
 

Appetizers 
Locals take 10% off Appetizers From 3:30 until 6pm 

(Show FL DL, orders rang in by 6:05pm, dine-in only) 

 

Boom Boom Shrimp $12 

     Hand Breaded Shrimp tossed in Our Homemade Boom Boom Sauce!  
  

Gouda Bacon Mac Balls $11 

     Gouda Bacon Mac n Cheese, Fried Crispy, served over Marinara 

Hand-Cut Cheese Sticks  $12 

     NEVER FROZEN !!    Hand-Cut from a 7# Block of Mozzarella, then Fried  
    Perfectly!  Served w/ Marinara & Homemade Ranch 

Spicy Tuna Dip $12 

w/ Pita Chips   

Crab Claws $18 

   Fried or Marinated Served Cold! Served w/ Cocktail Sauce 

Sweet Thai Crispy Brussels  $9 

   Crispy Brussels tossed in a sweet & spicy sauce, topped w/ bacon 

Peel n Eat Shrimp 1#    $15 

   Served Cold w/ Cocktail 

Crab Cake  $11 

   Served over Fried Green Tomatoes w/ Remoulade 

Buncha Fries  $9 

Tossed w/ Parmesan.    ADD- Blackened Crawfish Cream Sauce for $5 

 

Half Shell Oysters 
Market Price (posted on the board) 

  Raw   (6)   or  (12)      

Garlic White Wine & Parmesan  (6)   

Conecuh Sausage & Cajun Butter  (6)         

Char Grilled  (6)        Rockefeller  (6)            
     



 

 

 

 

 

 

Sam’s Pepper Jack Chicken  $17 
French Bread, Hollowed Out, layered w/ a Creamy Parmesan Sauce, Grilled Chicken, Grilled Beer Onions, 

Bacon, Topped w/ Pepper Jack Cheese! Includes 1 side 

The Steakhouse  $21 
French Bread, Hollowed Out, layered w/ Creamy Parmesan Sauce, Grilled Filet, Grilled Beer Onions, Bell 

Peppers, Topped w/ Mozzarella & Cheddar! Includes 1 side 

 

 

 

 
 

Open-Faced French Breads 
Camille’s Bread  $21 

   “If It Ain’t Covered in Cheese, Camille Won’t Eat It!” 
  We take a Loaf of French Bread, Hollow it Out, Layer in a Mixture of  Garlic Shrimp, Crawfish, Creamy 

Parmesan Sauce, Bacon, Cherry Tomatoes, Asparagus, Mozzarella & Cheddar then Toss it in the Oven!!   
Includes 1 side 

 

 

 

 
         

 

 

 

Entrees  
Locals take 10% off Entrees From 3:30 until 6pm 

(Show FL DL, orders rang in by 6:05pm, dine-in only) 

 

 

Marsala  Filet Tips  $24  

Half a Pound of Filet, topped w/ a Creamy Mushroom Marsala Sauce, served over 
Smashed Potatoes. Includes 1 Side 

 

Cajun  Crawfish Filet Tips    $26  

Half a Pound of Filet, topped w/ a Blackened Crawfish Cheddar Cream Sauce, 
served over Smashed Potatoes. Includes 1 Side 

 

Shrimp Trio $22 

Coconut, Grilled & Fried 
Cocktail, Tartar, Boom Boom  

Includes 1 Side 



 

 Grillehouse’s Signature Ribeye 12oz   $33 

Includes 2 Sides 

Bacon Wrapped Center-Cut Filet 6oz   $39 

Includes 2 Sides 

 

Steak Toppings 

Toasted Blue Cheese $4                    Bearnaise Sauce $5 
Blackened Crawfish Cream Sauce $5 

Gulf Coast Topping $15 

Lump Crab, Shrimp, & Crawfish Tails in a Cajun Butter 

 

Parmesan Crusted Seared Ahi Tuna Steak   $24 
   Seared Rare served over rice Garnished w/ Wasabi Aioli &  

