
SHARED  APPET I Z E RSSHARED  APPET I Z E RS

S I GNATURE  SALADS  &  SOUPS I GNATURE  SALADS  &  SOUP

STUFFED  MUSHRO OMSSTUFFED  MUSHRO OMS   1 91 9
Tender mushrooms filled with spinach, artichokes, 

bacon and a blend of cheeses

CCALAMAR I  F R I T T E  A LAMAR I  F R I T T E  1 81 8
With house marinara

SSMOKED  BR I S K ET  QUESO  MOKED  BR I S K ET  QUESO  1 61 6
With fresh pita chips

CCHEF  R I CH ’ S  SMOKED  W I NGS  H EF  R I CH ’ S  SMOKED  W I NGS  1 61 6
Locally sourced whole chicken wings prepared hot, 

mild, garlic parmesan, sweet chili, lemon pepper, jerk, 
or honey gold BBQ. Celery and your choice of 

ranch or bleu cheese dressing

HHOUSE  MADE  ON ION  R I NGS  OUSE  MADE  ON ION  R I NGS  1 21 2
Freshly battered and served with our BBQ sauce, 

ranch and ketchup

SP I N ACH  &  ART I CHOKE  D I PSP I N ACH  &  ART I CHOKE  D I P   1 81 8
Blend of spinach, artichoke hearts, onions and 

parmesan cheese. Served with pita chips

S O U T H E R N  F R I E D S O U T H E R N  F R I E D 
D I L L  P I C K L E  S PE A R S  D I L L  P I C K L E  S PE A R S  1 21 2

House made dill pickles battered and deep fried. 
Ranch for dipping

SMOKED  PORK ,  SAUSAGE ,  CHEESE SMOKED  PORK ,  SAUSAGE ,  CHEESE 
&  HOUSE  MADE  P I C K L ES  &  HOUSE  MADE  P I C K L ES  1 91 9

Louisiana made smoked pork and crawfish sausage, 
pepper jack and cheddar cheese cubes, house made 

garlic dill pickles, with a side of BBQ sauce

1 /2  DOZEN JUMBO GULF  SHR IMP 1 /2  DOZEN JUMBO GULF  SHR IMP 1 81 8
Chilled, Fried or Garlic Style

MOZZALUNA  MOZZALUNA  1 41 4
Crescents of Mozzarella in a crisp breading 

Marinara for dipping

TRAD I T I ONAL  COBBTRAD I T I ONAL  COBB   1 91 9
Field greens topped with chicken, bacon, eggs, 
tomatoes, bleu cheese crumbles and avocado. 

Served with your choice of dressing

BLACK  AND  B L EU  B LACK  AND  B L EU  2 42 4
Thinly sliced blackened steak, bleu cheese crumbles, 
tomatoes, diced cucumbers and red onion on a bed 

of greens. Drizzled with bleu cheese dressing

BANG  BANG  SHR IMP  BANG  BANG  SHR IMP  1 91 9
On a bed of romaine tossed with basil vinaigrette 

topped with cucumber and mozzarella

SALMON  B LTSALMON  B LT   2 32 3
On a bed of field greens with bacon, tomatoes, 

avocado, and cucumber. Served with Parmesan Ranch

STRAWBERRY  SP I N ACH  SALAD STRAWBERRY  SP I N ACH  SALAD 
W I TH  GR I L L ED  CH I C K EN  W I TH  GR I L L ED  CH I C K EN  1 81 8

Tossed with red onions, feta cheese and toasted 
pecans. Served with Raspberry Vinaigrette

