DAILY LUNCH SPECIALS
Two pieces of Texas
toast dipped in French
toast batter with ham
and melted swiss
cheese served with fries
and maple syrup on the
side.

TUES

MON

MONTE CRISTO
SANDWICH $10

CAROLINA
GOLD CHICKEN
SANDWICH $11
A 5 oz chicken breast
topped with Carolina
Gold BBQ sauce, crispy
fried onions, pepper jack
cheese, and bacon.
Served with side of fries.

11:30AM-2:30PM

S’MORES WAFFLES

11
Two Belgian wafﬂes with warm
toasted marshmallows and graham
cracker crumbs topped with
chocolate sauce.
$

CHICKEN LINGUINI
DIJONNAISE $12
Chicken breast tossed
with red peppers and
Dijon cream sauce over
linguini served with garlic
toast.

TWO FISH TACOS $11

FRI

CHICKEN & WAFFLES $11
House made buttermilk fried chicken
with a warm Belgian wafﬂe, served
with maple syrup, hot sauce and
honey butter.

THURS

WED

WAFFLE WEDNESDAY

Choose from two styles:
1. Fried ﬁsh with creamy
coleslaw, mango salsa,
and the Grawood aioli.
2. Grilled ﬁsh with
shredded cabbage,
mango salsa, and a
lemon dill aioli.
Both options served with
a mixed green salad.
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