Carill Menu

AFFETIZERS

Soup of the Dag 3.9

Orion Gratinee Crock 4.5

Classic French onion soup with crustini and Grugere cheese

Vidalia Onion Rings 6.5

T hick cut sweet onions in an ale batter served with our Cajun remoulade sauce

T hai Pork Shanks 6.9
Mcatg Pork “wings” fried and tossed in our signature T hai sauce finished with bleu cheese diPPing

sauce

Wings/Tcndcrs 6.9
Jumbo chicken wings lightlg fried in seasoned flour, tossed in Bugalo or | haisauce finished with bleu

cheese diPPing sauce

Stcamccl Clams 8.9
Micl-Necl( local clams steamed in beer broth

Sweet and Sour Chicken 6.9

Medallions of tender chicken breast Iightlg fried in tempura tossed in our sweet and sour sauce finished

with toasted sesame seeds

SALADENTREFES

Strawbcrry Spinach Salad 9.9

[Fresh strawberries, mandarin oranges, walnuts, and red onion tossed with babﬂ sPinac['l and POPPY seed clressing

Cacsar Salacl 8.9
With Chicken 10.9

Romaine hear‘ts, Farmcsan ChCCSC, anc{ hOUSC croutons tOSSCd in our creamg FCPPCI‘COFH Caesar dressing

Blackened Chicken & Bacon 10.9
Eabg sPinacl—l with bacon, egg, tomato, and avocado finished with blackened chicken breast and buttermilk and
herb clressing



SANDWICHES

Thc Duo 8.9
A cup of our homemade soup Pairecl with a half turkeﬂ sandwich on wheat with Swiss cheese, leaf

lettuce, and tomato served with fresh seasonal fruit

Chicken Salacl/Tuna 5alad 8.5

Ourfamous cranberrg aPPlc chicken salad or albacore tuna salad served on whole wheat bread with

leaf Iettucc, tomato, served with fresh seasonal fruit

Steakhouse Burgcr 9.5
A half Pounc{ chuck burger)qame gri”cc{ to your Iiking, with agcc{ (Cheddar cheese and an onion ring on

a butter roll served with brew fries

Hot For‘c Sanclwich 7.9

T ender marinated sliced Porl< loin Pilcc{ I’uigh with Provolone and Swiss cheeses on a toasted butter roll

served with brew fries

ENTREFES
AN F ntrees include brew fries, coleslaw, and house salad

Ac/d a Cacsar or5b‘a Wécrrﬂ 5/3/’/7ac/11 55/30/ for 1. 9

Crab Cake 21.9

Sautécéjumbo lumP cake toPPcd with our remoulade sauce and tomato concasse

Fanko Dustccl Sl'lrimp & Sca”ops 19.9
Jumbo shrimp and local sca”ops fried in old bag seasoned Panko crumbs served with our cilantro lime

cocktail sauce

Chicken CaPrcsc 16.9
Aclcl Jumbo Lump Crab 22.9

Fan seared chicken breast medallions lagered with fresh buffalo Mozzare”a, basiL and Jersey tomato

(when available), drizzled with balsamic reduction

f:lat Iron Stcak 22.9

8oz.very tender steak, chili marinated and gri“ecl to requested temperature



