
 Lunch Menu 
 

~ Salads ~ 
Garden Salad 

Fresh romaine topped with cheddar jack cheese, tomato, 
cucumber, carrots, red cabbage,  & sweet onions  

Large - 14       Small - 8 
~ 

With your choice of chicken, shrimp or fresh catch when available 
Chicken - 19   Shrimp - 22   Fresh Catch - *Market Price* 

 

Magnolia’s Greek Salad 
Fresh romaine topped with carrots, red cabbage, sweet onion, tomato, 

cucumber, crumbled feta cheese, kalamata olives & pepperoncini 
Served with house made vinaigrette - 15 

~ 
With your choice of chicken, shrimp or fresh catch when available 

Chicken - 20   Shrimp - 23   Fresh Catch - *Market Price* 
 

The Fruity Bleu 
Fresh romaine topped with bleu cheese crumbles, roasted almonds, 

dried cranberries, Granny Smith apples, carrots, red cabbage, & sweet onion - 15 
~ 

With your choice of chicken, shrimp or fresh catch when available 
Chicken - 20   Shrimp - 23   Fresh Catch - *Market Price* 

 
Dressing choices: Ranch, Bleu Cheese, Raspberry Vinaigrette, 

Honey Mustard, Balsamic Vinaigrette *Extra dressings 0.75 Each* 

 

~ Sandwiches ~ 
All sandwiches served with one side 

Catch of the Day Sandwich 
Prepared Grilled, Cajun or Fried 

on a toasted brioche – Market price 
 

Crab Cake Sandwich 
Fried, grilled or Cajun grilled  

Served on a toasted brioche with 
lettuce, tomato, lemon - 23 

 
Cajun Chicken Philly 

Spicy Cajun chicken breast grilled with 
andouille sausage, peppers & onions 

with melted provolone  
Served on a toasted sub roll 

with house made remoulade - 18 
 

Oyster Po’ Boy 
Fried oysters served on a toasted sub roll 
with lettuce, tomato, lemon & house made 

remoulade - 20 
 

Shrimp Po’ Boy 
Shrimp fried, grilled or Cajun grilled  

Served on a toasted sub roll with lettuce, tomato, 
lemon & house made remoulade - 20 

 
French Dip Sandwich 

Slow roasted beef with melted smoked Gouda  
on a toasted sub roll & French Onion Au jus – 18  

 
Clam Roll Sandwich 

Fried clam strips served on a toasted sub roll 
with lettuce, tomato, lemon - 20 

 
Half Pound Burger 

Grilled to the temperature of your choice 
Served on a toasted brioche bun with mayo, 

lettuce, tomato, pickle & onion on the side – 17 
 

Burger & Sandwich Toppings 
Cheddar, Provolone, Bleu cheese crumbles, Smoked Gouda, Grilled onions - 1 Each / Smoked bacon – 2 



~ Entrées ~ 

Steak of the day 
Featuring only aged USDA Choice & Prime steaks – *Market Price* 

Add Shrimp - 12   Fresh Catch – *Market Price* 
 

Catch of the day 
Prepared grilled fried or Cajun grilled & served with 2 sides – *Market Price* 

 

Peel & Eat Shrimp Boil 
Seasoned & steamed to order with red potatoes, corn on the cob, 

andouille sausage. Served with lemon, cocktail sauce & drawn butter on the side 
½ LB – 17  /  Full Pound – 25 

 

Chimichurri Chicken 
Grilled chicken breast topped with house made chimichurri sauce 

Served with sautéed vegetable & crispy red potatoes – 21 
 

Crab Cake Entrée 
Two of our secret recipe cakes loaded with jumbo lump crab meat 

 Your choice of grilled, blackened or fried 
Served with hand cut fries, slaw, & lemon – 42 

 

Fish & Chips 
Icelandic cod hand breaded & fried to order 

Served with hand cut fries, slaw, & lemon – 23 
 

Chicken Fingers Dinner 
Hand breaded to order chicken fingers fried golden brown 

Served with hand cut fries & slaw – 19 
 

Clam Strips Entrée 
Tender clam strips  hand breaded & fried to order 

Served with hand cut fries, slaw, & lemon – 25 
 

Fried Oysters Entrée 
Fresh oysters hand breaded & fried to order 

Served with hand cut fries, slaw, & lemon – 25 
 

Shrimp Entrée 
Our shrimp prepared fried, grilled or Cajun grilled  

Served with hand cut fries, slaw, & lemon – 23 

~ Sides ~ 
 

Side of hand cut fries - 5 
 

Basket of hand cut fries - 10 
 

Cole slaw – 4 

 
Mashed potatoes & gravy - 5 
 
Fresh Seasonal Vegetable - 5 
 
Crispy red potatoes – 5 
 

Buttery red potatoes – 5 
 

 
CONSUMER ADVISORY: There is increased health risk associated with eating undercooked or raw meats, 

poultry, seafood, shellfish, or eggs, & may increase the consumer’s risk of food borne illnesses. 


