WELCOME

to the

FAMILY

Appetizers
Fried Okra $8.95
Served with ranch dippn’ sauce

Two Fried Wings $5.95
2 Large chicken wings cooked to order

Ten Wingettes $13.95
Plain, Buffalo, BBQ, or Lemon Pepper

Salads

Spicy Buffalo Shrimp $13.95
Crispy shrimp served with spicy buffalo
sauce and blue cheese dippn’ sauce

Apple Walnut Salad
Mixed greens, juicy red apples,
chopped walnuts, craisins, and feta
cheese served with our house made
Apple Cider Vinaigrette

$12.95

Fried Chicken Salad

House Salad
Mixed baby greens, sweet bell
peppers, ripe tomatoes, fresh
crisp cucumbers and apples,
finished with our homemade
honey citrus vinaigrette
Small $4.95
Large $8.95

Mandarin oranges, Grape tomatoes,
and good ol’ crispy fried chicken

$12.95
+bacon and cheese for $2.75

Salad Toppers

Fresh chopped romaine and
garlic herb croutons tossed
with shredded Parmesan
cheese and creamy Caesar
dressing
Small $4.95
Large $7.95
Salad Dressings: Ranch, Blue Cheese,1000 Island
Honey Mustard, Creamy Dill, Apple Cider
Vinaigrette, Honey Citrus Vinaigrette, Caesar,
and French
Any food allergies or special needs please be sure to inform your
server or ask for a manager. All prices are subject to change.

Plain, Buffalo, or Brown Gravy

Fried Green Tomatoes $6.95
Mississippi comeback sauce and
crumbled turkey or pork bacon

add crabmeat $7.95

Peach Bourbon Wingettes
$15.95
10 Fried wingettes coated with our
homemade peach bourbon sauce, diced
peaches and a choice of dippn’sauce

Shrimp and Grits
Turkey or Pork Bacon with Cheese

Grilled Chicken $3.95
Chicken Tenders $5.95
Salmon Filet $8.95
Grilled Shrimp $8.95

Caesar Salad

Fried Chicken Livers $8.95

Cup $14.95 (7 Grilled Shrimp)
Bowl $22.95 (15 shrimp)
Add 1/4lb crabmeat $7.95

SOUPs
Cream of Crab
Rich &Creamy,
“crab in every bite”
Cup $8.95
Bowl $13.95

Soup of the Day
Cup $5.95
Bowl $7.95
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DINNER MENU
Dinner entrees served daily with two signature sides and a homemade piece of Granny’s cornbread.

Fish/Seafood
Broiled Salmon $25.95
Fresh broiled salmon filets, choice of
blackened or lemon pepper
Honey Walnut Salmon - $26.95

Chicken &
Waffles
$24.95

“Love that Bird”
Our famous fried chicken is farm fresh and
cooked to order please allow at least 20
minutes to cook. All entrees include your
choice of two sides

Four large fried
chicken wings or
crispy tenders
alongside our
signature buttermilk
waffle dusted with
powdered sugar and
topped with whipped
butter

Granny’s Famous Fried Chicken Wings $19.95
4 large hand-breaded and fried southern style chicken wings
Peach Bourbon Wings $22.95
4 large fried southern style chicken wings tossed in our signature sweet Peach
Bourbon Sauce
Chicken Tenders $17.95
Add to any entrée
4 Juicy fried 100% natural all white meat chicken
Shrimp Skewer
breast tenders
or Salmon Filet
Chicken Livers $16.95
Hand-breaded and fried livers tossed in your choice
$8.95
of brown gravy, buffalo sauce, or plain
Oven Roasted Half Chicken $18.95
Half chicken includes breast, wing, thigh, and leg topped
with BBQ sauce, brown gravy, or nothing at all
Granny’s Turkey Dinner $17.95
Just like Thanksgiving Day -Sliced turkey breast served with Granny’s cornbread
stuffing and cranberry sauce

Beef/Pork
Cheeseburger Meatloaf $22.95
Two loaves of cheesy meatloaf
topped with creamy cheese sauce or brown
gravy, apple wood smoked bacon, and
mozzarella and cheddar cheese

Pork Chops $24.95
Two center-cut pork chops
fried and topped with sautéed
onions and brown gravy

Calf’s Liver and Onions $18.95
Grilled or Fried and topped with sautéed
onions and brown gravy
Any food allergies or special needs please be sure
to inform your server or ask for a manager.

