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Restaur ant & Bar
Thursday, August 27th (4 pm) through Tuesday. September 8th,
**Specials not available Wednesday Wing Nights™
A . “ »
Sips Sandwich (
Bayou Breeze 10 Carolina BBQ Ham Melt 14
A refreshing blend of bourbon, peach, Warm applewood ham served on grilled
lemon, and a splash of ginger ale. country white bread with bacon, Cooper &
Sharp cheese, and golden Carolina BBEQ .
sauce. Served with a side of pickles and \ ‘n
Sfﬂf'&?ﬂ your choice of chips or French fries. | ‘
Santa Fe Eggrolls 11 \
Two crispy eggrolls stuffed with E nirees |
chicken, com, black beans, and zesty ] e . ‘\
spices. Served with avocado ranch Blackened Cajun Sirloin 22 \
dipping sauce. A 10 oz. sirloin steak seasoned with Caju g
spices and topped with sautéed onions.
{ a Served with your choice of two side. 1'
b Sﬂ a Classic Wisconsin Chicken | 1._1
| _santa Fe Chicken Salad 17 e, R -q‘.\
! Chicken Thighs 16/20
Our signature salad blend topped with : .
4 One or two grilled chicken breasts
grape tomatoes, red onions, black beans, . : 3
fire fo- ROl oryBiGe  roasted rad or chicken thighs topped with sautéeed
' . s nions, peppers, and melted Cheddar
{ peppers, and popcorn chicken. Drizzled -': R . &
with avocado ranch dressing. ack cheese, EErved'wil:h your choice \
of two sides.
Swing wounld like to remind you that consuming :
undercooked meats or eggs may increase your risk of Gator Bite Bowl 21 ‘
foodbourne illness especially if you have certain A base of fresh baby spinach layered i
medical conditions. with wild rice, fire-roasted corn, sautéed
bell peppers, sautéed onions, and crispy
20% gratuity for parties of 6 or more will fried alligator bites. Served with a side

be added to the check. of remoulade.