Mango Salsa. Includes 1 Side 

 

Key Lime  Chicken     $19 
Italian Breaded Chicken, Pan Sauteed, Served over Smashed Potatoes &  

topped w/ a Key Lime Caper Butter Sauce.  Includes 1 Side 

 

Grouper Oscar     Mkt Price 

Oven Roasted, served over rice, topped w/  
Asparagus, Crab, Lobster & Shrimp w/ Bearnaise. Includes 1 Side 

 

Crawfish Cream Smothered Mahi    $25 

Blackened Mahi, over rice topped w/ a Blackened Cheddar Crawfish Cream Sauce. 
Includes 1 Side 

 

 

 

 



 

Sides A la Carte $4 
  

Grandma Helen’s Bacon Braised Cabbage 
 Rice Pilaf 

Parmesan & Pepper Hand-Cut Fries 
Loaded Smashed Potatoes 

Crispy Brussels w/ Bacon Feta & Onion 
Grilled Asparagus w/ Bearnaise 

Smoked Gouda Bacon Mac n Cheese 
House or Caesar Side Salad 

 

 

 

Kid’s Menu  
Includes Fries  

Popcorn Shrimp   $11 
Mini Corndogs   $9 

Grilled Chicken Mac & Cheese (has bacon) $11 

 
Drinks  

Coke, Diet Coke, Coke Zero, Sprite,  

Dr. Pepper, Pink Lemonade, Root Beer,  

Orange Fanta 

Sweet Tea, Unsweet Tea 
 

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  may increase your risk of food borne illness.”  

**18% Gratuity May Be Added To Tables of 5 or More** 

Grillehouse dinner rolls & butter are available for purchase upon request 

 

 



 

Brunch 10a – 2p 
 

Sausage Casserole w/ Gravy    $14 

Cream cheese, breakfast style sausage & a touch of maple syrup, baked in a flaky crust & 
topped with white country gravy!   Includes a cup of fresh fruit and 1 side 

Crab Cake Benedict    $21 

Fried green tomato, jumbo lump crabcake, grilled asparagus, poached eggs topped w/ a 
citrus hollandaise.   Includes a cup of fresh fruit and 1 side 

Lobster Benedict    $21 

Cheddar garlic biscuits, fried green tomato, bacon, grilled asparagus, butter sauteed lobster 
meat, poached eggs topped w/ a citrus hollandaise.    

Includes a cup of fresh fruit and 1 side 

Steak Benedict    $18 

Cheddar garlic biscuits, fried green tomato, bacon, grilled asparagus, grilled steak, poached 
eggs topped w/ a citrus hollandaise.   Includes a cup of fresh fruit and 1 side 

Sam’s Benedict    $13 

Cheddar garlic biscuits, fried green tomato, bacon, poached eggs  
topped w/ a citrus hollandaise.   Includes a cup of fresh fruit and 1 side 

Bushwacker French Toast Sticks $14 

Drizzled w/ a Peanut Butter & Banana Bushwacker glaze, strawberry puree & whipped 
cream! Includes a cup of fresh fruit and 1 side 

Sweet & Spicy Chicken & Waffles    $15 

Sweet Thai tossed fried chicken tenders served over a sweet waffle & topped w/ bacon bits!   
Includes a cup of fresh fruit and 1 side 

Lobster Avocado Toast    $18 

Toasted multi grain bread, avocado, topped w/ sweet lobster tossed w/ mango salsa.   
Includes a cup of fresh fruit and 1 side 

Breakfast Burger    $16 

1/2  pound of beef, American cheese, bacon, fried egg and spicy sauce! 
  Includes a cup of fresh fruit and 1 side 

ADD Avocado for $3 

Sides $4 

Cheddar Grits     Fresh Fruit Bacon Parmesan Fries    
Fried Green Tomatoes 

Scrambled Eggs (3) add $2 
**18% Gratuity May Be Added To Tables of 5 or More** 

 