Salmon Cakes $23.95
Two salmon cakes made from fresh
salmon, broiled or fried, served with
our homemade creamy dill sauce
Crab Cake Dinner MKT PRICE
Two of our colossal lump crab
cakes fried or broiled
Single Cake for MKT PRICE
Farm Raised Catfish $24.95
Blackened with Cajun seasonings or
hand-breaded and fried
Tilapia or Whiting $20.95
Three pieces of fried whiting or two
large filets of tilapia fried,
lemon pepper, or blackened with
mixed seasonings
Land and Sea $32.95
One colossal lump crab cake broiled or
fried and 2 golden fried chicken wings

Seafood Feast $45.95

(Crab, Shrimp, and Tilapia)
One colossal lump crab cake broiled
or fried, Tilapia blackened, lemon
pepper, or fried, and ten shrimp
grilled or fried
(Salmon or Catfish in place of your
Tilapia) $47.95

Collard Greens
Long Grain Rice
Signature
Creamy Grits
Sides
Sautéed Broccoli 2
(cheese
sauce $1.00)
$4.25-$5.95
Caesar Salad-$4.95
House Salad-$4.95
Candied Yams
Vegetable of the Day
Cabbage
String Beans
Mashed Potatoes
Loaded Mash -$4.95
(bacon &cheese)
Macaroni and Cheese-$5.95
French Fries Sweet Potato Fries
All prices are subject
to change without notice

Breakfast MENU
Breakfast served from 12pm noon until
2pm

Granny’s
Favorites

served with two breakfast sides

Chicken & Waffles… $19.95
Four large fried chicken wings or crispy
tenders alongside our signature
buttermilk waffle dusted with powdered
sugar and topped with whipped butter
Salmon Cake & Eggs… $16.95
One broiled or fried salmon cake
two eggs and your choice of bread
Pork Chop & Eggs… $15.95
One fried bone-in chop topped with
gravy and onions served with two eggs
and a choice of bread
Granny’s Egg Platter...$12.95
Two eggs any style with your choice of
breakfast meat and a choice of bread

Granny’s
famous Grits
Our Famous Creamy Grits topped with your choice of protein – also
served with 2 eggs any style, one breakfast side and a choice of bread.

Shrimp and Grits
Cup $17.95 (7 Grilled Shrimp)
Bowl $25.95 (15 shrimp)
Chicken Liver and Grits
Topped with brown gravy and sautéed
onions Bowl $15.95

Fried Fish and Grits
Whiting Bowl $14.95
Catfish Bowl $17.95

Salmon and Grits

Served blackened or lemon pepper

Bowl $17.95

Big Breakfast FEAST $16.95

Build Your Own
Omelet $15.95
(Choose three ingredients)
(Egg substitute or egg whites
available at no additional charge)

Veggies
Jalapenos
Mushrooms
Tomatoes
Onions
Peppers
Spinach

CHOOSE FROM PANCAKEs, Waffles, Or FRENCH TOAST with
two eggs, TWO SIDES and A breakfast meat “wow”

Waffles & more

Cheese
Pepper Jack
Mozzarella
Parmesan
American
Cheddar
Feta

Meat
Turkey Bacon
Pork Bacon
Turkey Sausage
Pork Sausage
Corned Beef Hash
Scrapple

All Waffles, Pancakes, and French Toast are dusted with
powdered sugar and served with your choice of two sides
PANCAKES
Sweet Buttermilk $10.95
Blueberry $11.95
Banana Nut $11.95
Chocolate Chip $11.95

WAFFLES
Original $10.95
Pecan $11.95
Apple Pie $11.95
Peach $11.95
Strawberry (seasonal)
$12.95
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FRENCH TOAST $12.95
Brioche French toast sprinkled with cinnamon
sugar and drizzled with bourbon caramel sauce
Bread-$1.95
White
Wheat
Raisin
English Muffin
Cornbread

Breakfast Sides-$3.95
Creamy Grits
Breakfast Potatoes
(peppers and onions)

