~ THE BEGINNINGS ~

~ THE EMBERS ~

Our steaks are Choice (€) or Prime (P) and cut by hand, trimmed, aged, seasoned
and served with traditional seasoning or herb butter. All served with Texas toast,

Magnolia Salad Bar and choice of side. Subject to availability.

MG RIBEYE - 12uz. | 16uz. | 2002 26/33/390 35/46/55 @
Tender and full of flavor with ample marbling throughout.

M;  KANSAS CITY STRIP - 140z 220
Handcut, seasoned with kosher salt, black pepper and pan-seared.

M:  SIRLOIN - 8. 22 ©
Seasoned to perfection and grilled top-cut.

M;  FILET MIGNON - 8oz, o 4o
Center cut of our most tender beef, seasoned and grilled to perfection.
MAGNOLIA CHOP - 5. 19
Bane-in pork chop, pan-seared and grilled.

2 HAMBURGER STEAK 15

Covered with grilled onions and brown gravy and seared on the flat top.

S MAGNOLIA BLOOM b
Golden fried blooming onion served with our Delta sauce.
HOUSE WINGS 9
Hand-breaded and tossed in your choice of Buffalo, BBQ or Mojo sauce.

M;  STUFFED ROASTED MUSHROOMS 12
Roasted mushrooms stuffed with parmesan, garlicand a
lemon butter sauce.

S FRIED GREEN TOMATOES 8
Topped with grilled shrimp, parmesan and served with comeback sauce.

M;  HERB CRAB CAKES 15
Sweet crab meat, aromatic herbs, pan-fried and served with herb
vinaigrette and jalapenio remoulade.
MOZZARELLA STICKS 9
Golden fried and served with classic marinara sauce.
SEAFOOD GUMBO - cue 8
Hand-churned dark roux with andouille sausage, shrimp and crab meat.

An extensive variety of freshingredients and house-made dressings.

S MAGNOLIA SALAD BAR 10
Make your own delicious creation with unlimited visits. Add the
Magnolia Salad Bar as a side for an additional $3. No sharing, please.
CAESAR SALAD WITH HERB SHRIMP 14
Crisp romaine lettuce topped with herb shrimp, house-made
Caesar dressing and fresh house croutons.

M;  THE COMPOSED SPINACH SALAD 14
Fresh spinach topped with charred onion, dijon chicken, Italian
croutons and a hot bacon vinaigrette.

M;  BLACKENED BLUE SALAD 17
Crispiceberg lettuce topped with tender, blackened steak,
grape tomatoes, red onion and gorgonzola dressing.
M0JO CHICKEN SALAD 14

Fresh romaine hearts topped with grape tomatoes, shredded cheddar,
chopped fried chicken tenders tossed in tangy Mojo sauce, fresh
house-made croutons and ranch dressing.

" GET A MAGNOLIA SALAD BAR T0-GO PLATE FOR $5 PER POUND.

~ THE SOUTH ~

Your Southern favorites refined. Served with the Magnolia Salad Bar.

M:  SIGNATURE CHICKEN DINNER - criLeen / sLackenn / maghoLia

Flame-grilled chicken breast made one of 3 ways, served with wild
rice and choice of side.

CHICKEN TENDER PLATE - raieo / 6RiLLe

Chicken tenders hand-breaded the way Momma used to make it or
grilled to perfection, served with choice of 2 sides.

OPEN FACE ROAST BEEF

Hand-carved roast beef on 2 slices of Texas toast, smothered with
our house gravy and served with french fries.

M:  BLACKENED FRIED CATFISH

Creole style fried catfish served with green tomato tartar sauce
and choice of side.

BRISKET PLATE

Slow smoked brisket served with choice of 2 sides and Texas toast.

M:  SHRIMP & GRITS

Cheddar cheese grits, andouille sausage, sautéed shrimp with fresh
peppers and savory gravy.
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* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. All fried food is fried in canola oil. Some fried foods
may contain traces of shellfish. Please let your server know of any known allergies. 18% gratuity for parties of 7 or more. *
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~ THE PASTAS ~

Ahearty helping of your favorite pasta served with the Magnolia Salad Bar.

M: SPAGHETTI WITH MEATBALLS

Spaghetti with “The Sauce,” our signature marinara,
and topped with our house-made meatballs.

HOUSE-MADE CHICKEN ALFREDO

Creamy alfredo sauce served over fettuccine pasta and topped
with your choice of fried or grilled chicken.

