BEGINNINGS

WINGS 10EA $8BONEIN
hot, mild thia chili bums b])q, boom boom, ja]a pero ranch, gar]ic

parm

Morzy Sticks $9

house made; egg roll skin, served with thai sweet chili sauce

SHRIMP BRUSCHETTA $10
shrimp sautéed in garlic G~ white wine, finished with tomatoes &G~
basil — served with toasted bread on side

CrispY CALAMARI $10

ginger dusted, wasabi aioli, sweet soy glaze

POTATOPANCAKE $6

Sreen onion crema

SPINACHDIP  $10
bacon, artichokes &~ cheese, toasted bread

FisHTACOs(3) $14

mahi-mahi, mango salsa G~ tomatillo salsa verde

SALAD

CREOLESTYLESEAFOODBISQUE  $6,/$9
DALLYSouP $4/$6

STEAKSALAD $14
grilled flank, roasted red peppers, chimichurri, potato straws, blue

cheese G~ cherry tomatoes — you can substitute salmon

BuMsRUsHCOBBSALAD $12
hard-boiled e88; ]Jacon, ch erry tomatoes, ye]]ow pepper rings I
avocado

FALLHARVESTSALAD $12
roasted apples, golden raisin, candied walnuts, shaved brussels,
balsamic reduction

Aclcl On: Chicken $4 Shrimp $5 Filet $14—802 oy $8~ 402

all of the above items can be made blackened

MAINS — all served with a side salad
Add a crab cake to any meal+ $8

LAND

CHOICE OFONE SIDE

~8 oz. Filet $?8

12 0z.NY Strip $25
160zRibeye  $27
CHOICEOF SAUCE

~ chef’s blackened butter ~chimichurri
~demi 81ace ~béarnaise ~horseradish cream sauce

BOURBONBEEFTIPS $18

cow]aoy ]peaus, cornbread , ma p]e butter

DOUBLE SMOKED PORK “WINGS™ $12

bum s rush bbqg sauce, creamy slaw, fresh cut fries

CASTIRON SEARED CHICKEN $16

cfjedc]argn’ ts, savory caram elized onion waffle, spiuac]1, chorizo

SEA

JAMBALAYA $18

shrim 0, S111 oked sa usage & filet served over rice

BBQSAIMON $22

southern stewed green beans, bacon, crushed red potato

ROASTEDCOD $23

spaghetti squash, house tomato sauce, pesto

CRrRABCAKES(2) $24

whole grain potato salad, lemon, dill crema

FisH& CHes  $14

Yuengling beer batter fish, house cut fries, malt vinegar spray,
creamy coleslaw G~ house tartar sauce

SEARED SCALLOPS  $25
winter mushroom risotto, blackened candied pecans, toasted
cornbread crumble,

CLASSICS

BuM’s BIGBURGER $10
TURKEY BURGFR $12 BLACKBFAN $9

brioche bun, red onion, tomato GG~ pepper siracha aioli- pic]c]e;

add an onion roll! +$50

GO AHFAD AND ADD ON

~cheddar & bacon or smoked 8ouda (5~ caramelized onion +$1
-SW Burser; pepper jack & fried avocado +$2

~ Anclg’s crabby patty +$4

ADDFRESHCUTFRIES +$2 SIDEOFMAC& CHEESE +$2

MAC & CHEESE ENTREE $8
blend of 4 white cheeses

TorITOFF& ENJOY  +$2
~crab +4

~chorizo

~bbq pulled pork

~bacon - jalapeno ~sauté shrimp +3

LOADED FRENCH FRIES (cheddar & bacon only) $8
~porky tries +$2 ~chicken, bacon G ranch +$2 —crab +$4

~buttalo chicken +2

ONCHOICE OF BREAD W /PICKLE & CHIPS
CRABCAKE $12

red onion G~ tomato, dill crema, lemon

PULLED PORK $12

with coleslaw

SOUTHFRN BELLE $12

gn’]]ec] chicken, smoked, gouda, caramelized onions, spina ch

~sweet tomato

SDES $5

~fresh cut fries ~sautéed spinach

~mushrooms & onions ~r0astec1 ]Jrussels

~coleslaw ~side salad
~baked potato ~ cowboy beans
~mac & cheese ~ cheddar grits

A 20% GRATUITY WILL BE ADDED TO ALL PARTIES OF6 OR MORE

CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, POULTRY, SHELLFISH OR
EGGSMAY INCREASE RISK OR FOODBORNE ILLNESS



