
 

Consuming raw or undercooked meats, poultry, seafood or eggs may pose an increased risk of foodborne illness. 

BEGINNINGS 

Panko Crusted Jalapeño Poppers pepper jack | cheddar | cream cheese | crumbled bacon | cheese sauce  16 

Sausage and Cheese Board cajun sausage | smoked gouda | cheddar cheese | bleu cheese | mississippi honeycomb  26 

Mozzarella Cheese Sticks italian olive salad | marinara sauce  15 

Chicken Wings (12) crispy style | tangy sweet & spicy sauce | ranch or bleu cheese dressing | celery sticks  22 

Iron Skillet Irish Nachos corned beef | waffle potatoes | stout beer cheddar cheese sauce | crumbled bacon | chives | sour cream  17 

Fried Green Beans, Fried Pickles or Fried Green Tomatoes horseradish crème sauce  19 | comeback sauce  19 | crawfish crème 
sauce  19 

Quesadillas grilled tenderloin  18 | grilled chicken  14 

Honey Butter Crusted Chicken Sliders (3) honey butter crusted fried chicken breast | provolone cheese | lettuce | tomato | pickles | 
brioche bun  16 

Fried Chicken Tenders Basket coleslaw or potato salad | fries 18 

FROM THE GARDEN | FROM THE KETTLE 

Southern Caesar romaine | parmesan cheese | croutons | caesar dressing  12 

Wellington Salad spring mix | candied pecans | crumbled bleu cheese | dried cranberries | cranberry balsamic vinaigrette  13 

Strawberry & Baby Spinach Salad baby spinach | sliced strawberries | candied pecans | feta cheese | poppyseed vinaigrette  11 

Greek Salad romaine lettuce | black olives | red onion | bell pepper | cucumbers | tomatoes | feta cheese | greek dressing  12 

Cobb Salad mixed greens | diced tomatoes | diced eggs | shredded cheddar cheese | crumbled bleu cheese | diced bacon | diced 
avocados | chicken | corn cake | choice of dressing  15 

Add to Any Salad: salmon  13 | shrimp  11 | chicken  7 

Seafood Gumbo  12 

Soup of the Day  10 

HAMBURGERS | SANDWICHES | WRAPS 

Traditional Fitz Burger 6 oz. angus beef burger | lettuce | tomato | onion | pickles | cheddar cheese | fries  15 

Ten 01 Burger 6 oz. angus beef burger | onion marmalade | bbq sauce | lettuce | smoked gouda cheese | fries  16 

Veggie Burger onion marmalade | lettuce | tomato | sweet potato fries  12 

Triple Decker Club Sandwich turkey | ham | applewood smoked bacon | cheddar cheese | toasted whole wheat bread | fries  18 

Classic Reuben Sandwich sliced corned beef | sauerkraut | toasted marbled rye bread | russian dressing | fries  17 

Grilled Gulf Fish Reuben grilled fresh gulf fish | sauerkraut | toasted marbled rye bread | russian dressing   17 

Jerk Chicken Sandwich jamaican spiced chicken | sun-dried tomato pesto | havarti cheese | lettuce | toasted ciabatta bun | fries  14 

Blackened Chicken Sandwich blackened chicken breast | smoked gouda | chipotle mayo | lettuce | tomato | fries  15 

Grilled Chicken Caesar Wrap grilled chicken breast | romaine lettuce | shaved parmesan cheese | caesar dressing |  

whole wheat tortilla | fries  12 

Smoked Turkey Wrap sliced smoked turkey | chipotle mayo | havarti cheese | lettuce | tomatoes | whole wheat tortilla | fries  15 

MAINS 

Blackened Smothered Chicken spicy blackened chicken breast | sautéed mushrooms and onions | cheddar and swiss cheeses |  

creamed potatoes   18 

Chicken County Line panéed chicken breast | creole tomato sauce | grilled asparagus tips | french green beans | creamed potatoes  25 

Pasta Alfredo  18      Add: salmon  13 | shrimp  11 | chicken 7 

CHEF’S INSPIRATIONS 

Ask about our daily offerings inspired by local or seasonal products, priced daily 

 

FROM THE GRILL 

Chargrilled Filet of Beef 8 oz.  wild mushroom demi-glace | choice of a starch and vegetable from sides  48 
Add: shrimp  7 | crab meat  9 

Rack of Ribs coleslaw | fries half rack  20 | full rack  40 

FROM THE SEA OR POND 

Grilled Gulf Fish of the Day avocado melon salsa | french green beans | creamed potatoes  27 

Fresh Herbs & Parmesan Crusted Salmon french green beans | creamed potatoes | lemon beurre blanc  29 

Voodoo Blackened Redfish french green beans | creamed potatoes | brandy crème sauce  29 

Bacon Wrapped Gulf Shrimp (6) applewood smoked bacon | pepper jelly salsa  23 

Fried Catfish or Fried Shrimp Basket coleslaw | fries  18 | 20 
 

SIDES ENDINGS 

House Salad  7 Southern Pecan Pie  7 

Fries (sweet potato, waffle or shoestring)  5 Bread Pudding  7 

French Green Beans  5 Mississippi Mud Pie  7 

Sautéed Veggies  5 Cheesecake with Strawberry Topping  8.50 

Creamed Potatoes  5 Lemon Ice Box Pie  7 

 Chocolate Decadence Cake  7 

 



 

