BON TEMPS MARKET

HONEYSUCKLE

TASTES

Deviled Eggs 6.75
Chicken and Andouille Gumbo 10.75
Southern Pimento Cheese 8.75

SALAD

House Salad 6.75

MAINS

choice of main item served with 2 sides and parker house roll
Nashville Hot Fried Chicken (2)16.751(3) 18.75
Fried Chicken (2) 15.75| (3) 17.75

Market Meatloaf 17.50

Herbed Baked Half Chicken 18.50

Smothered Pork Chops 17.50

SIDES

Fried Okra Green Beans
White Beans Maque Choux
Sweet Potato Casserole  Dirty Rice
SWEET

Mixed Berry Cobbler 8.75

MOZZ

PRIMO

Focaccia Bread Sticks 9.25

Herb Crusted Fried Eggplant 11.50
Meatballs and Sourdough Crostini 11.75

ENSALATA

Italian Salad 6.75

PASTA AL FORNO

Rigatoni 13.75 Ziti 13.75
Craft Your Own $2 each

Pepperoni, Sausage, Meatballs, Onions, Mushrooms,
Green Onions, Prosciutto, Pineapple, Jalapenos, Garlic

STONE CRAFT PIZZA 15

choice of red sauce, white garlic sauce or extra virgin olive oil
Margherita

Pepperoni

Meatball

Mushroom

Smoked Bacon

Spinach and Artichoke

DOLCE

Tiramisu 8.75

SOUTH COAST Q

STARTERS

Whole Smoked Chicken Wings 12.50
Pulled Pork Nachos 14.75

Chopped BBQ Sliders 10.50

GREENS
Chopped Salad 6.75

choice of meats (1) 22.75 | (2) 25.75 | (3) 28.75
served with choice of 2 extras and jalapefno cornbread

Brisket

Pulled Pork

Baby Back Ribs

Jalapeiio Cheddar Sausage

EXTRAS

Jalapeiio Corn Pudding  Mac ‘n Cheese
Potato Salad Baked Beans
Coleslaw Creamed Corn

AFTER

Mississippi Mud Pie 8.75

TIDELINE

APPETIZERS

Louisiana Oysters 1/2 Shell () 13.001 (12) 26.00
Sautéed Crab Claws 18.75
Fried Stuffed Crabs 16.75

SOUP

Corn and Crab Bisque 10.75

MAINS

served with fries, hush puppies, garlic toast and coleslaw
Fried Catfish Platter 21.50

Fried Oyster Platter 23.75

Fried Shrimp Platter 21.75

Buttermilk Fried Frog Legs 22.75

Louisiana “Fish Fry” Seafood Platter 32.75

BOILED SEAFOOD

served with boiled corn, red potatoes and smoked sausage
Alaskan Snow Crab Clusters 1 1b. 18.75
Dungeness Crab Clusters 1 1b. 22.00

DESSERT

Bread Pudding 8.75






