
Caesar Salad/ 7.5
Crisp romaine, house croutons, the best

house-made Caesar dressing
Ranch House/ 6.5

Field greens, heirloom tomatoes, cucumber,
croutons, ranch dressing

Crab Bisque
Blue crab, sherry cayenne butter, spring

onions 
Cup/ 6 Bowl/ 9 

Big Daddy Grill/ 25 
BBQ chicken & ribs, creamy mac & cheese, slaw,

roasted corn cob



Crab Cake/ 21
Blue crab cake, Meyer lemon aioli, creamy

mash, asparagus
 Two Cakes/ 31



Garlic Steak & Shrimp/ 32

Grilled ribeye, grilled shrimp, garlic cream,
creamy mash, asparagus 



Braised Short Ribs/ 21

Fork tender boneless short rib, natural jus,
creamy mash, grilled asparagus

E N T R E E S

Shrimp & Grits/ 18
Shrimp, cheddar grits, peppers & onions,

bacon, scallions, garlic cream



Bourbon Chicken/ 16
Crispy pecan-coated chicken, bourbon cream

sauce, creamy mash, blistered Brussels



Salmon Mojito/ 21
Grilled salmon with mojito sauce, riced

cauliflower, broccoli



Filet/ 35
Choice center cut 6oz filet, red wine &

mushroom demi, creamy mash, asparagus 
 9oz/ 45

Pimento Cheese & Pickle Plate / 9
House pimento cheese, candied bacon

flatbread, chef's assorted in-house pickles 



Buffalo  Oysters / 13
Fresh gulf oysters, house Buffalo sauce,

smoked bleu cheese dressing



Shrimp Cocktail/ 9
Poached shrimp, greens, cocktail sauce

S I D E S
Plank Fries| Creamy Mash | Blistered Brussels| Broccoli | Asparagus 

S T A R T E R S  &  S A L A D S  

Chicken Tenders & Plank Fries / 10
 Grilled Cheese & Plank Fries / 7

Popcorn Shrimp & Plank Fries/ 10 

K I D S

 Father's Day Dinner 

Prime Rib/ 35
 Slow roasted Certified Angus Beef 8oz. ribeye loin, creamy horseradish, 

au jus, creamy mash, asparagus 
12oz/ 45    16oz/ 52





P I N O T  N O I R

M A R K  W E S T ,  C A L I F O R N I A  ' 1 9  8
F I R E S T E E D ,  W I L L A M E T T E  V A L L E Y  ’ 1 9    1 0

N O B I L O  I C O N ,  M A R L B O R O U G H  ' 1 7    1 2
 

M E R L O T
C Y P R E S S ,  C E N T R A L  C O A S T  ' 1 9  8

J .  L O H R ,  P A S O  R O B L E S  ' 1 8    9
 

N I C E  R E D S
K A I K E N  R E S E R V A  M A L B E C ,  M E N D O Z A  ’ 1 9     9
E D  M E A D E S  Z I N F A N D E L ,  M E D O C I N O  ’ 1 4     9

W H I P L A S H  R E D  B L E N D ,  C A L I F O R N I A  ’ 1 8     1 0
C O O P E R  &  T H I E F  B O U R B O N  B A R R E L  R E D ,  

C A L I F O R N I A  ' 1 9    1 2
 

C A B E R N E T  S A U V I G N O N
M O N T E S ,  C O L C H A G U A  V A L L E Y  ’ 1 8     8

H E S S ,  N O R T H  C O A S T  ' 1 8    1 1
S T O R Y  P O I N T ,  C A L I F O R N I A  ' 1 8    9

S I M I ,  S O N O M A  C O U N T Y  ’ 1 8     1 3
N I N E R ,  P A S O  R O B L E S  ' 1 7    1 5

T H E  H E M I N G W A Y /  1 3
P A P A ' S  P I L A R  D A R K  R U M ,  D I S A R O N N O  A M A R E T T O ,

F R E S H  P I N E A P P L E  J U I C E ,  A M A R E N A  C H E R R I E S  



P O L K A  D O T  B I K I N I /  9
W H E A T L E Y  V O D K A ,  F R E S H - S Q U E E Z E D  L E M O N A D E ,  
 H O U S E M A D E  R A S P B E R R Y  S I M P L E  S Y R U P ,  S T U D D E D

W I T H  R A S P B E R R I E S   



M E D A L L I O N  M A R G A R I T A /  1 1
J O S E  C U E R V O  T E Q U I L A ,  F R E S H  S Q U E E Z E D  L I M E  S O U R ,

T R I P L E  S E C  &  L I M E  J U I C E  W I T H  A  G R A N D  M A R N I E R
S I D E K I C K



E M P R E S S  S I D E  C A R /  1 4

B U T T E R F L Y  P E A  I N F U S E D  E M P R E S S  G I N ,  C O I N T R E A U
O R A N G E  L I Q U O R ,  F R E S H  L E M O N  J U I C E  &  S I M P L E  S Y R U P  

B O T T L E D  

W I N E S  B Y  T H E  G L A S S

S P L I T S
M A S C H I O ,  P R O S E C C O ,  I T A L Y  ( S P L I T )     1 1
P O L  C L E M E N T  B R U T ,  F R A N C E  ( S P L I T )      9

