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Ribeye 12 oz. $36
Rich, deeply marbled and dry-aged for the perfect balance of tenderness
and taste.

Filet Mignon 9 oz. $40
Exceptionally tender, our filet offers a buttery texture with a mild, refined
flavor. Perfect for those who appreciate a delicate, melt-in-your-mouth cut.

Bone-in Ribeye 24 oz. $60

Rich, deeply marbled and dry-aged to perfection— our bone-in ribeye is
cut 1.5 inch thick for the perfect balance of tenderness and taste.

Chopped Steak 8 oz. $25

Grilled hamburger steak smothered with sauteed onions, peppers, and
mushrooms. Add Swiss cheese by request.

Sonny’s Grilled Chicken Breast $25
Grilled perfectly with Sonny’s secret spice blend.

Catfish Platter $15

Fried catfish fingers served with coleslaw, hushpuppies and your
choice of crinkle fries or white beans.

All meals are served with your choice of salad, potato, seasonal vegetable & a homemade yeast roll.
Caesar Salad - Romaine hearts, boiled egg, Parmesan cheese, housemade croutons, and Caesar
dressing,

House salad - Spring mix and leaf lettuce, mixed tomatoes, shredded cheese, red onion, bacon
pieces and housemade croutons with choice of dressing.

House Salad dressing options: Balsamic Vinaigrette, Blue Cheese, French, Honey
Mustard, Italian, Ranch or Thousand Island.
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Ms. Linda’s Creations $7

Weekly specials made in our own bakery kitchen.

—e BEVERAGES o

Iced Tea $3 Coffee $3
Soft Drinks $3 Lemonade $3
Domestic Beer $3 Ranch Water $4
Premium Beer $4 Cayman Jack Margarita $4
White Claw $4 Twisted Tea $4

Corkage Fee $10
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	Rich, deeply marbled and dry-aged for the perfect balance of tenderness and taste.

	Filet Mignon 9 oz. $40
	Exceptionally tender, our filet offers a buttery texture with a mild, refined flavor. Perfect for those who appreciate a delicate, melt-in-your-mouth cut.

	Bone-in Ribeye 24 oz. $60
	Rich, deeply marbled and dry-aged to perfection— our bone-in ribeye is cut 1.5 inch thick for the perfect balance of tenderness and taste.

	Chopped Steak 8 oz. $25
	Grilled hamburger steak smothered with sauteed onions, peppers, and mushrooms.  Add Swiss cheese by request.

	Sonny’s Grilled Chicken Breast  $25
	Grilled perfectly with Sonny’s secret spice blend.

	Catfish Platter  $15
	Fried catfish fingers served with coleslaw, hushpuppies and your choice of crinkle fries or white beans.
	All meals are served with your choice of salad, potato, seasonal vegetable & a homemade yeast roll. Caesar Salad - Romaine hearts, boiled egg, Parmesan cheese, housemade croutons, and Caesar dressing, House salad - Spring mix and leaf lettuce, mixed tomatoes, shredded cheese, red onion, bacon pieces and housemade croutons with choice of dressing.

	HOMEMADE DESSERTS
	Ms. Linda’s Creations $7
	Weekly specials made in our own bakery kitchen.


	BEVERAGES
	Iced Tea Soft Drinks Domestic Beer Premium Beer White Claw
	$3 $3 $3 $4 $4
	$3 $3 $4 $4 $4 $10
	Coffee Lemonade Ranch Water Cayman Jack Margarita Twisted Tea Corkage Fee





