o

BULLFISH

wn
(48|
=
wn
-
=
R
=
=
E=
=+
=
O
[
wn

HAWAIIAN CHICKEN 17.99

8 oz. chicken breast marinated in our house-made
teriyaki sauce topped with a grilled pineapple slice.
Served with wild mushroom rice pilaf and choice of side.

SOUTHERN FRIED 16.99
CHICKEN TENDERS |

Fresh hand-breaded chicken tenders fried crisp, with
barbeque and honey mustard dipping sauces. Served
with French fries.

CHICKEN PASTA 17.99

Marinated roasted chicken breast, mushrooms, spinach,
sundried tomatoes and broccoli florets, sautéed with
penne pasta in a light white wine cream sauce.

PIMENTO SHRIMP & GRITS 21.99

Gulf shrimp sautéed with garlic, red peppers, mushrooms,
bacon, baby spinach and scallions. Served over pimento
cheese grits.

*Your well-being is important to us. If you have allergies, please alert us as not all ingredients are listed! *We are obliged to tell you that consuming raw or undercooked meat, seafood or eggs may increase your risk of foodborne illness.

DRESSINGS

FISH ‘N CHIPS 17.99

Lightly breaded and fried golden brown. Served with French fries
and house-made remoulade sauce.

BARBEQUE BABY BACK RIBS 19.99

Slow cooked, fall off the bone pork ribs basted with barbeque sauce.
Served with French fries.

FRIED PORK CHOPS 18.99

Two hand-breaded boneless pork chops, fried crispy and smothered
with our scratch-made creamy brown gravy. Topped with fried onion
straws. Served with white cheddar mashed potatoes and your
choice of side.

NEW ORLEANS SHRIMP PASTA  19.99

Spicy gulf shrimp, andouille sausage, bell peppers, red onions and
mushrooms sautéed with penne pasta in a light cajun cream sauce.

SEAFOOD GUMBO 19.99

Traditional Southern gumbo with shrimp, blue crab, okra and
flavorful andouille sausage. Served on a bed of jasmine rice.

SIDES

Pimento Cheese Grits Baked Sweet Potato

Potato Cracklins White Cheddar Mashed Potatoes

Creamed Spinach

Baked Potato (+1.99)
Steamed Broccoli Hand Battered Onion Rings (+2.99)
Wild Mushroom Rice Pilaf French Fries

Steamed Asparagus (+1.99)  Fried Okra