B A N F I  “ R O S A  R E G A L E ” ,    B R A C H E T T O ,  A C Q U I     1 2



W H I M S I C A L  W H I T E S
B U E H L E R  W H I T E  Z I N F A N D E L ,  C A L I F O R N I A    8

P E T E R  M E R T E S  Q B A  R I E S L I N G ,  R H E I N H E S S E N  ’ 2 0     8
B A N F I  L E  R I M E  P I N O T  G R I G I O ,  T U S C A N Y  ’ 2 0     8

K I M  C R A W F O R D  S A U V I G N O N  B L A N C ,  N Z  ' 2 0    1 1  
H E S S  R O S E ,  C A L I F O R N I A  ' 1 9    8  

G R A N  R E S E R V A  S A U V I G N O N  B L A N C ,  R A P E L  R I V E R ,
 C H I L E  ’ 2 1     8



C H A R D O N N A Y

C Y P R E S S ,  C E N T R A L  C O A S T  ' 1 9    8
H E S S ,  M O N T E R E Y  C O U N T Y  ' 1 9    1 1

J A C K S O N  E S T A T E ,  S A N T A  M A R I A  ' 1 8    1 3    

THE NEW FASHIONED / 11
BULLIET RYE, GRAND MARNIER, AMARENA CHERRIES,

FINISHED WITH A LARGE ICE ROCK  



 THE DUSTY MARTINI/ 12 
BEEFEATER 24 GIN OR KETTLE ONE VODKA, OLIVE JUICE,

BLEU CHEESE STUFFED OLIVES
 

SPICED APPLE CIDER MULE/ 10 
CAPTAIN MORGAN SPICED RUM, FRESH SOUR MIX, APPLE

CIDER, TOPPED WITH BARRITTS GINGER BEER



KNOCKOUT PUNCH/ 10 
CIROC MANGO VODKA, FRESH SQUEEZED OJ, PINEAPPLE

JUICE



DARK BERRY RED SANGRIA/ 11
MERLOT, LEROUX BLACKBERRY BRANDY, FROZEN DARK

RED BERRIES 

C I T Y B R E W - 6 . 2 %  A B V -  G R E E N V I L L E ,  S C
  * B R E W E D  E X C L U S I V E L Y  F O R  C I T Y R A N G E  L O C A L L Y  B Y

T H O M A S  C R E E K  B R E W E R Y .
 I R I S H  R E D  A L E  B R E W E D  W I T H  C A R A M E L  M A L T S



        C I T Y  G O L D E N  R A N G E  -  4 . 3 %  A B V -  G R E E N V I L L E ,  S C

 *  B R E W E D  E X C L U S I V E L Y  F O R  C I T Y R A N G E  L O C A L L Y  B Y
T H O M A S  C R E E K  B R E W E R Y .  

W I T H  P I L S N E R  M A L T  A N D  N O B L E  H O P S ,  D E S I G N E D  T O
B E  E A S Y  D R I N K I N G  W I T H  A  S M O O T H  F I N I S H

 
M I C H E L O B  U L T R A  -  4 . 2 %  A B V -  S T .  L O U I S ,  M O  

V E R Y  L O W  I N  A  M A L T  B O D Y  W I T H  A  L I G H T  A N D  D R Y
F L A V O R







BELLS AMBER ALE - 5.8% ABV- KALAMAZOO, MI 
AMBER ALE WITH TOASTED AND SWEET CARAMEL NOTES,

BREWED WITH HERBAL AND CITRUS HOPS
 

WICKED WEED PERNICIOUS IPA - 7.3% ABV- ASHEVILLE, NC
 INDIAN PALE ALE, DRY-HOPPED WITH A COMBO OF JUICY
AND FRUIT NOTES, MADE RIGHT HERE IN THE SOUTHEAST

.
ALLAGASH WHITE- 5.2% ABV- PORTLAND, ME

WHEAT STYLE WITH BALANCED NOTES OF CITRUS AND
SPICE



SAM ADAMS SEASONAL- BOSTON, MA






T H E  S Y R A H  A N D  M O U R V È D R E  V A R I E T A L S  I N  T H I S  W I N E  A R E  G R O W N  O N  T H E  E D G E  O F  T H E  M E D I T E R R A N E A N  S E A
I N  F R A N C E  A L O N G  W I T H  O L I V E  T R E E S .  I T  I S  A N  E L E G A N T  D R Y  R O S E  W I T H  A  C R I S P  D R Y  F I N I S H  A N D  S U B T L E  S P I C E

F L A V O R S .  E X C E L L E N T  W A R M  W E A T H E R  S I P P I N G  W I N E  A S  W E L L  A S  P A I R E D  W I T H  G R I L L E D  S E A F O O D .
9  G L A S S /  3 2  B O T T L E

C O C K T A I L S    

O N  T A P    

Lunch/Dinner BWL 5-2-22

 F E A T U R E D  W I N E
 J E A N - L U C  C O L O M B O  C A P E  B L E U E  R O S E ,  F R A N C E  ‘ 2 1

Beer Flight/ 10  -Select any four  

Stella Artois 
Blue Moon 

Elysian Space Dust IPA
Allagash Belgian Triple

Lagunitas IPA 
Weihenstephan
Angry Orchard

Coors Banquet 
Dogfish Head IPA 

Highland Black Mocha Stout 
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