~ The beginnings ~

~ The Embers ~

6

Magnolia Bloom
Golden fried blooming onion served with our Delta sauce.

Our steaks are Choice (C) 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.

Ribeye - 12oz. / 16oz. / 20oz.

House Wings

9

Hand-breaded and tossed in your choice of Buffalo, BBQ or Mojo sauce.

Stuffed Roasted Mushrooms

26 / 33 / 39

(C)
Tender and full of flavor with ample marbling throughout.

35 / 46 / 55 (P)

KANSAS CITY STRIP - 14oz.
12

Roasted mushrooms stuffed with parmesan, garlic and a
lemon butter sauce.

22 (C)

Handcut, seasoned with kosher salt, black pepper and pan-seared.

Sirloin - 8oz.

22 (C)

Seasoned to perfection and grilled top-cut.

Fried Green Tomatoes

Topped with grilled shrimp, parmesan and served with comeback sauce.

8

37

(C)
Center cut of our most tender beef, seasoned and grilled to perfection.

15

Herb Crab Cakes

Filet Mignon - 8oz.

Sweet crab meat, aromatic herbs, pan-fried and served with herb
vinaigrette and jalapeño remoulade.

Magnolia Chop - 8oz.

47 (P)
19

Bone-in pork chop, pan-seared and grilled.

9

Mozzarella Sticks
Golden fried and served with classic marinara sauce.

Hamburger Steak

15

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

Seafood Gumbo - cup

8

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

~ The South ~

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

~ The Garden ~

Signature chicken dinner - Grilled / Blackened / magnolia
10

Magnolia Salad Bar

Make your own delicious creation with unlimited visits. Add the
Magnolia Salad Bar as a side for an additional $3. No sharing, please.

14

Caesar Salad with herb shrimp

Crisp romaine lettuce topped with herb shrimp, house-made
Caesar dressing and fresh house croutons.

Chicken Tender Plate - fried / Grilled

14

Fresh spinach topped with charred onion, dijon chicken, Italian
croutons and a hot bacon vinaigrette.

17

Crisp iceberg lettuce topped with tender, blackened steak,
grape tomatoes, red onion and gorgonzola dressing.

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.

13

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

Brisket Plate

Mojo Chicken salad

13

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

Blackened Fried Catfish

Blackened Blue Salad

15

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

The Composed Spinach Salad

15

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

An extensive variety of fresh ingredients and house-made dressings.

15

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

Shrimp & Grits

15

Cheddar cheese grits, andouille sausage, sautéed shrimp with fresh
peppers and savory gravy.

* Get a Magnolia Salad Bar to-go plate for $5 per pound.

Local Favorite

MG Specialty

* 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 ~

~ The Stacks ~

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

Each sandwich served with french fries or sweet potato fries.

Spaghetti with meatballs

13

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

9

Classic BLT
Applewood smoked bacon, fresh lettuce and thick-sliced tomato,
topped with mayo and served on Texas toast.

House-made Chicken Alfredo

16

Salmon BLT

House-made Shrimp Alfredo

18

Blackened Chicken Sandwich

12

Seafood Pasta

18

Cheddar Cheese burger - Add bacon for $2

10

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

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

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

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

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

Mardi Gras Pasta

18

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

Mushroom Swiss burger

12

The Columbian

12

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

~ The Currents ~

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

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

Magnolia Seafood Platter

25

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

The Pepper jack Burger
Hand-ground burger dressed with fried jalapeños, pepper jack,
onion rings, comeback sauce, lettuce, tomato, onion and pickles
on a butter brioche bun.

Seafood Dinner

13

(1/2lb)
Peel-n-eat boiled shrimp served with cocktail and comeback sauce.

12

18

Your choice of catfish, shrimp or fried oysters, 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

15

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

Seafood Po-Boys - Catfish / Shrimp / oyster

12

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

22 (1lb)

Salmon Dinner - Grilled / Blackened

17

Served with asparagus, sautéed spinach and cherry tomatoes.

Seafood Gumbo - Bowl

15

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

Blackened Redfish

19

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

~ The buffet ~

~ 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

7

White Chocolate bread pudding

7

Chocolate Brownie

7

Key Lime Pie

5

Ice Cream

3

The Magnolia Grille lunch buffet changes daily to feature a variety of authentic
Southern favorites and includes our Magnolia Salad Bar. No sharing, please.

Lunch Buffet

12 (Weekdays)

14 (SUNday)

* Get a To-Go plate for $5 per pound.

~ 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

Local Favorite

Follow us on
MG Specialty

* 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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