


ROUTE 5- ENTREES

SIDE ROAD- SIDES END OF THE ROAD- DESSERTS

PORK TENDERLOIN 23

Seasoned and grilled, sliced with apple
chutney

NORWEGIAN SALMON 22
Seasoned, grilled or blackened, served
with pineapple dill sauce

RED SNAPPER 28
Fried, grilled, or blackened with cajun
cream sauce

CATFISH DINNER 21
Fried, grilled, or blackened farm raised
catfish filet

FILET 38

SHRIMP DINNER 19
Fried, grilled, or blackened domestic white
shrimp

8 OZ filet char grilled to your preferred
temperature

WHITE CHEDDAR MACARONI & CHEESE
W/SAUSAGE

SMOKED CHICKEN 17

Marinated breast, smoked in-house daily,
white bbq sauce

CHICKEN TENDER DINNER 15
Five fried buttermilk tenders, honey
mustard

SMOTHERED STEAK 18

Bacon wrapped ground chuck patty
smothered in peppers, onions, mushrooms, &
au jus gravy

20/59 RIBEYE 44
14 OZ bone-in char grilled to your preferred
temperature

NEW YORK STRIP 36
12 OZ char grilled to your preferred
temperature

MS. CYNTHIA’S HOME-MADE PEACH COBBLER
W/VANILLA ICE CREAM

7

CHOCOLATE CHIP CREAM PIE 6

SERVED WITH TWO SIDES

ADD A SIDE - 4

BRAISED CABBAGE

BAKED POTATO

FRENCH FRIESCOLESLAW

CHEESE GRITS WHOLE GREEN BEANS

SQUASH CASSEROLE

SWEET POTATO FRIES

CHEESECAKE FACTORY’S RED
VELVET CHEESECAKE 11

*THESE MENU ITEMS ARE COOKED TO ORDER. 
NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-

BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Your Route Stops Here
20% GRAUTITY WILL BE ADDED TO ALL PARTIES OF 6 OR MORE

GRILLED ASPARAGUS

A 3.5% SURCHARGE IS ADDED IF YOU ARE PAYING WITH A CARD
ALL CARDS ARE PROCESSED AS CREDIT

VANILLA BEAN ICE CREAM
W/CHOCOLATE DRIZZLE 5