Fried Apples
Applesauce
Sliced Tomatoes

Breakfast Extras

Sauces & Goodness

Cheese-$1.49
Single Egg-$1.75
Corned Beef Hash-$3.95
Breakfast Meat-$3.95
3 Chicken Tenders-$5.95
One Chicken Wing-$2.95

Fresh Bananas-$1.50
Strawberries-$3.95
Whipped Cream-$1.25
Pecan Syrup $2.95
Banana Nut Syrup-$3.95
Peach Bourbon Sauce-$3.95

Lunch Menu
Lunch Served From Open until 2pm
Granny’s Picnic $10.95
Two southern fried chicken
wings served with French
fries and applesauce
Vffsvfcjlhdfkjhs

Lunch Time Favorites
Fish &Chips $10.95
Hand breaded and fried
whiting served with French
fries and applesauce.

Lunch Entrees
Served with your choice of one lunch side.

“On the Bun”

Our famous fried chicken is farm fresh and cooked to
order please allow at least 20 minutes to cook
Colossal Lump Crab Cake Lunch MKT PRICE

All sandwiches come with lettuce and tomato and
your choice of one lunch side

One colossal lump crab cake fried or broiled
Make it a sandwich at no additional cost

Chicken Club $10.95

Open Faced Hot Roasted Turkey $9.95

Grilled Chicken Breast, Applewood smoked Bacon,
Tomato and mayo on toasted white bread
with a pickle
Cajun Chicken with Bacon $10.95

Open-faced Roasted Turkey served with gravy
On white bread and side of cranberry sauce

Chicken Tender Lunch $11.95

Fried or grilled chicken breast with zesty Cajun sauce,
cheddar cheese, sautéed onions and crispy apple wood bacon

4 jumbo southern-fried chicken tenders served with your
choice of dipping sauce

Granny’s Fish Sandwich $14.95
Hand breaded or blackened catfish filet, tilapia, or fried
whiting. Add cheese and bacon $2.75
Fried Pork Chop Sandwich $12.95
One center cut bone-in fried pork chop on country white
bread with sautéed onions and mayo
Add Jalapeno slices at no additional cost
Cheeseburger Meatloaf Burger $13.95
Mayo, Applewood smoked bacon,
Mozzarella, cheddar cheese, and onion rings.
Add Jalapeno slices at no additional cost

Salmon Cake Lunch $13.95
One salmon cake made from fresh
Salmon fried or broiled served with
a side of creamy dill sauce.
Make it a sandwich at no additional cost

Creamy Grits
French Fries
Lunch
Sweet Potato Fries
Sides
Kettle Chips
$3.95-4.25
Apple Sauce
Fried Apples
Caesar Salad (add $1.00)
House Salad (add $1.00)

Homemade
Soups
Cream of Crab
Rich &Creamy,
“crab in every
bite”
Cup $8.95
Bowl $13.95
Soup of the Day
Cup $5.95
Bowl $7.95

Fresh Salads
Fried Chicken Salad

Mandarin oranges, grape tomatoes,
and good ol’ crispy fried chicken

Large $12.95
+bacon and cheese for $2.75

House Salad
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Mixed baby greens, sweet
bell peppers, ripe tomatoes,
fresh crisp cucumbers and
apples, finished with
homemade honey citrus
vinaigrette
Small $4.95 Large $8.95

Caesar Salad

Apple Walnut Salad

Mixed greens, juicy red apples,
Fresh chopped romaine, garlic
chopped walnuts, craisins, and feta
herb croutons tossed with
shredded Parmesan cheese and cheese served with our house made
creamy Caesar dressing
Apple Cider Vinaigrette
Small $4.95 Large $7.95

Outside food and beverages are prohibited. Sorry we do
not share or split meals

Large $12.95

Any food allergies or special needs please be sure to inform your
server or ask for a manager. All prices are subject to change.

Tea, cocktails,
& much more
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Granny’s Famous
Iced Tea
$3.95
Back Porch Sweet Tea
“Yes, no need to ask its sweet
and freshly brewed!”