I C E B ERG  I N  THE  ROUND  I C EBERG  I N  THE  ROUND  1 21 2
Fresh iceberg lettuce topped with Bacon, Tomatoes, 

and bleu cheese crumbles. Drizzled with 
bleu cheese dressing

GARDEN  F RESH  SALAD  BARGARDEN  F RESH  SALAD  BAR   1 51 5
MAY BE SUBSTITUTED FOR A SIDE

S IMON ’ S  GUMBOS IMON ’ S  GUMBO
Roux-based stew featuring catfish, shrimp, andouille sausage, vegetables,

herbs and spices. Rice available upon request

CUP  CUP  9  9   BOWL BOWL  1 2   1 2   QUART QUART  2 4 2 4

*CONSUM I NG  RAW  OR  UNDERCO OKED  MEATS ,  POULTRY,  S H ELLF I S H  OR  EGGS  MAY* CONSUM I NG  RAW  OR  UNDERCO OKED  MEATS ,  POULTRY,  S H ELLF I S H  OR  EGGS  MAY
I NCREASE  YOUR  R I S K  OF  FO OD  BORNE  I L LNESS .I N CREASE  YOUR  R I S K  OF  FO OD  BORNE  I L LNESS .



ENTREESENTREES
All Entrees include your choice of two sides.

GR ILLED MANCHESTER GR ILLED MANCHESTER 
FARMS QUA IL  FARMS QUA IL  3434

Semi-boneless, marinated and seasoned with a 
special blend of spices

OOVEN  ROASTED  STUFFED V EN  ROASTED  STUFFED 
CH I C K EN  BREAST  CH I C K EN  BREAST  2 92 9

Locally sourced chicken breast stuffed with spinach, 
artichoke hearts, onion and parmesan cheese

BBRO I L ED  OR  F R I ED  J UMBO RO I L ED  OR  F R I ED  J UMBO 
GULF  SHR IMP  GULF  SHR IMP  3 23 2

Fresh from the Gulf Coast, served Creole garlic broiled 
or cooked in our seasoned breading

BBONE - I N  PORK  CHOP  ONE - I N  PORK  CHOP  3 83 8
Thick cut, seasoned and grilled to perfection

BLACKENED  GULF  MAH I  W I TH B LACKENED  GULF  MAH I  W I TH 
T ER I YAK I  G LAZE  T ER I YAK I  G LAZE  3 43 4

Blackened, char-grilled and lightly basted with 
teriyaki glaze

HONEY  GARL I C  PORK HONEY  GARL I C  PORK 
T ENDERLO I N  T ENDERLO I N  2 92 9

Locally sourced, sliced, pan seared and drizzled with 
Falcon Ridge Farm honey garlic sauce

BLACKENED  CATF I SH  & BLACKENED  CATF I SH  & 
CHEESE  GR I TS  CHEESE  GR I TS  2 92 9

Blackened and served over house-made cheese grits, 
topped with Backermann’s Chow Chow

CENTER CUT NORTH ATLANT IC CENTER CUT NORTH ATLANT IC 
SALMON SALMON 3434

Pan seared and served blackened or topped with a 
lemon garlic sauce

* CONSUM I NG  RAW  OR  UNDERCO OKED  MEATS ,  POULTRY,  S H ELLF I S H  OR  EGGS  MAY* CONSUM I NG  RAW  OR  UNDERCO OKED  MEATS ,  POULTRY,  S H ELLF I S H  OR  EGGS  MAY
I NCREASE  YOUR  R I S K  OF  FO OD  BORNE  I L LNESS .I N CREASE  YOUR  R I S K  OF  FO OD  BORNE  I L LNESS .

M I S S I S S I PP I  D E LTA  RA I S ED  CATF I S HM I SS I S S I PP I  D E LTA  RA I S ED  CATF I S H
SMALL  SMALL  1 9  1 9   L ARGE L ARGE  2 4 2 4

American raised catfish served blackened, grilled or cornmeal fried.
Served with slaw and hush puppies.

