THE GREAT SOUTHERN RESTAURANT GROUP

CHEF’S LUNCH MENU
— $21.95 per person —

THE BAIT SHOP - THE SUSHI ROOM - THE DECK BAR - THE CAPTAIN’S ROOM - THE HARBOR VIEW DECK

CHOICE OF

ENTREE
+ Chef’s Daily Fish Feature -

The best, freshest fish we can put our hands on, along with the finest local produce available.
Chef will prepare on site for your party that day.

- Qrilled Chicken Caesar -

Crisp romaine tossed with our special Caesar dressing topped with marinated
Mediterranean vegetables, grilled chicken breast, and Parmesan cheese.

- Jack Daniel’s Chicken Salad -

Char-grilled Jack Daniel’s-glazed chicken breast served over mixed greens tossed with
balsamic vinaigrette, bourbon-poached peaches, blue cheese, and Renfroe candied pecans.

- Qrits a Ya Ya -
Blackened Gulf shrimp (or chicken) resting on a heaping bed of
smoked Gouda cheese grits—topped with a sauté of spinach, portobello mushrooms,
applewood-smoked bacon, garlic, shallots, and cream.

DESSERT

- Trina’s specialty house-made desserts -

To plan your next Great Southern Event call Maria, Melissa, or Shelley at (850) 433-9450
600 South Barracks Street - Pensacola, Florida 32502 - www.goodgrits.com

TheFiSh | FZ nFish House
House BTLAS EBK‘




