APPETIZERS

1800° Portabella Stuffed Mushroom
1800° Louisiana Styﬁz Fried Green Tomatoes

1800° Freshly Cut, Hand Breaded Mozzarella with Marinara

1800° Louisiana Crab Cakes
Marinated or Fried Crab Claws

1800° Applewood Wrapped BBQ Shrimp
Salmon Tartines

Italian Chicken Skewers over Grilled Flatbread

Shrimp CocRtail
1800° Asian Lettuce Wraps

SALADS

FHouse

Caesar

Maytag Bib

1800° Prime Chopped Salad

SOUPS

Fire Roasted Tomato and Crab with Basil Oil
Loaded Potato Soup in a French Boule Bow!

Specialties

Cappellini Pasta e Chicken

Wild Mushrooms Chicken Roulade
1800° Prime Grilled Salmon

1800° Scallops a la Espariola

Beer Battered Fried Shrimp
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59
$10
$10
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55
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fo

518
$20
$24
$23
525

* Ask about our weekly 1800° Chef’s Specials



ENTREES

*All grilled items served with baked potato, chef’s vegetable selection

1800° Center Cut Pork Loin Medallions $20
1800° Baby Back Ribs (Half Rack) $17
1800° Baby Back Ribs (Full Rack) $23
7 0z Center Cut Filet $28
110z Center Cut Filet $35
20 oz T-Bone $36
Prime Cuts
12 oz Prime Ribeye $26
120z Prime New York Strip $28
1800° Prime TomahawR,_ $47
Surf and Turf Market
Lobster Tail (Single or Twin) Market
Alaskan King Crab Legs Market
SIDES
Baked Potato 54
Sweet Baked Potato w/ Cinnamon Maple Butter $4
Corn Casserole $4
Mashed Potatoes $4
Au Gratin Potatoes $5
Broccoli Au Gratin $5
Sautéed Mushroom Medley $4
Asparagus with Brown Butter and Pine Nuts $5
Lyonnaise potatoes with Applewood Bacon $4

1800° denates signatute items



