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LIVE MUSIC - WEDNESDAYS & SATURDAYS
 

KAROKE THURSDAYS 9PM

MONDAYS -       $8 eggplant parm & $4 Chianti     
TUESDAYS -      $8 meatloaf & $4 Temperillo Wine
WEDNESDAYS - $8 quesadillas & $4 Margarita    
THURSDAYS -    $8 potroast & $4 Temperillo Wine

Fresh Fruit &
 FRUIT JUICE Drinks

2 FOR 1
WELLS

 HOUSE WINES
$3.75 PINTS

HAPPY HOUR & Late Night
 

$5 H.H. APPETIZERS
 items with *

LATE NIGHT
 $5 Pizzas

 $5 Quesadillas

grille & bar

FIRST BITES 
Soup Du jour - absolutely homemade....bowl or cup 5 / 3.5
Louisiana Style Gumbo  - with chicken, sausage, okra & rice 7
House Salad - fresh field greens w/ tomato, cucumber, carrot, onion and parmesan, served w/

our house balsalmic vinaigrette
3.5

Caesar Salad - fresh romaine hearts with Parmesan and homemade croutons 4
Southern Salad - fresh mixed green,  gorgonzola, pecans, tomato, carrot, onion, cucumber,

orange & raspberry vinaigrette
6

* Cheese Quesadilla - stuffed with gooy cheese, salsa & sour cream 5
* Chicken or Veggie or Smoked Chicken & Mushroom Quesadilla 7
* 3 Cheese Lasagna - with goat, gorgonzola & mozzarella cheeses. 7
* Escargot Bourguignonne - baked in garlic butter & served with garlic baguette 7
* Gorgonzola Garlic Bread - french baguette grilled w/ garlic butter, topped with gorgonzola

cream & tomato concasse
7

* Baked Chèvre Cheese - goat cheese, garlic tomato sauce & garlic toast 7
* Porch Wings - Mild, Medium, Hot, Porch on Fire, or Barbeque...w/ celery sticks and Bleu Cheese 8
Crepe Chicken Florentine - chicken breast, spinach, mushroom & tomato concasse w/ a

champagne sauce.
7

Porch Nachos - fresh tortillas topped w/ tomato, black olive, cheddar & mozzarella cheeses &
jalapeños. Served w/ sour cream and salsa

9

Maryland Style Crab Cake Sauté - with remoulade, lemon butter sauce & julienne
mango salad

9

Calamari - dusted lightly & fried, served w/ garlic marinara & sweet chili sauces 9
Blackened Bleu Tuna  - seared rare & sliced w/  spinach & mango salads, soy mustard &

sweet soy sauce, pickled ginger, wasabi, scallion
10


