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 STARTERS 

HAND BATTERED ONION RINGS………………………………..………………….………...........................7 
If you’re an onion ring fanatic, then you definitely don’t want to pass up these bad boys! cut fresh, battered, and fried ~ 
all in house! served with triple-a sauce. 
 

BAKED SPINACH AND ARTICHOKE DIP …….……………………..…….…………………………………...8 
Our blend of baby spinach, artichoke, and homemade cheese sauce, which we top with spiced breadcrumbs and bake 
until bubbly. served with tortilla chips. 
 

MOJO PORK SLIDERS….......……………………..………………….…...........................……………….........11 
Four mini sliders~ packed with mega flavor! slow cooked, pulled pork…juicy, tender, and full of flavor from being 
marinated overnight.  Placed on warm Hawaiian bread, then topped with homemade coleslaw, and our honey-bbq sauce. 
 

FIRECRACKER SHRIMP……………………….….……….………………...…………………………………………….9 
Six succulent Louisiana gulf shrimp; carefully seasoned, battered, fried; and tossed in our delicious signature triple-a 
sauce (agave, adobo, and aioli). 
 

QUARTERS BONELESS WINGS……………………………………………………………..………………………..8 
Six juicy, tender chicken breast cutlets… well-seasoned, battered, and deep fried. tossed in your choice of our homemade 
sauces: honey-buffalo bbq, garlic parmesan, or triple-a. 
  

PORK & GRITS……………………………………………………………………………….……….……………….…….10 
We begin with tender, slow-cooked pulled pork; placed upon a slice of our home-baked, buttery grit cake, followed by a 
hint of gravy…Finalizing it with a drizzle of honey-bbq sauce.  
 

SALAD 

CLASSIC CAESAR SALAD……………………………..….…………...…………………………………………………7 
Fresh, crisp romaine lettuce; topped with parmesan cheese and spiced croutons. served with our house made caesar 
dressing ~ (*add grilled chicken~$3… or shrimp~$5). 
 

QUARTERS  SALAD………………………………………….……….…………………………..……………………….10 
A bed of fresh spring lettuce blend; topped with tender, grilled chicken breast, cherry tomato, cheddar, cucumber, red 
onion, pecans , and spiced croutons (*substitute shrimp~$4). 

~ HOUSE MADE DRESSING CHOICES: CREAMY RANCH – HONEY MUSTARD – CLASSIC CAESAR ~ 

 
BETWEEN THE BREAD  

~ALL SERVED WITH OUR GOLDEN, NATURAL-CUT FRIES~  
 * SUBSITUTE ONION RINGS - $1 … OR SWEET POTATO FRIES - $2 * 

 

QUARTERS BURGER………………………………..……..………………………....………………………..………..10 
A monstrous, ½ lb of prime ground beef; well-seasoned and perfectly cooked…Loaded with hickory bacon, cheddar, hand 
battered onion rings, and honey-bbq sauce. fully dressed (mayo, lettuce, tomato, red onion, pickle)~ served on a toasted 
sourdough bun. 
   

THE BIRD’GER………….…………………………………………………………………………………..………………...10 
This ain’t no ordinary bird!!! A mouth-watering, half pound of ground turkey; seasoned to a degree that will make your 
taste buds sing! Fully dressed (mayo, lettuce, tomato, red onion, pickle) ~ served on toasted sourdough bun. 
  

DEEP SOUTH CHICKEN…………………………………………….….………………………………………....…….10 
Big, bold, southern-style flavors are in this chicken masterpiece! a huge, well-seasoned chicken breast is first battered 
and fried. next, it’s layered with our homemade coleslaw and a drizzle of our sweet-spicy bbq sauce ~ served on a 
toasted sourdough bun. 
 

CARIBBEAN BURGER………………………………………………………………...…………………………………..12 
A beautiful, fresh filet of norwegian salmon; seared medium. Dressed with red ripe tomato, red onion, and then finished 
with our signature garlic aioli sauce. 
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THE PANINI PRESS 

~ALL SERVED WITH OUR GOLDEN, NATURAL-CUT FRIES~  
 * SUBSITUTE ONION RINGS - $1 … OR SWEET POTATO FRIES - $2 * 

 

SPIN’IN CHICKEN………………………………………………………………………………………….………..11 
A mouth-watering spin on panini bread!  We start with a large, fresh chicken breast; seasoning it well in our spice-rub 
blend and then carefully blackening it on the grill… making sure it stays big and juicy.  we next smother it with a creamy 
layer of our homemade baked spinach and artichoke dip…and finally, back on the grill…Pressed and toasted until golden 
brown.  
 

BLT-CP………………………………………………………………………………………………………………………………9 
A favorite classic…turned up a couple of notches!  generous layers of hickory smoked bacon, baby swiss cheese, spring 
lettuce, and red ripe tomatoes are all piled upon Panini bread… and then pressed until perfectly toasted. 
 

BLACKENED SHRIMP…….……………………………………….…………………...…………………………………11 
Six fresh, succulent gulf shrimp~ perfectly seasoned and blackened; topped with hickory smoked bacon, ripe tomato, and 
finished with a drizzle of homemade garlic aioli sauce. Pressed and toasted on the grill…Allowing all the big flavors to 
come together! 
 

SIDEKICKS 

      

HAND BATTERED ONION RINGS………….…………………………..……………………………………..……....…….…...3 
SWEET POTATO FRIES…………………………..……………………………….……………………………………..….……...…....4 
GOLDEN, NATURAL-CUT FRENCH FRIES…………………………..…………….………………………….....……….....3 
SAUTEED GARLIC SNAP BEANS…………………………………….......…………………………………..………….……...…4 
 

DESSERT 
       

HOME MADE CITRUS BREAD PUDDING WITH PECAN BOURBON GLAZE……...……….……...…5 
TWISTED CARAMEL-APPLE FRITTER WITH VANILLA ICE CREAM.……………...…….…..………….…5 
CREAMSICLE ICE CREAM-SORBET……...……………………………………………………...……....……………..4 

 

 

 
 

 


