Appetizers
AHI TUNA
Sesame seared tuna on a bed of seaweed salad,
ginger, sriracha mayo and crispy wontons. $12.95
SOUTHWEST chicken EGGROLLS
Three southwest style eggrolls with chicken,
black beans, corn, and red peppers, served with
chipotle ranch on the side. $10.95
Bourbon Maple pecan baked brie
Fresh baked brie topped with toasted pecans and
maple glaze; served with crackers. $9.95
SOFT PRETZELS AND jalapeno CHEESE DIP
Two fresh-baked soft pretzels served with
jalapeno cheese dip. $7.95

Soups
All soups served with saltine crackers. Rolls available upon
request

FRENCH ONION CROCK
Topped with Swiss and provolone cheeses.

$4.95

HOMEMADE CHILI CROCK
Topped with red onion and cheddar cheese.

SOUP DU JOUR

Cup

$3.95

Bowl

$4.95

$4.95

sandwiches
all sandwiches come with one side:
French Fries, sweet potato fries, potato salad, fruit cup, cole
slaw, housemade chips

Cajun Shrimp
shrimp hand battered in a cajun breading and
served with a side of Remoulade sauce $11.95

ask about our burger of the
week!

Franklin fully loaded chips
Jalapenos, sour cream, salsa, cheddar cheese,
lettuce and tomato over
house-made chips, $9.95

bayou burger on a brioche bun
served with lettuce, tomato and onion
choose from: American, swiss, provolone, cheddar
or pepperjack cheese $11.95
add mushrooms, grilled onions or jalapenos: $.50
each
add bacon, avocado or melted blue cheese: $1
each

Salads
SEARED SESAME TUNA SALAD
Sesame-crusted ahi tuna seared and served rare
over a bed of mixed greens topped with
mandarin oranges, shredded carrots, tomato,
cucumber and crispy wontons. $14.95
SERVED WITH SESAME GINGER VINAIGRETTE ON THE SIDe
Goat cheese, walnut, cherry SALAD
Mixed greens, grape tomatoes, red onion, sun
dried cherries, walnuts, goat cheese, grilled
chicken and avocado $13.95
SERVED WITH raspberry VINAIGRETTE ON THE SIDE
Black and blue SALAD
Grilled tenderloin cooked medium rare and
served over mixed greens with cucumbers,
tomatoes, shredded carrots and blue cheese
crumbles $15.95
SERVED WITH balsamic VINAIGRETTE ON THE SIDE
Country chicken SALAD
Fried chicken over romaine, tomato, cucumbers,
red onion, mixed cheese, croutons, and
hardboiled egg $14.95
SERVED WITH Honey mustard ON THE SIDE
California chicken COBB SALAD
Grilled chicken, bacon, blue cheese crumbles,
grape tomatoes, hardboiled egg and avocado
over a bed of mixed greens. $13.95
SERVED WITH CHOICE OF DRESSING
FRESH TOSSED CAESAR SALAD
Grilled or blackened, over romaine lettuce
tossed in Caesar dressing with croutons
and parmesan cheese. $9.95
With Chicken $11.95
With Salmon $13.95

*Consuming raw or undercooked meats, poultry, seafood or eggs may
increase you risk of food-borne illness, especially if you have certain health
conditions

bayou dip
Cajun spiced roast beef and melted provolone
cheese on a crispy hoagie roll with au jus. $11.95
CLUB SANDWICH
Turkey, ham, bacon, lettuce, tomato, mayo, Swiss
and cheddar cheese served "double decker" style
on white, wheat, or rye toast. $10.95
BUFFALO CHICKEN WRAP
Boneless breaded chicken fried and tossed in
medium buffalo sauce, in a wheat tortilla with
lettuce, tomato, cheese, and ranch dressing.
$10.95

Flatbreads and wings
BAYOU WINGS
Choice of mild, medium, hot, blackened, Asian or
bbq; served with carrots, celery, and
blue cheese or ranch.
$11.95 for 10 wings
MARGHERITA FLATBREAD
Melted Mozzarella cheese with fresh basil and
roma tomatoes topped with a balsamic glaze.
$10.95
Goat cheese CHICKEN FLATBREAD
Caramelized onions, goat cheese, fresh basil,
grape tomatoes, blueberries, with a
balsamic glaze. $10.95
“Bang-bang” shrimp QUESADILLA
Lightly fried shrimp tossed in a spicy pepper sauce
cheddar-jack cheese, cilantro-lime cabbage
topped with sriracha mayo and green onions.
$10.95

*Consuming raw or undercooked meats, poultry, seafood or eggs may
increase you risk of food-borne illness, especially if you have certain health
conditions

Dinner

Desserts

Served with your choice of one side: broccoli,
steamed mixed vegetables, asparagus with
balsamic glaze, grilled vegetables, baked
potato, rice pilaf, garlic mashed potatoes
and your choice of house, Caesar or wedge
salad
Split plate charge $5
Loaded baked potato add $1.50

Have your dessert a la Mode! Add $1.00

Ask about our weekly specials!

FLOURLESS CHOCOLATE CAKE
Rich flourless chocolate cake topped with
chocolate sauce and fresh strawberries. $6.49

WARM APPLE TART
Apple tart served warm with vanilla ice
cream and topped with fresh whipped cream
and caramel sauce. $6.49

Cherry goat cheese chicken

BROWNIE SUNDAE

Sautéed chicken, Dried cherries and pecans in
a port wine demi glaze topped with goat
cheese and green onion $17.95

A warm, rich chocolate brownie topped with
vanilla ice cream, chocolate and caramel
sauces, fresh strawberries and whipped cream.
$6.49

Pecan crusted chicken
Sautéed chicken finished with a
vanilla rum sauce $17.95

PECAN PIE
Topped with caramel sauce and
whipped cream. $6.49

Honey garlic glazed salmon
Grilled salmon topped with a
sweet honey glaze $21.95

8oz salmon filet
Grilled or Blackened $20.95

5oz filet

New york cheesecake
Topped with raspberry sauce, fresh
strawberries and whipped cream $6.49

Kids

Prepared to order $21.95

Children 12 and under
All items come with one side $5.95

9oz filet

Chicken fingers

Prepared to order $27.95

Grilled lamb chops

Cheese burger

Prepared to order $25.95

Hot dog

Pasta

Grilled cheese

with your choice of house, Caesar or wedge
salad

Pasta primavera
Seasonal vegetables, creamy pesto sauce over
rotini topped with parmesan cheese $15.95
Add chicken $3 add shrimp $5

Shrimp Florentine
Sautéed shrimp, red pepper. Basil, spinach over
linguine tossed in a garlic cream sauce $20.95

Mahi picatta
Mahi sautéed in a lemon caper butter sauce
served over linguine $19.95

Roasted red pepper pasta
Mushrooms and spinach tossed in linguine
with a roasted red pepper cream sauce $17.95

Add ons:
Grilled onions and mushrooms $2.00
Melted bleu cheese $2.00
Chimichurri sauce $2.00

*Consuming raw or undercooked meats, poultry, seafood or eggs may
increase you risk of food-borne illness, especially if you have certain health
conditions

*Consuming raw or undercooked meats, poultry, seafood or eggs may
increase you risk of food-borne illness, especially if you have certain health
conditions

