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TBONZ
SEATED DINNER OPTIONS

THE EDISTO

= 120z DRY RUBBED SIRLOIN WITH POTATO GRATIN & CARAMLIZED ONIONS
» 80z GRILLED BLACKENED MAHI WITH SAUTEED SPINACH IN GARLIC PARSLEY
BUTTER, DEEP FRIED PEPPERJACK CHEESE & SWEETPEPPER CORN RELISH
= EDISTO FRIED SHRIMP WITH SWEET POTATO FRIES, LOCAL GREEN BEANS &
CAJUN TARTAR SAUCE
= HONEY BBQ GLAZED HALF CHICKEN WITH CHARLESTON RICE & BEANS, GRILLED
CORN ON THE COB IN A GARLIC PARSLEY BUTTER
$25.95

THE STONO

= CERTIFIED ANGUS BEEF NY STRIP WITH LOADED POTATO SKINS & OUR
PROPRIETARY STEAK SAUCE
* GRILLED JUMBO SHRIMP OVER CREAMY GRITS & ANDOUILLE SAUSAGE GRAVY
= % RACK SLOW ROASTED BBQ BABY BACK RIBS, GARLIC MASHED POTATOES AND
FLASH FRIED BRUSSEL SPROUTS
= GRILLED BRUSCHETTA SALMON SERVED OVER GARLIC MASHED POTATOES
$27.95

THE COOPER

= KENTUCKY BOURBON MARINATED RIBEYE WITH SMOKED CHEDDAR MACARONI

AND CHEESE, LOCAL GREEN BEANS AND SHOE STRING ONION STRAWS

= FULL RACK RIBS SERVED WITH SMOKED CHEDDAR MACRONINI AND CHEESE,

AND FRIED OKRA WITH RED PEPPER AIOLI
= MARYLAND STYLE CRAB CAKES WITH PARMESAN CHIVE GRITS, GRILLED
ASPARAGUS AND CHARRED TOMATO BEURRE BLANC
= FRIED JAMAICAN JERK CHICKEN BREAST WITH YELLOW SAFFRON RICE AND
LOCAL GREEN BEANS
$29.95

**PRICE INCLUDES SOFT DRINK OR ICED TEA, CHOICE OF SOUP OR SALAD
& AN ICE CREAM DESSERT**