HOUSE-MADE SHRIMP ALFREDO

Your choice of fresh shrimp, grilled or fried, served aver fettuccine
pasta with our creamy alfredo sauce.

SEAFOOD PASTA

Angel hair pasta tossed with shrimp, scallops, sun-dried tomatoes,
fresh spinach and finished in a silky cream sauce.

M MARDI GRAS PASTA

Arich Cajun sauce with sausage, chicken, shrimp, peppers
and onions tossed with pasta. Laissez les bons temps rouler!

~ THE CURRENTS ~

The best seafood around! All seafood comes with the Magnolia Salad Bar.

M:  MAGNOLIA SEAFOOD PLATTER

Ahearty platter of fried catfish, fried shrimp, fried oysters and
a crab cake. Served with french fries, hushpuppies and coleslaw.

2 SEAFOOD DINNER

Your choice of catfish, shrimp or fried aysters, prepared grilled,
blackened or fried, served with hushpuppies, coleslaw and a choice
of side. Make it a Half-N"-Half by choosing 2.

HOT BOILED SHRIMP Bz 22w

Peel-n-eat boiled shrimp served with cocktail and comeback sauce.

SALMON DINNER - GRILLED | BLACKENED

Served with asparagus, sautéed spinach and cherry tomatoes.

SEAFOOD GUMBO - sowt

Hand-churned dark roux with andouille sausage, shrimp and crab meat
served with french bread.

BLACKENED REDFISH

Blackened, grilled, placed on top of wild rice and topped with Creole
crawfish sauce. Served with a choice of side.

~ THE STACKS ~

Each sandwich served with french fries or sweet potato fries.

CLASSIC BLT

Applewood smoked bacon, freshlettuce and thick-sliced tomato,
topped with mayo and served on Texas toast.

SALMON BLT

Pan-fried salmon, applewood smoked bacon, fresh lettuce and
thick-sliced tomato served on Texas toast with lemon zest mayo.

BLACKENED CHICKEN SANDWICH

Blackened chicken breast dressed with pepper jack cheese,
fried jolaperios, lettuce, tomato, onion, pickle and comeback
sauce served on ciabatta bread.

CHEDDAR CHEESE BURGER - aoo Bacon ron s2

Dressed with lettuce, cheddar cheese, fresh tomato, onion, pickles,
mayo, ketchup and mustard on ciabatta bread.

MUSHROOM SWISS BURGER

Hand-ground burger dressed with sautéed mushrooms, aged Swiss,
onion, lettuce and mayo on a buttered brioche bun.

THE COLUMBIAN

Hand-ground burger dressed with BBQ, caramelized onions,
pepper jack cheese, applewood smoked bacon, lettuce and
mayo on a butter brioche bun.

THE PEPPER JACK BURGER

Hand-ground burger dressed with fried jalapenos, pepper jack,
onion rings, comeback sauce, lettuce, tomata, onion and pickles
ona butter brioche bun.

SEAFOOD PO-BOYS - CATFISH / SHRIMP / OYSTER

Each po-boy is dressed with lettuce, tomato, ketchup and tartar sauce.
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~ THE BUFFET ~

The Magnolia Grille lunch buffet changes daily to feature a variety of authentic

Southern favorites and includes our Magnolia Salad Bar. No sharing, please.

2 LUNCH BUFFET

* GET A T0-GO PLATE FOR $5 PER POUND.

~ THE FINALE ~

Finish off your delicious meal with one of our Southern favorite desserts.

Each one can be purchased as a full dessert to take home and enjoy.

PECAN PIE CHEESECAKE

WHITE CHOCOLATE BREAD PUDDING
CHOCOLATE BROWNIE

KEY LIME PIE

ICE CREAM

12 weeonvs) 14 sunoay)

~ THE ACCENTS ~

Additional sides are available upon request with any meal for $3. You can also
add the Magnolia Salad Bar as a side to any meal for $3.

FRENCH FRIES - SWEET POTATO FRIES - HUSHPUPPIES - COLESLAW - BAKED POTATO

BAKED SWEET POTATO - SWEET POTATO CASSEROLE - MACARONI & CHEESE - RICE & GRAVY

BAKED BEANS - FRESH GREEN BEANS - BROCCOLI - ASPARAGUS - SIDE SALAD
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Scanto stay up to date on our weekly buffet
menus, private events, specials and more!
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* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. All fried food is fried in canola oil. Some fried foods
may contain traces of shellfish. Please let your server know of any known allergies. 18% gratuity for parties of 7 or more. *
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