
 

3 for $29 
(Choose one for each course.) 

 

STARTER 

Gourmet Greens                                                                                                                                      
Mixed field greens tossed with toasted almonds, cranberries, and crumbled Clemson blue cheese with 

balsamic dressing. 

Seafood Bisque                                                                                                                                     
Shrimp, crab, and scallops in a creamy lobster and sherry soup. 

 

ENTRÉE 

Domestic Porterhouse Lamb Chop                                                                                                                                                 
One 8 ounce double thick lamb chop grilled and served with whipped potatoes and sautéed 

vegetables. 

Certified Angus Flat Iron Steak                                                                                                                        
8 ounce steak grilled to perfection and served with whipped potatoes and sautéed vegetables. 

Prime Sirloin Bistro                                                                                                                          
Pepper crusted steak served with frites and an au poivre sauce.  

Salmon Stack                                                                                                                        
Blackened and served with whipped potatoes, sautéed spinach, and a crawfish Creole sauce. 

Fish and Chips                                                                                                                          
Fresh White Fish lightly fried in a Guinness beer batter served with house cut fries. 

 

DESSERT 

Vanilla Bean Crème Brulee 

Key Lime Pie 

Kahlua Chocolate Torte 

 


