The Rooftop Beach Pub

STAKRTERS

CORNMEAL & BEER PIMENTO CHEESE BREAD SERVICE
BATTERED & BACON DIP Asiago Cheese Bread | Roasted
FRIED SHRIMP Jalaperio Jelly Garlic-Infused Butter Candle s
Smoked Tomato Aioli 16 Housemade Tortilla Chips 16
FRIED GREEN TOMATOES
CORNMEAL & BEER CHICKEN WINGS Blackened Crab Hollandaise 16
BATTERED OKRA Shaved Celery | Blue Cheese Fondue 18
Remoulade 16 Your Choice of Flavor: SMOKED SALMON DIP

Spicy Peach Bourbon BBQ | Dry Rub EVEL SIS oS raRee 2

GCREENS

GRILLED WEDGE GRILLED CHICKEN CAPRESE
CAESAR SALAD Shaved Vine Ripened Tomatoes
Cornbread Croutons 15 Shaved Green Tomatoes | Fresh Mozzarella

Fresh Greens | Balsamic Glaze 15

Protein Choices: Chicken 6 | Shrimp 8 | Steak 8 | Salmon 10

MAIN

SHRIMP-N-GRITS SMASHED BURGER
2025 Taste of Glynn Winner, Coastal Flair category Pimento Cheese | Bourbon BBQ Bacon § Onion Jam
Local GA Shrimp | Crispy Pork Belly | Fire Roasted Corn Crispy Fried Green Tomatoes | Ciabatta Roll | Fries 18
Peppers | White Wine Cream Sauce 33

LOCAL BLUE CRAB CRAB CAKE
GRITS-N-GREENS Fire Roasted Corn Risotto
Fried Catfish | Stone Ground Grits Tasso Ham Gravy 38
Collard Greens | Housemade Hot Sauce 30
SMOKED DUCK TACOS
MARINATED & GRILLED Blackberry Balsamic-Dressed Micro Greens
PORTOBELLO MUSHROOM “BURGER” Pickled Red Onions | Jalapefio Crema 16
Roasted Garlic Aioli | Lettuce
TACO TRIO

Sun-dried Tomatoes | Balsamic Glaze _
Toasted Ciabatta Roll | Fries 18 Blackened Mahi | Collard Green Slaw

Green Tomato Pico 15

BEEF TIPS-N-RICE
Grilled Marinated Flank Steak | Wild Mushroom & Pea
Risotto Thyme Rosemary Roasted Garlic Demi 32

PECAN CRUSTED REDFISH
Wild Rice | Peach Bourbon Glaze | Garnished with
Cucumber Tomato Red Onion Salad 32

DESSLEIRTS

BUTTER PECAN CANNOLIS CHOCOLATE FLOUR-LESS SOUTHERN CHOCOLATE
Maple Pecan Whipped Ricotta Raspberry Coulis | Whipped Cream 13 GRAVY-N-BISCUIT
Candied Pecans 14 Strawberry Butter | Strawberry Snow

Vanilla Bean Ice Cream 13

DESSERT FEATURE OF THE WEEK

072026
*No substitutions please | Parties of 8 or more will have an automatic 20% gratuity

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS




