poppers, mild
buffalo wings, cheeseburger bites, honey bbg boneless
wings. accompanied by carrot and celery sticks and your
choice of dipping sauces

CLASSIC CHEESE OR PEPPERONI PIZZA > 13.99/14.%°

pepperoni, san marzano pizza sauce, mozzarella cheese

SIDELINERS: SIDES
> 3.9

potato salad smokehouse slaw
french fried potatoes grilled asparagus

mashed red potatoes

SWEET VICTORY: DESSERTS
S'MORES BROWNIE » 5.9 FUDGE BROWNIE SUNDAE » 5.9

ooey gooey house made brownie in-between a fudge brownie topped with ice cream, whipped cream,
salted graham cracker crust and toasted caramel & chocolate syrup and chopped pecans with a

marshmallow fluff cherry on top.

THE COOKIE » 5.2 CHEESECAKE BRULE > 5.9

a warm, fresh-baked chocolate chip cookie, house made vanilla bean cheesecake with a bruleéd sugar
topped with ice cream, whipped cream, caramel crust and strawberry compote
& chocolate syrup and roasted chopped pecans.

The Department of Public Health advises that thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or
shellfish reduces the risk of food-borne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed
raw or undercooked. Consult your physician or public health official for further information. Parties of 8 or more will have 18% gratuity
added to their guest check.
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< DOMESTIC » < |IMPORTED » < DRAFT »

CORONA LIGHT » 5,00 s Ok
BUDWEISER > 4.9 HEINEKEN > 5 00 BUD LIGHT > 4.50 5.50
BUD LIGHT > 4,00 CORONA > 5 00 MILLER LITE > 4.50 5.50
ANGRY ORCHARD » 5.00  CORONA PREMIER » 5400 BILOXI BEACH BLONDE » 6.50 7.50
COORS LIGHT » 4,00 ;LESLEQ GZT&Z; > EZZ MODELO ESPECIAL> 450 550
MILLER LITE > 4,00 MODELO 5'00 LAZY MAGNOLIA SOU. PECAN>5.50 6.50
BUD LIGHT LIME > 4,00 NEW CASTLE > 5 00 CHANDELEUR FREE MASON
MICHELOB ULTRA > 5.00  LAGUNITAS IPA> 5.00 GOLDEN ALE> 6.50 7.50
0’DOULS » 5,00 BLUE MOON » 5.50 6.50
< BEER BUCKETS »
SAM ADAMS > 5.00 sty ipy = FAIRHOPE IPA > 6.50 7.50
15.
YUENGLING LIGHT Bud, Bud Light, Miller Lite, SAM ADAMS SEASONAL »  5.50 6.50
OR LAGER > 4007 poorstigtiguenglngyBud Kt AMBER BOCK> 450 5,50
YUENGLING GOLDEN
PREMIUM > 20.00
PILSNER > 490 Al Others
GOOSE ISLAND IPA> 5,00

< HAPPY HOUR »

$1.00 off all bottles, and $6.00 Call Liquor 5:00 pm - 7:00 pm daily

<WINE >

< WHITE / SPARKLING »> < BLUSH >

ROBERT MONDAVI PINOT GRIGIO > 8.00 BERINGER WHITE ZINFANDEL > 6.00

ROBERT MONDAVI CHARDONNAY > 8.00 < RED >

ANDRE CHAMPAGNE BRUT » 7.00

RED TREE MOSCATO > 700 ROBERT MONDAVI MERLOT » 8.00

KENDALL JACKSON CHARDONNAY > 10,00 ROBERT,MONDAUHINOT ML g
ROBERT MONDAVI CABERNET » 8.00

KENDALL JACKSON CABERNET SAUVIGNON > 10.90

we proudly serve 'JPepsi products