Unsweetened Iced Tea
Fresh brewed daily

Granny’s Mix
A match made in heaven
Granny’s fresh brewed sweet
tea and brown sugar lemonade

Southern Peach Tea
Peach infused tea leaves
brewed to perfection

Brown Sugar Lemonade

Juice

Made with lemons, love, and
lots of brown sugar-Granny’s
secret recipe is flavorful and
delicious

by the cup $3.95
Orange
Pineapple
Cranberry

Coffee
Soda $2.95
Coke
Diet Coke
Sprite
Barq’s Root Beer
Ginger Ale

and

Hot Tea

Milk $ 1.95
Spring Water $1.50
Infused Water(seasonal)
$2.95
Kids beverage* $1.50

Grapefruit 5
Tomato
Sorry no free
Refills

$2.95
Take Granny’s home
•
•
•

32oz $3.95
Half Gallon $6.95
Gallon $7.95-$10.95

All prices are subject
to change without notice

Granny’s
Grandkids

Kid’s menu offered daily for children 10 years of age and under only

$7.95
All kid’s meals
are served with
a choice of
drink, side
item, and fruit.

Menu
Dino Nuggets

6 fried nuggets served with creamy mashed
potatoes or French fries
Fish Sticks

Crunchy Fish sticks served with creamy
mashed potatoes or French fries
Corndog

A honey battered hotdog on a stick served
with creamy mashed potatoes or French
fries

Kid’s Drink
Choose One
Apple Juice
Water
Whole Milk

Grilled Cheese

American cheese melted between two
pieces of buttery toasted white bread served
with creamy mashed potatoes or French
fries
Kid’s Waffle

Granny’s signature waffle sprinkled with
powdered sugar and a choice of breakfast
meat
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Parent Zone

Fruit Cocktail
Applesauce
Sliced Apples

Please inform a manager if there are
any food allergies or dietary
restrictions.
Safety is extremely important!

Granny’s policy-All Children must be
accompanied by an adult at all times and

Desserts
Old Fashioned Apple Pie $8.95
Accompanied by premium vanilla ice cream and bourbon
caramel sauce

Oreo Cheesecake $8.95
Creamy southern style cheesecake made with Oreo crust and
topped with chocolate and bourbon caramel sauce

Banana Rum Bread Pudding $8.95
Our signature bread pudding is made from fresh brioche
topped with homemade rum sauce and honey cinnamon
whipped cream

All Butter Pound Cake $7.95
Drizzled with freshly made strawberry sauce and dusted with
powdered sugar served with honey cinnamon whipped cream

“Made
from
scratch
with
lots of
Love”
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-Lessie Mae Wainwright

Brown Sugar Pound Cake $7.95
Drizzled with our special brown sugar glaze, dusted with
powdered sugar, and paired with butter pecan ice cream

Peach Cobbler Sundae $8.95
Topped with fresh strawberry and peach sauce and a scoop of
premium vanilla ice cream

Sweet Potato Pie $8.95
Served slightly warm with honey cinnamon whipped cream and
bourbon caramel sauce

Granny’s Grandkids
Vanilla Ice Cream with
Oreo cookie crumbles

$1.95

I’M ALL SHOOK UP
BUT NOT IN LOVE
Kid’s Ice Cream with Oreo Crumbles--$1.50
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Signature Creations
Sweetheart Sangria
White Sangria and Peach Ciroc

Southern Gentleman
Peach Ciroc, Peach Schnapps and
Hennessey

Strong Island
Ketel One, Tanqueray, Barcardi,
and Jose Cuervo

Mimosa Crush
Strawberry orange mimosa served
over ice

Toasted Almond
Kahlua, Bailey’s, Amaretto, and
cream served over ice

The Country Cooler

Wine/Beer

Spirits

“there is much More”

Orange, Pineapple, Captain
Morgan and Malibu
BY The glass and bottle

BOTTLED BEER

WHITE WINE

Red Stripe

Brut Champagne

Corona

Red Moscato

Heineken

White Moscato

Guinness

White Zinfandel

Coors Light

Riesling
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Yuengling
Angry Orchard

RED WINE

Vodka

Cognac

Liqueur

Ciroc (Most Flavors)

Hennessy VS

Grand Marnier

Blue Moon

Pinot Noir

Grey Goose

Remy VSOP

Bailey’s Irish Cream

Budweiser

Merlot

Ketel One

Remy 1738

Disaronno Amaretto

Tito’s

Courvoisier

Cabernet
Sauvignon

