Salads and Such
Cashew Chicken Salad

Cashew crusted chicken tenders, over mixed greens with chow miein noodles, water chestnuts, cucumbers and hearts
of palm, tossed in a sweet and sour vinaigrette
12
Taco Salad
Tortilla howl filled with romaine lettuce, chili, cheddar jack cheese, guacamole, salsa fresco and cilantro sour cream
12
Grilled Salmon Salad*
Grilled salmon, baby spinach, apples, dried blueberries and candied pecans with a champagne vinaigrette
13
Club Chicken Salad
Classic chicken salad served with bacon, pickled vegetables and fresh pineapple
11
Caesar Salad*
Romaine lettuce tossed with our own special dressing, Parmesan cheese, anchovies and croutons 8§
Add grilled chicken 11
Add garlic shrimp 13
Add crab cake market price

Sandwiches

Tandoori Naan Bread
Caramont handmade chevre, roasted roma tomatoes, fresh pesto, kalamata olives and oven baked
11
The Mrs. Lee*
Southmills fried shrimp, fried green tomatoes and steamed broccoli
14
Grilled Pimento Cheese
Homemade pimento cheese spread on white hread toasted, served with a cup of soup
9
Bngus Burger*
6oz grilled angus patty on a Kaiser roll with your choice of cheddar, Swiss or provolone topped with lettuce and
tomato, served with your choice of side
10
Fried Green Tomato BLT*
Fried Green Tomatoes, bacon and lettuce on a toasted croissant
served with your choice of side
10
Greencroft Sides

Fresh fruit, French fries, sweet potato fries, coleslaw, fresh pineapple

-Gratuity is entirely discretionary, 20% will be added unless otherwise noted
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your risk of
foodborne illness



Entrees

Shrimp Aristotle*
Sautéed shrimp, artichoke hearts, roasted red peppers, kalamata olives, feta cheese and cream served over a grilled
baguette
12
Grilled Portabella
Stuffed with braised spinach, Vidalia onion, tomatoes topped with toasted goat cheese served with the
starch of the day
10
Fried Green Tomatoes and Crabh*
Cornmeal breaded green tomato slices topped with jumbo lump crab and
Madeira-shallot butter sauce, served with your choice of house salad or fresh fruit
14
Blue Basil Salmon*
Baked salmon marinated with lemon-lime, blue basil and extra virgin olive oil served with chardonnay sauce

and crab pilaf

13
Steamed Dungeness Crabs*
Served by the half pound or pound served with vegetable and starch of the day
Market Price
Fried Oysters*
K generous portion of succulent oysters, breaded and fried
served with coleslaw and French fries
Market Price

Carolina Crab Cake*
Jumbo lump crab cake served sautéed or broiled
Served as a sandwich with a choice of side or an entrée with the vegetable and starch of the day
Market Price

Chicken Pot Pie
Stewed chicken, carrots, peas, potatoes, cream topped with a pastry and served with a side salad and your choice
of dressing
12
Quiche of the Day*
Served fresh fruit and candied peaches
8
Greencroft Club Sides

Fresh fruit, French fries, sweet potato fries, coleslaw, fresh pineapple

Gratuity is entirely discretionary, 20% will be added unless otherwise noted
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your risk of
food borne illness