WHITE WINES 

CHARDONNAY glass bottle 

Joel Gott Unoaked, California 11 44 

Aromas of melon, pineapple and green apple  

with hints of lemon 

Kendall-Jackson Vintner’s Reserve, California 14 56 

Ripe red apple and pear with citrus flavors,  

American oak aged 

Clos du Bois, North Coast California 11 44 

Apple, pear, and lemon flavors with hints of butter  

and toasty oak 

William Hill, Napa Valley, California 11 44 

Ripe tree fruit and heady notes of baked apple  

are supported by layers of caramel, brown spice  

and toasted oak flavors 

Sonoma-Cutrer, Russian River Ranches,  19 76 

Sonoma, California  

Aromas of green apple, lime and pineapple are  

complemented with touches of nougat, caramel 

Sebastiani, Sonoma County, California 10 40 

Tastes of apple, peach and apricot, finish of  

caramel and roasted nuts with soft acidity 

OTHER WHITES 

Ecco Domani, Pinot Gigio, delle Venezie, Italy  11 44 

Light citrus and delicate floral aromas with tropical 

fruit flavors and a crisp, refreshing finish 

A to Z, Pinot Gris, Oregon  16 64 

Floral aromas of jasmine, elderflower, pear and melon, 

with notes of nectarines, lime and grapefruit 

Matua, Sauvignon Blanc,  10 40 

Marlborough, New Zealand  

Zesty, tropical, citrus fruits are complemented 

by those famous bitter herbaceous undertones 

Starborough, Sauvignon Blanc,   12 48 

Marlborough, New Zealand  

Refreshing tropical fruit accents highlighted by lively acidity 

Ste. Michelle Saint M, Riesling, Pfalz, Germany  10 40 

Apple, peach and pear at the forefront mixed with delicate 

floral undertones and often honey and spice on the nose 

C. Smith, Kung Fu Girl, Riesling,  11 44 

Washington State  

Zingy apricot, tart apple and peachy floral aromas and tastes 

Umberto Fiore, Moscato d’Asti, Piedmont, Italy  13 52 

Heady perfume of fresh vine flower, peach and tropical fruits 

SPARKLING WINES 

Vueve Clicquot Ponsardin, Reims, France   220 

Dom Perignon, Champagne, France   600 

Moët & Chandon, Imperial, France   200 

J Roget, California  8 28 

La Marca, Prosecco, Italy  15 60 

Freixenet, Cordon Negro, Spain  13 52 

 

 

CLASSIC COCKTAILS 

Absolute Cosmopolitan  12 

Absolute Citron, Cointreau, cranberry juice, lime juice 

Manhattan  10 

Bourbon, sweet vermouth, bitters, cherry 

Old Fashioned  10 

Bourbon, bitters, simple syrup, orange, cherry 

French Martini   10 

Gin, Chambord, pineapple juice 

Fleur de Lis   12 

Sparkling wine, Grand Marnier, Limoncello 

 

RED WINES 

CABERNET SAUVIGNON glass bottle 

Louis Martini, Sonoma County, California  17 68 

Ripe flavors of black plum jam and black currant, 

with hints of oak and a touch of spice 

Robert Mondavi Bourbon Barrel Aged, California 12 48 

Aromas of blackberry cobbler, milk chocolate, coffee 

Kendall-Jackson Vintner’s Reserve, California 19 76 

Aromas of lush black cherry, blackberry and cassis, 

rich tannins, and notes of cedar, vanilla and mocha 

Clos du Bois, North Coast, California 11 44 

Complex aromas of cherry and cassis with hints of 

toasty oak, bittersweet chocolate, and flavors of dark berry 

19 Crimes, Barossa, Australia 9 36 

Vanilla aromatics balanced with red currant and mulberry fruits 

PINOT NOIR 

Rainstorm, Oregon 16 64 

Dark cherry flavors, aromas of cinnamon and vanilla 

Estancia, Monterey County, California 12 46 

Luscious flavors of blackberries, baking spices, and cherries 

La Crema, Sonoma Coast, California 18 72 

Red cherry, spice and coffee aromas, generous flavors,  

rich with dark fruit 

Hob Nob, Vin de Pays d’Oc, France 12 48 

Violet and cherry flavors 

Black Pine, Sonoma Coast, California 20 80 

Spicy aromas, lush cherry flavor with a hint of herb spice 

MERLOT 

Coppola Diamond Collection, California 14 54 

Intense aromatics of raspberry and blueberry lead 

to flavors of crusted berries and vanilla 

Charles Smith Velvet Devil,  11  44 

Columbia Valley, Washington 

Intense red plum and cocoa 

Clos du Bois, North Coast, California 11 44 

Soft-spoken red fruit flavors, accented with  

dried herbs, brisk aftertaste 

Blackstone, California 10 40 

Rich blackberry, plum and raspberry flavors 

OTHER REDS 

Folie a Deux Menage a Trois, Red Blend, California  10 40 

Apothic Red, Red Blend, California 13 52 

Coppola Diamond Collection, Claret, Blend,  14 56 

California 

Trapiche, Malbec, Mendoza, Argentina 9 34 

 

 

 

 

 

 

 

French 75   12 

Sparkling wine, brandy, lemon and orange syrup 

Sazerac   10 

Rye whiskey, bitters, Pernod flushed glass 

White Russian   10 

Tito’s vodka, Kahlua and cream 

Top Shelf Margarita   12 

Tequila, Grand Marnier, Cointreau, sweet and sour, lime

 


