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310 Mallery Street • St. Simons Island
Reservations Accepted

912-638-1197
Located behind the Kiosks in the Village

Tuesday-Saturday Beginning at 5:30
MC • VISA • DSCV • AMEX

A Sampling of our Evening Menu:

BUTTERMILK OYSTERS
Oysters soaked in buttermilk, cracker meal dusted, fried and served over a 

sweet horseradish cream.

BLUE ARTICHOKES
Artichoke hearts fi lled with tangy blue cheese, lightly breaded and fried.

PONZU SCALLOPS
Seared sea scallops on an Asian slaw.

FRESH CATCH
The fi sh of the day prepared for you a variety of ways Meuniere, Scampi, 

Char-Grilled, Parmesan Crusted or Piccata.

FILET MIGNON AND SOUTHERN CRAB CAKE
A 5oz. char-grilled fi let served with a lightly sauteed crab cake of 

sweet lump crab.

SHRIMP BERARDI
Large shrimp fi lled with Swiss cheese, and prosciutto ham, baked in lemon 

herb butter.

OVEN-BAKED SALMON
Salmon fi lled with fresh shrimp and roasted artichoke hearts in a lemon 

beurre blanc.

MEDALLIONS OF TENDERLOIN
Two Tenderloin Medallions (6oz) pan-seared and fi nished with a classic 

green peppercorn brandy.

CHICKEN PICATTA
Two 4oz. chicken breasts, pan-sauteed served over spinach fettucine tossed 
in a caper lemon butter sauce. 

Entrees Priced from $17.95 and Up

A private event room is available for parties. Sit-down meetings, 
dinners and presentations welcome. It is also available for non-seated 
receptions & cocktail parties. Call to make reservations and plan your 
special event.


