LUNCH MENU

STARTERS AND SMALL PLATES

SeafoOd BaASKET ... . e e e e e e e e e e $15
Choice of Fresh Gulf Shrimp, Crawfish Tails or Catfish Filet served over French Fries.
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Pan Seared Lump Crab folded in Creole Dressing and served with a Citrus Herb Salad.
Grilled Mahi-Mahi . ... e e e e e e e e e S15
Mahi seasoned and grilled. Served with Herb Rice and Steamed Spinach with Lemon Butter.
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Grilled Mahi and Chapotle Cole Slaw in a Flour Tortilla with Spicy Sour Cream. Served with Spanish Black Beans.
SWeel Bay SAMPIEr . ... i e e e et et et et et e $12
A trio of our Home-Made Shrimp, Tuna Salad, and Chicken Salad with Fresh Fruit.

SOUPS
Seafood Gumbo .................. $6 Cup/ $9 Bowl SoupoftheDay .................. $4 Cup/ $7 Bowl

Gulf Seafood simmered with fresh Herbs, Onions,
Peppers and a Dark Roux.

The Chef’s special daily soup. Your server will
tell you today's offering.

SALADS

Salad Dressings: Balsamic Vinaigrette, Citrus Herb Ranch, Blue Cheese, Italian, Honey Mustard, 1000 Island or Caesar

CaesarSalad ..., S11
Crisp Romaine Lettuce tossed in a creamy Caesar Dressing with
Red Onions, Parmesan Cheese and Seasoned Croutons.

HotSpinachSalad ........................... S12

Fresh Spinach tossed in the Chef's famous Hot Bacon Dressing
with Red Onions, Bacon Bits, and Sliced Egg.

Chef’s Salad
Fresh Spring Mix with Ham, Turkey, Sliced Egg, Carrots,

Cherry Tomatoes, Cheddar Cheese and Seasoned Croutons.
Dressing of Choice.

GardenSalad ......... ... S10
Chef's Blend of Lettuce, topped with Cucumbers, Red Onion,
Carrots, and Cheddar Cheese.

Strawberry Salad .. ....... ... ... ... ... S12

Chef's Blend of Leftuce tossed in a Balsamic Vinaigrette with
Fresh Strawberries and Toasted Pecans.

Add to any Salad
Grilled Shrimp $7
Crawfish Tails $6

Grilled or Fried Chicken Breast $5

PO’ BOYS AND SANDWICHES

Served with your choice of one of the following sides:
Garden Salad, Homemade Onion Rings, French Fries, Fresh Fruit Cup or Sweet Potato Nuggets ($1.50 Exira)

Grilled Rib-eye Sandwich
Char-grilled 100z Rib-eye on a French Roll.

Hardwood Smoked Brisket
Slow Smoked Beef Brisket drizzled with Barbecue Sauce
on a Split Top Bun.

The Reuben
Thinly Sliced Corned Beef, Sauerkraut, Swiss cheese
and 1000 Island on Marbled Rye.

Philly Cheese Steak
Sliced Steak Grilled with Onions and Peppers
covered with Provolone Cheese on French bread.

TheCuban .........oiiiii i, S13

Seasoned Pork, Deli Ham, Swiss Cheese, Mustard, Pickle on
Toasted Cuban Bread.

Fried Chicken Wings
Tossed in Buffalo Sauce.

6 Wings $8 / 12 Wings $14

......

Chicken Breast Sandwich ..................... $13
Grilled or Fried Lightly seasoned on a Split Top Bun.
ClubSandwich ......... ... ... S14
Ham, Turkey and Bacon with Lettuce, Tomato, Swiss and
Cheddar cheese with Choice of White or Wheat Bread.

The Preserve Burger .............ccevienuennn.. $12

Fresh, never frozen blend of ground chuck and beef short rib
served on a butter bun with French fries. Your choice of cheese.

Sweet Bay KobeBurger ....................... S16
Premium Wagyu Beef Char-grilled on a Split Top Bun.
SweetBay Sliders ........... ... ... ... . ... ... S$12
Two Grass-Fed Beef Sliders Topped with Bacon Jam

on Hawaiian Roll.

South Mississippi Style PoO'Boy .................. S14

Choice of Shrimp or Crawfish or Mississippi Farm Raised Catfish
on French bread.

Basket of Sweet Potato Nuggets

ALL PRICES INCLUDE TAX. A 20% GRATUITY WILL BE ADDED TO PARTIES OF EIGHT OR MORE.

There may be a risk associated with consuming raw shellfish, as is the case with other raw or under cooked protein products.
If you suffer from chronic iliness of the liver, stomach, blood, or have immune disorders you should consume these products fully cooked.



