
 DINNER 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs which may contain harmful bacteria, may increase your risk of food born illness or death, especially if you have certain medical conditions. 

 

APPETIZERS  

 

Soup Du Jour  cup/bowl (premium soup add 2.00 per portion)                                 5/7 

Fried Pickles  smokey ranch dressing                   10 

Pimento Cheese Fritters  strawberry preserves, butter crackers               10 

Boom-boom Shrimp  hand battered crispy shrimp, boom-boom sauce               12 

Brisket Burnt Ends  smoked brisket, house made peach-bourbon BBQ glaze, slaw                         12 

Potato Pancakes  smashed red skin potatoes, gridled with cheddar cheese, aji Verde                  10 

Fresh Shucked Oysters  lemon, cocktail and mignonette                 12 

Honey, Fig, and Goat Cheese Flat Bread  grilled flatbread, fig, goat cheese, honey drizzle                12 

arugula 

 BURGERS & WINGS 

 

Angus Burger  8 oz. chargrilled patty, lettuce, tomato, pickle, bistro sauce, Swiss,             12 

American, or pepperjack cheese, toasted brioche bun, French fries, side salad, or fresh fruit 

HLCC Reuben  grilled pastrami on rye, Swiss cheese, sauerkraut, Thousand Island dressing,            11 

French fries, side salad, or fresh fruit 

Chicken Tenders  hand battered tenderloins, French fries, side salad, or fresh fruit                          10 

Chicken wings  10 crispy wings, mild, hot, BBQ, Texas Pete dry rub, chili rub, or  lemon pepper          14    

Served with carrot and celery sticks, blue cheese or ranch dipping sauce 

 

SALADS 

 

Chef Salad chopped ice berg lettuce, grilled chicken, ham, boiled egg, black olive, tomato,             14    

cheese, avocado, and bacon      

Grilled Chicken  Caesar Salad  Romaine lettuce, Parmesan, croutons, Caesar dressing, egg           12 

Green Jacket Salad  mixed salad greens, Parmesan, grape tomatoes, red wine  vinaigrette,             12 

crackers, grilled chicken breast 

Fried Shrimp Salad  mixed salad greens, fried shrimp, olives, tomatoes, cucumber,               14 

cheddar cheese, egg, croutons 

DRESSINGS 

House made ranch, honey mustard, blue cheese, French, red wine vinaigrette, zesty Italian,                

Caesar, balsamic vinaigrette, olive oil and vinegar  

 

ENTREES, SEAFOOD & STEAK 

 

Vegetarian Lasagna  summer squash and zucchini, fresh pasta, marinara, ricotta, mozzarella,          16 

Parmesan, garlic butter green beans          

Baby Back Ribs, peach-bourbon BBQ sauce, parsnip-potato mash, glazed carrots                                      24   

Brisket Plate smoked beef brisket, parsnip-potato mash, pan jus gravy, vegetable blend                       24 

Grilled Swordfish  olive tapenade, warm orzo salad, garlic butter green beans                          34   

Fried Catfish Plate  cheese grits, hushpuppies, coleslaw, tartar sauce              23 

Fried Shrimp Plate  lobster mac and cheese, summer vegetable blend                       32 

Shrimp and Grits  lemon garlic shrimp with Hollandaise sauce, peppers and onions,                   32       

bacon, yellow grits and feta cheese 

Hamburger Steak  brown gravy, mushrooms, onions, mashed potatoes,                  24    

summer vegetable blend 

Sirloin Stroganoff  flame grilled sirloin steak, egg noodles, mushroom cream sauce, peas              26   

Rib Eye  12 oz char grilled rib eye, baked sweet potato, garlic butter green beans            36 

Filet Mignon  bearnaise sauce, hand cut fries, grilled asparagus                            36 

             

All dinner entrees served with a choice of a side salad (house, Caesar, or green jacket) 

Substitute baked potato, baked sweet potato with brown sugar cinnamon butter,                                     

or grilled asparagus for any side 
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