(C APPETIZERS ))

BLACK BEAN CHILI
Topped with Sour Cream / Cheddar Cheese / Scallions 3.5/4.5

FRIED CALAMARI Cocktail Sauce 8
JUMBO LUMP CRAB CAKES Tartar Sauce 11
OVEN ROASTED WILD MUSHROOMS Peppercorn Boursin 8

(C SIDE SALADS ))

BHG CAESAR Croutons / Parmesan / Caesar Dressing 5

MIXED GREENS Tomatoes / Red Onion / Tomato Basil Vinaigrette 4
HYDRO BIBB LETTUCE Bleu / Crostini / Lemon Poppy Seed Dressing 5

BABY SPINACH & HARICOT VERT Gorgonzola / Granny Smith Apple
Candied Pecans / Walnut Yogurt Dressing 5

WARM TOMATO SLICES Garlic Herb Chevre / Pine Nuts / Balsamic Vinegar 5

(C ENTREE SALADS ))

BHG CAESAR
with Grilled Chicken Breast 11 with Sauteed Shrimp 12

WARM SAUTEED SHRIMP & MIXED GREENS
Grilled Vegetables / Chevre / Balsamic Vinaigrette 13

WARM TENDERLOIN & MIXED GREENS *
Bleu Cheese / Walnuts / Red Onions / Balsamic Vinaigrette 13

PULLED CHICKEN & MIXED GREENS
Port Soaked Cranberries / Wild Rice / Alimonds / Crispy Won Tons
English Mustard and Maple Vinaigrette 12

CHOPPED DOC GREENE
Bibb/ Hearts of Palm / Artichokes / Tomatoes / Mushrooms / Egg / Shallot Vinaigrette

with Grilled Chicken Breast 12 with Sauteed Shrimp 13



(( BHG CLAssICS ))

CREOLE GULF SHRIMP LINGUINE
Spicy Cream / Tomatoes / Parmesan 14

JUMBO LUMP CRAB CAKE BENEDICT * 13

CORNED BEEF HASH & POACHED EGGS *
Cheddar / Scallions 10

KOBE MEATLOAF
Asparagus / Mashed Potatoes / Cabernet Wine Sauce 13

( SANDWICHES ))

JUMBO LUMP CRAB MELT
Swiss / Tomatoes on Sourdough 12

TURKEY CLUB
A Classic on Toasted Nine Grain 9

GRILLED THREE CHEESE SANDWICH with CREAMY TOMATO SOUP
Fontina / Smoked Gouda / White Cheddar / Fresh Sage on Sourdough 9

BLACKENED CHICKEN BREAST
Smoked Gouda / Sliced Avocado / Tomato / Cilantro Spread on Sourdough 9

SHIITAKE MUSHROOM TURKEY BURGER * Wasabi Mayonnaise 9
CHEESEBURGER * Bleu / Cheddar / Mozzarella / Jack / Swiss 10

FRESH GROUND SALMON BURGER * 10
(Limited Quantity Prepared Daily)



