
 
 

 
  

  
  

  

SSoouuppss  
Bottomless Bowls

  

Country Vegetable   $5  Chicken Noodle   $5    French Onion   $6 
 

SSaallaaddss  
 

Willow Point Salad     $7 
Baby Greens, Strawberries, Oranges,  

Apples, and Candied Pecans, Served  

with Orange Vinaigrette 
Add Honey Salmon $5 or Grilled Chicken $3 

 

Caesar Salad     $7 
Crisp Romaine, Cornbread Croutons, Grape 

Tomatoes, Feathered Parmesan, Served  

with House Made Dressing 
Add Honey Salmon $5 or Grilled Chicken $3 

 

Trio Plate     $8 
Chicken and Tuna Salad with Fresh Fruit 

and Honey Yogurt Sauce 

 
Taco Salad     $10 

A Giant Flour Tortilla Shell Stuffed with 

Iceberg Lettuce, Grape Tomatoes, Roasted 

Corn, Guacamole, Sour Cream, and  

Seasoned Ground Beef, Served with  

Chipotle Ranch Dressing 

 

Cobb Salad     $9 
Romaine Lettuce, Smoked Turkey, Blue 

Cheese, Bacon, Grape Tomatoes, and  
Cucumbers, Served with Avocado  

Ranch Dressing 

Grouper Salad     $14 
Cornmeal Breaded Grouper Fillet Over  

Onions, Cucumbers, and Tomatoes,  
Served with Tomato Vinaigrette

  

SSaannddwwiicchheess  
Choice of One Side:  Shoestring Fries, Sweet Potato Fries, Fresh Fruit, or Onion Rings

 

Classic Burger     $8 
Ten Ounces of Char-Grilled Ground Chuck 

with Lettuce, Tomato, and Onion, with Your 

Choice of Cheese or Available Toppings 

 
Club     $8 

Smoked Ham and Turkey, Applewood 

Bacon, Cheddar, Lettuce, and Tomato on 
White or Wheat Bread 

 
 

 

Grilled Prime Rib Sandwich     $8 
Grilled Prime Rib, Griddled Peppers and 

Onions, Swiss Cheese, and Mayonnaise on 

Hot French Bread 
 

Cranberry Turkey Wrap     $8 
Smoked Turkey on a Warm Flour Tortilla 

with Cranberry Sauce, Crumbled Goat 

Cheese, Mesclun Greens and Grape 
Tomatoes 

HHoouussee  SSppeecciiaallttiieess
 

Seasonal Vegetable Plate     $8 
Ask Your Server for Today’s Selection of 

Home-Style Favorites 
 

Crab Cakes     $10 
Gently Bound Blue Crab Meat with 

Plantation Slaw and Tartar Sauce 

 

 

Shrimp and Grits     $10 

Tasso Ham, White Cheddar Grits Cake, 

Sautéed Gulf Shrimp and Shrimp Veloutè 
 

Half and Half     $8 
Collard Greens and Black-Eyed Peas 

with Country Ham 

Brunch Lover’s Plate     $8 
French Toast Topped with Strawberries and Whipped Cream, Scrambled Eggs with 

Tomatoes and Cheese, with Your Choice of Bacon or Sausage 
 


