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

Salad

·  Mediterranean Caesar  · 
Crisp romaine tossed with our special Caesar dressing topped with  

marinated Mediterranean vegetables and Parmesan cheese

·  Bourbon-Bacon Spinach Salad  · 
Fresh spinach tossed in bourbon-bacon balsamic vinaigrette with  

caramelized apples, candied bacon, and crumbled walnuts

Choice of

Entrée

·  Grits à Ya Ya  · 
Blackened Gulf shrimp 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

· F ilet Mignon  · 
Char-grilled, 6-ounce petite filet served over a chef-selected risotto cake,  

vegetable of the day, and a house demi-glace

·  Drunken Chicken  · 
Creole beer-braised chicken breast andouille jambalaya with sautéed green beans,  

caramelized onions, and finished with a blackened butter sauce

·  Parmesan-Crusted Grouper  · 
Served over toasted gnocchi resting in a lobster fennel cream and finished with fried leeks

·  14-Ounce New York Strip  · 
A 14-ounce cold-smoked New York strip served with our chef’s mashers,  

vegetable of the day, and finished with a house demi-glace

Dessert

·  Trina’s specialty house-made desserts  ·

Chef’s Dinner Menu B
— $45 per person —

The Bait Shop  · T he Sushi Room  · T he Deck Bar  · T he Captain’s Room  · T he Harbor View Deck


