
 
 

 

 
APPETIZERS 

 
Fried Green Tomatoes 

Crispy tomatoes over jalapeño cornbread, topped with country ham cracklings, 
drizzled with our house buttermilk basil dressing. 

5.95 
 

Chicken Lettuce Wrap 
Cool romaine lettuce stuffed with seasoned grilled chicken, avocado 

and tomatoes, drizzled with a house cilantro garlic oil. 
6.95 

 
Bayou Baguette 

Shrimp and Andouille sausage simmered in hearty cajun gravy, 
served over a crusty toasted French baguette. 

4.95 
 
         

SOUP & SALAD 
 

French Onion Soup 
Topped with a croûton and our own blend of cheeses. 

5.95 
 

Louisiana Gumbo 
Classic Cajun stew with chicken, smoked sausage, tomatoes, onions peppers and okra.  

5.95 
 

House Salad 
Fresh greens garnished with cucumber, tomato,  

red onion and your choice of dressing. 
4.95 

 
Chef’s Salad 

Crispy romaine lettuce, tomatoes, ham, cheddar cheese, onions  
tossed in our house buttermilk basil dressing. 

6.95 
 

 Wedge Salad 
A wedge of crisp iceberg lettuce topped with red onion, sun dried tomatoes, 

bleu cheese crumbles and bacon.  Drizzled with jalapeño honey mustard dressing. 
6.95 

 



 
 

 
ENTREES 

 
Barbecued Pork Chop 

A grilled boneless pork chop, based with the chef’s own savory barbecue sauce  
and topped with a crispy sweet potato hash. 

15.95 
 

Ribeye Steak 
A 12 oz. fresh cut ribeye, rubbed with our own special mix of spices and grilled to order. 

22.95 
 

Cedar Creek Trout 
Pan seared pecan encrusted trout topped with a buttery maple glaze. 

16.95 
 

Chicken Pot Pie 
Succulent white meat chicken and braised vegetables in a creamy chicken veloute'  

layered between fresh baked puff pastry. 
14.95 

 
Grilled Salmon 

Grilled salmon fillet topped with a charred tomato and avocado salsa 
16.95 

 
Shrimp and Grits 

Blackened shrimp and smoked sausage sautéed with green peppers and onions,  
tossed in a Cajun etouffee gravy and served over warm cheddar cheese grits. 

13.95 
 

Chicken Fried Chicken 
Boneless breast of chicken dredged in crispy panko breadcrumbs, topped with a slice of 

country ham and smothered in good old fashioned sawmill gravy.  
15.95 

 
Lemon Chicken Beurre Blanc 

Chicken, sun dried tomatoes, mushrooms and asparagus, sautéed together with a  
creamy lemon beurre blanc sauce and tossed with angel hair pasta.  

14.95 
 

Cajun Seafood Bouillabaisse 
Fresh salmon, shrimp, Andouille sausage and peppers, simmered in a  

zesty saffron broth, served over a bed of linguini.  
15.95 

 



 
 

 
 
 

DESSERTS 
 

Pecan Pie 
A Southern favorite. 

4.95 
 

Blackberry Cobbler 
The famous Natural Bridge tradition. Try it with a scoop of vanilla ice cream. 

5.95 
 

Meyer Lemon Cheesecake 
Traditional style creamy cheesecake made from fresh, sweet Meyer Lemons.  

6.95 
 

Four Layer Red Velvet Cake 
Decadent layers of red velvet, filled with chocolate truffle filling, topped with cream cheese icing. 

 5.95 
 

 Six Layer Chocolate Cake 
Layer upon layer of rich chocolate cake, filled with creamy chocolate icing.  

5.95 
 
 

CHILDREN’S MENU 
    Grilled Cheese Sandwich with French Fries 

5.95 
     Chicken Fingers with French Fries 

6.95 
Junior Hamburger with French Fries 

6.95 
 

BEVERAGES 
Coffee/Hot Tea 

1.95 
 

Iced Tea 
Sweetened or  
Unsweetened 

1.95 
 

Milk 
Whole or Skim 

1.95 
 

Juices 
Orange, Apple, Cranberry, V8 or 

Grapefruit 
1.95 

Soft Drinks 
Coke, Diet Coke, 

Mello Yellow, Orange 
Sprite or Mr Pibb 

1.95 
 

 

                                         
 

Ask your server about our beer, wine and specialty cocktails. 
 