FROM THE  SMOKE  HOUSEFROM THE  SMOKE  HOUSE  
Served with your choice of two sides

 SSTT.  LOU I S.  LOU I S   B E E FBEEF   P U L LEDPULLED   1 / 21 / 2
  STYLE  R I B S  B R I S K ET  PORK  CH I C K ENSTYLE  R I B S  B R I S K ET  PORK  CH I C K EN
  F ULL  F U L L  3 4  |  3 4  |  H A L FHALF  1 9 1 9  2 1  1 9  2 2 2 1  1 9  2 2

F L AME  GR I L L ED  STEAKSFLAME  GR I L L ED  STEAKS  
Hand cut Black Angus Beef

  F I L E T  OF  B E E F  R I B E Y EF I L E T  OF  B E E F  R I B E Y E

    6 o z  4 8  |  1 0 o z  6 8  1 2 o z  4 0  |  1 6 o z  5 26 o z  4 8  |  1 0 o z  6 8  1 2 o z  4 0  |  1 6 o z  5 2

CHATEAUBR I AND  FOR  TWO CHATEAUBR I AND  FOR  TWO 9 59 5
Perfectly seasoned, seared and roasted to perfection

Sauce Bordelaise



SANDW I CHESSANDW I CHES
Served with Seashore style encrusted fries / Substitute side 1.50 / Substitute salad bar 6

L I GHTER  FAREL I GHTER  FARE
Served with Seashore style encrusted fries / Substitute side 1.50 / Substitute salad bar 6

S IMON ’ S  B URGERS IMON ’ S  B URGER   1 41 4
Hand pattied, seasoned and grilled

Lettuce, tomato and pickles

BBQ  BACON  CHEDDAR  BURGER  BBQ  BACON  CHEDDAR  BURGER  1 51 5
Simon’s burger topped with bacon

Cheddar cheese and our signature BBQ sauce

MUSHRO OM &  SW I SS  BURGER  MUSHRO OM &  SW I SS  BURGER  1 41 4
Simon’s burger topped with sauteed mushrooms 

and Swiss cheese

TEXAS  TOAST  PATTY  MELT  T EXAS  TOAST  PATTY  MELT  1 51 5
Sauteed onions, cheese and Bolivar sauce

BUFFALO  CH I C K EN  SANDW I CH  BUFFALO  CH I C K EN  SANDW I CH  1 21 2
Fried chicken tossed in house made buffalo sauce

CH I C K EN  C LUBCH I C K EN  C LUB   1 41 4
Grilled chicken on a pretzel roll with applewood 

smoked bacon
Cheese, lettuce, tomato and honey mustard

BEEF  T ENDERLO I N  S L I D ERS  B E E F  T ENDERLO I N  S L I D ERS  1 81 8
Grilled and topped with bleu cheese sauce

PORK  T ENDERLO I N  S L I D ERS  PORK  T ENDERLO I N  S L I D ERS  1 41 4
Grilled and topped with lettuce, tomato 

and honey mustard

SMOKED  BR I S K ET  SMOKED  BR I S K ET  1 21 2
Piled high and topped with our signature BBQ sauce

PULLED  PORK  PULLED  PORK  1 21 2
Tender pulled pork topped with sweet and spicy 

cole slaw and BBQ sauce

* CONSUM I NG  RAW  OR  UNDERCO OKED  MEATS ,  POULTRY,  S H ELLF I S H  OR  EGGS  MAY* CONSUM I NG  RAW  OR  UNDERCO OKED  MEATS ,  POULTRY,  S H ELLF I S H  OR  EGGS  MAY
I NCREASE  YOUR  R I S K  OF  FO OD  BORNE  I L LNESS .I N CREASE  YOUR  R I S K  OF  FO OD  BORNE  I L LNESS .

C H I C K EN  T ENDERSCH I C K EN  T ENDERS   1 41 4
Fried, grilled or blackened

CATF I SH  B I T E SCATF I S H  B I T E S   1 21 2
Served with tartar sauce for dipping

LOADED  FR I E SLOADED  FR I E S   1 41 4
Seashore fries topped with your choice of

pulled pork or chopped brisket.
Topped with queso, tomatoes and green onions

BEVERAGES  B EVERAGES  33
SWEET  AND  UNSWEET  T EASWEET  AND  UNSWEET  T EA

COKE  COKE  ••  D I E T  COKE D I E T  COKE   •  •  SPR I T ESPR I T E   •  •  DR .  PEPPERDR .  PEPPER   •  •  FANTA  ORANGEFANTA  ORANGE   •  •  M INUTE  MA I D  L EMONADEM I NUTE  MA I D  L EMONADE



