
 

 Pick 1 starter and 1 entrée. Entrée choice determines price.

 

Dynamic  Duo  of  Soup 

 Jenny’s  Salad  Mixed greens  
Apples | Pears | Blue cheese crumbles   
Pecans | Blue cheese vinaigrette  
  

Jambalaya  &  Grilled 

Andouille  
Red eye gravy | Hand cut onion rings 
 

Fried  Green  Tomatoes  

& Shrimp  Remoulade 
 

 

Creole  Deviled  Eggs            
Southern slaw | Bacon jam 

 

Caramelized  Pork Belly  
 

Muranda Cheese Company Colby grits 
Pepper jelly | Watercress 
 

Earthy Crunchy  Salad  
Carrots | Broccoli | Greens | Sprouts 
Radish | Snap peas | Cucumber 
Sunflower seeds | Dried cranberries 
Feta | Honey balsamic vinaigrette    

 

Bayou  Blue  Crab  Cakes 

Southern slaw | Lemon aioli 
 
 

 

 

 

Island  Chicken  Forever   Parmesan crusted chicken breast 
Basil risotto | | Feta, sun dried tomato and artichoke salsa 
Lemon chardonnay butter  

Roasted  Beef  Brisket  Philly   Sautéed peppers & onions | Mayo 
Mozzarella | Luigi’s French sub roll | Choice of fresh fruit or French fries 

 
 
 

 

Mediterranean penne  Extra virgin olive oil | Roasted eggplant 
Grape tomatoes | Yellow squash | Zucchini | Fennel | Pesto | Shaved Asiago 
Choice of: Grilled chicken, Smoked shrimp, or Crispy shrimp 

Pecan Crusted Delta Catfish & Creaole Shrimp Meuniere   
Jalepeno hush puppies | Muranda Cheese Co. colby grits   
Slow cooked greens 
  

 

Island  Drink  Package    

Add a Local Bottle of Wine for $20.20 

Boundary Breaks Gewurztraminer | Lieb Pinot Blanc Reserve 

Red Tail Ridge Good Karma Riesling  

Arrowhead Red Cabernet Sauvignon 

Cool Terroir Syrah Blend | Cave Spring Cabernet Franc 

DICK & JENNY’S  LOCAL  RESTAURANT  WEEK 


