Dinner Menu
Appetizers
Baby Spinach & Artichoke Dip 9
baby spinach, roasted artichokes, sourdough
bread boule

Lump Crab Cake 12
smoked poblano remoulade, roasted corn
salsa

Baked Oysters Rockefeller 12
panko crust, béarnaise sauce, baby spinach,
shaved romano garnish

Island Creek Oysters on The Half Shell
fresh grated horseradish cocktail sauce,
lemon
half dozen 10 dozen 18

Lake Girl Truffle Fries 8
hand cut fries, white truffle oil, romano

Soups & Salads
House Salad 3
mixed field greens, grape tomatoes, red onion
spiral, shaved rainbow carrots
Grumpy Old Man Wedge Salad 9
iceberg wedge, crumbled blue cheese, bacon,
grape tomato, house made buttermilk dressing
Soup of the Day 4.5 Soup & House Salad 7.5

Charred Caesar Salad 10
romaine heart, himalayan sea salt, cracked
peppercorn, house made caesar dressing,
focaccia crouton, romano cheese garnish
add: corn dusted oysters 6 blackened
jumbo gulf shrimp 5 grilled chicken 4
wild caught alaskan salmon, grilled or
blackened 8

Entrees
Dock 2 Po’Boys
euro butter toasted french bread, red pepper
mayo, shaved iceberg lettuce, local grown
tomatoes, house made pickled cucumbers,
topped with caper remoulade, hand cut fries
stuffed with your choice of:
corn dusted oysters 14
hand breaded jumbo gulf shrimp 13
southern style catfish filets 11

Lewallen’s Pan Seared Duck 22
bias cut duck breast, mission fig reduction
and grain mustard chow chow, smoked gouda
cheese grits

AYC House Burger
hand formed ½ lb sirloin, short rib, brisket
blended burger, field greens, local grown
tomato, red onion slice, steakhouse mayo,
toasted brioche bun, hand cut fries 11
add: cheddar 1 bacon 2

Wild Caught Alaskan Salmon 16
8 oz hand fileted, summer vegetable cous
cous, lemon brown butter pan sauce

Burger of the Day:

Blackened Shrimp and Grits 17
jumbo gulf shrimp, gouda cheese grits,
smoked green chile & pork belly creole sauce

see server for details

AYC Signature Steaks
fresh hand cut black angus choice steaks
topped with roasted garlic parmesan
compound butter, served with a baked potato
8 oz filet mignon 26
14 oz ribeye 24
add:
truffle compound butter 3
oscar style crab cake, asparagus, pistachio
béarnaise 12 blue cheese crust 4
jumbo gulf shrimp, fried, grilled
or blackened 5 pistachio béarnaise 3

ASW Apple Brandy Braised Baby Back Ribs
locally distilled apple brandy, enc vinegar
sauce , hand cut fries
half rack 12
full rack 20

Jumbo Lump Crab Cakes 25
two fresh jumbo lump crab cakes, smoked
poblano remoulade, roasted corn salsa

Panko Crusted Fried Shrimp 13
fresh grated horseradish cocktail sauce,
lemon, hand cut fries
add:
corn dusted oysters, caper remoulade 6
southern style catfish filets, wicked relish
tarter 5

Georgia Peach Glazed Fried Chicken 12
brined airline chicken breast, brandy poached
peaches, buttermilk mashed potatoes

Pasta
Fettucine Alfredo with Roasted Garlic
Baguette 12
add: chicken 4
baby spinach 2
crimini mushrooms 3

Spaghetti Marinara with Roasted Garlic
Baguette 10

Drinks
Tea & Coffee
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Soft Drinks
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Rear Commodore Vanessa Arvid