HOUSE  S I D ES  HOUSE  S I D ES  66
  CHOP  HOUSE  POTATOES  SWEET  POTATO  FR I E SCHOP  HOUSE  POTATOES  SWEET  POTATO  FR I E S

 ENTREE  CUT  F R I E S  S AUTEED  MUSHRO OMS ENTREE  CUT  F R I E S  S AUTEED  MUSHRO OMS

 SAUTEED  SP I N ACH  TW I C E  BAKED  POTATO SAUTEED  SP I N ACH  TW I C E  BAKED  POTATO

 SWEET  &  SP I C Y  S LAW  HUSH  PUPP I E S SWEET  &  SP I C Y  S LAW  HUSH  PUPP I E S

 S AUTEED  SQUASH ,  Z UCCH I N I  &  ON IONS  STEAMED  BRO CCOL I S AUTEED  SQUASH ,  Z UCCH I N I  &  ON IONS  STEAMED  BRO CCOL I

 B AKED  B EANS  BAKED  POTATO  SALAD BAKED  B EANS  BAKED  POTATO  SALAD

  3  I T EM  VEGETABLE  PLATE  3  I T EM  VEGETABLE  PLATE  1 2  1 2  4  I T EM  VEGETABLE  PLATE  4  I T EM  VEGETABLE  PLATE  1 81 8

D E SSERTSDESSERTS
All of our desserts are made in-house by Miss Katie Clark

* CONSUM I NG  RAW  OR  UNDERCO OKED  MEATS ,  POULTRY,  S H ELLF I S H  OR  EGGS  MAY* CONSUM I NG  RAW  OR  UNDERCO OKED  MEATS ,  POULTRY,  S H ELLF I S H  OR  EGGS  MAY
I NCREASE  YOUR  R I S K  OF  FO OD  BORNE  I L LNESS .I N CREASE  YOUR  R I S K  OF  FO OD  BORNE  I L LNESS .

HOT  APPLE  DUMPL I NG HOT  APPLE  DUMPL I NG 
A  L A  MODE  A  L A  MODE  1 21 2

PRAL I N E  P UMPK I N PRAL I N E  P UMPK I N 
CHEESECAKE  CHEESECAKE  99

CO CONUT  CAKECO CONUT  CAKE   1 11 1

P ECAN  P I EPECAN  P I E
A  L A  MODE  A  L A  MODE  1 21 2

CHO COLATE  CAKE  CHO COLATE  CAKE  1 11 1

WH I T E  CHO COLATE  MACADAM I A WH I T E  CHO COLATE  MACADAM I A 
NUT  CHEESECAKE  NUT  CHEESECAKE  1 01 0

MENU  PR I C ES  R E F L ECT  A  3 . 0 %  D I S COUNT  FOR  CUSTOMERS  PAY I NG  W I TH  CASH .MENU  PR I C ES  R E F L ECT  A  3 . 0 %  D I S COUNT  FOR  CUSTOMERS  PAY I NG  W I TH  CASH .

WE  ACCEPT  AMEX ,  V I S A ,  MASTERCARD  &  D I S COVERWE  ACCEPT  AMEX ,  V I S A ,  MASTERCARD  &  D I S COVER

S IMON ’ S  HOURS  OF  OPERAT IONS IMON ’ S  HOURS  OF  OPERAT ION

  TUESDAY  -  F R I DAY  SATURDAY  TUESDAY  -  F R I DAY  SATURDAY  

  1 1 : 0 0  AM  -  9 : 0 0  PM  4 : 0 0  PM  -  9 : 0 0  PM  1 1 : 0 0  AM  -  9 : 0 0  PM  4 : 0 0  PM  -  9 : 0 0  PM  
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