
Crab Cocktail, jumbo lump crabmeat, avocado 

with a splash of fresh lime juice/13 

Charcutterie for Two, ask your server for today’s 

meat and cheese offerings/16 

Nachos, tri color tortilla chips topped with choice 

of chili or chicken, served with house made salsa, 

sour cream and guacamole/12 

Roasted Garlic Hummus, served with Athena’s 

pita chips/8 

Caprese Salad, beefsteak tomato, fresh Mozza-

rella cheese, drizzled with balsamic glaze/11 

Sicilian Lettuce Wraps, marinated roasted red 

pepper, asparagus and mushrooms, served on in-

dividual beds of lettuce/8 

Manhattan Seafood Chowder/4 cup/6 bowl 

Texas Chili/4cup/6 bowl 

Chicken Wings, traditional or boneless, choice of 

buffalo, sweet Thai chili, honey mustard, served 

with celery and Blue cheese/11 

Quesadilla, chicken, caramelized onions,                                                                                                  

Cheddar cheese, hint of lime, served with                                      

house made salsa and sour cream/10 

Meatballs and Ricotta, house made meatballs in 

our Pomodoro sauce with a dollop of Ricotta/8 

Shrimp Cocktail, 5 shrimp, served with home-

made cocktail sauce/13 

Crab a la mode, delicate crab mixture topped 

with American cheese, served on toast points/12 

ENTREES 

Chicken Caesar Salad, Caesar salad topped with grilled chicken, shredded parmesan cheese, and herbed 

croutons/12 

Strawberry Spinach Salad, with bacon, Feta, toasted almonds and balsamic vinaigrette/8 

Grilled Shrimp and Scallop Salad, mixed field greens, roasted red pepper, crumbled Blue cheese and Italian 

vinaigrette/17 

Steak Salad, mixed field greens, fresh rosemary, white balsamic marinated flank steak, tomatoes, English 

cucumbers, mushrooms and choice of  dressing/14 

Chicken Papini, sautéed chicken medallions, Prosciutto, sundried tomatoes in a garlic, wine cream sauce 

served over penne pasta/16 

Sleepy Baked Salmon, Jail Island salmon baked in a puff pastry pillow case, with a light spinach Florentine  

underlay/17 

Island Pork Tenderloin, sautéed pork tenderloin in a balsamic fig and shallot reduction/19 

Buckhead Prime Filet, prime filet cooked to your liking/29 8oz./45 12oz. 

New York Strip, 12oz. choice Indian Ridge New York strip/28 

Grilled Fish of the Day, served with the fresh topping of the day/Market Price 

Original Valley Crab Cakes, your favorite jumbo lump crab cakes are back/23 

Penne Pasquale, house made meatballs and sausage, red peppers, white wine, Pomodoro sauce over penne 

pasta, topped with a dollop of Ricotta cheese/14 

Peet’s Smoked Duck, our in-house coffee and cocoa infused smoked duck breast with a wild cherry reduc-

tion/19 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.  

Sugarloaf Dining 


