SHARED APPETIZERS

STUFFED MUSHROOMS 19

Tender mushrooms filled with spinach, artichokes,
bacon and a blend of cheeses

SAUTEED PARMESAN CRAB
CLAWS 24

SMOKED BRISKET QUESO 16
With fresh tortilla chips

CHEF RICH'S SMOKED WINGS 16

Locally sourced whole chicken wings prepared hot,

mild, garlic parmesan, sweet chili, lemon pepper, jerk,

or honey gold BBO. Celery and your choice of
ranch or bleu cheese dressing

HOUSE MADE ONION RINGS 12

Freshly battered and served with our BBO sauce,
ranch and ketchup

SPINACH & ARTICHOKE DIP 18

Blend of spinach, artichoke hearts, onions and
parmesan cheese with tortilla chips

AHI TUNA NACHOS 2i

Fresh corn tortilla chips topped with Ahi tuna sashimi
lime, jalapeno and horseradish cream

SMOKED PORK SAUSAGE, CHEESE
& HOUSE MADE PICKLES 19

Louisiana made smoked pork and crawfish sausage,
pepper jack and cheddar cheese cubes, house made
garlic dill pickles, with a side of BBO sauce

LOADED FRIES 14

Seashore fries topped with your choice of
pulled pork or chopped brisket
Topped with queso, tomatoes and green onions

CATFISH BITES 12

Served with tartar sauce for dipping

SIGNATURE SALADS & SOUP

TRADITIONAL COBB 19

Field greens topped with chicken, bacon, eggs,
tomatoes, bleu cheese crumbles and avocado.
Served with your choice of dressing

BLACK AND BLEU 24

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 SHRIMP 19

On a bed of romaine tossed with basil vinaigrette
topped with cucumber and mozzarella

SALMON BLT 23

On a bed of field greens with bacon, tomatoes,

avocado, and cucumber. Served with Parmesan Ranch

STRAWBERRY SPINACH SALAD
WITH GRILLED CHICKEN 18

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

ICEBERG IN THE ROUND 12

Fresh iceberg lettuce topped with Bacon, Tomatoes,
and bleu cheese crumbles. Drizzled with
bleu cheese dressing

GARDEN FRESH SALAD BAR 15
MAY BE SUBSTITUTED FOR A SIDE

SIMON’S GUMBO

Roux-based stew featuring catfish, shrimp, andouille sausage, vegetables,
herbs and spices. Rice available upon request

CUP 9 BOWL 12 QUART 24

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
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ENTREES

All Entrees include your choice of two sides.

MISSISSIPPI DELTA RAISED CATFISH
SMALL 19 LARGE 24

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

GRILLED MANCHESTER CHICKEN TENDERS 19
FARMS QUA|L 34 Blackened, fried or grilled
Semi-boneless, marinated and seasoned with a Served with seashore style fries
special blend of spices HONEY GARLIC PORK
OVEN ROASTED STUFFED TENDERLOIN 29
CHICKEN BREAST 209 Locally sourced, sliced, pan seared and drizzled with
Locally sourced chicken breast stuffed with spinach, ralconyiRices tarm Roncy garlic Satce
artichoke hearts, onion and parmesan cheese BLACKENED CATFISH &
BOILCE L[J) L(FD RSII_:| E II EA[I)D JSU2MBO Blackened ani I;LE/ECIS (E/ercfwlg:;—snﬂaﬁezg cheese grits,
Fresh from the Gulf Coast, served Creole garlic boiled topped with Backermanris Chow Chow
or fried in our seasoned breading FRESH FISH 34
Ahi Tuna, Red Fish, Sal Mahi
PORK RIBEYE 34 Grillec;, szgraed, Ekzlacifeneda,] ?ggeirgla;eé or
Thick cut, seasoned and grilled to perfection teriyaki glazed

PASTAS

CAJUN SHRIMP PENNE 32 GRILLED CHICKEN ALFREDO 24
Tender grilled chicken tos;ed with alfredo and
GREEK STEAK FETTUCCINE 28 erteene
Tender steak sauteed with Greek spices, olive oll, CHICKEN & SHRIMP ALFORNO 32

zucchini and tomato tossed with fettuccine Tossed with penne, bacon and asiago cream sauce

FLAME GRILLED STEAKS

Hand cut Black Angus Beef

FILET OF BEEF RIBEYE
6oz 48 | 100z 68 120z 40 | 160z 52

CHATEAUBRIAND FOR TWO 95

Perfectly seasoned, seared and roasted to perfection
Sauce Bordelaise

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
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FROM THE SMOKE HOUSE

Served with your choice of two sides

ST. LOUIS BEEF PULLED
STYLE RIBS BRISKET PORK
HALF 19 | FULL 34 19

SANDWICHES

Served with Seashore style encrusted fries / Substitute side 150 / Substitute salad bar 6

SIMON’S BURGER 14

Hand pattied, seasoned and grilled
Lettuce, tomato and pickles

BBQ BACON CHEDDAR BURGER 15

Simon’s burger topped with bacon
Cheddar cheese and our signature BBO sauce

MUSHROOM & SWISS BURGER 14

Simon’s burger topped with sauteed mushrooms
and Swiss cheese

TEXAS TOAST PATTY MELT 15

Sauteed onions, cheese and Bolivar sauce

CHICKEN CLUB 14

Crilled chicken on a pretzel roll with applewood
smoked bacon
Cheese, lettuce, tomato and honey mustard

BEEF TENDERLOIN SLIDERS 18

Crilled and topped with bleu cheese sauce

SMOKED BRISKET 12
Piled high and topped with our signature BBO sauce

PULLED PORK 12

Tender pulled pork topped with sweet and spicy
cole slaw and BBO sauce

BEVERAGES 3

SWEET AND UNSWEET TEA
COKE - DIET COKE - SPRITE - DR. PEPPER - FANTA ORANGE - MINUTE MAID LEMONADE
TOPO CHICO - SAN PELLEGRINO

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
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HOUSE SIDES 6

CHOP HOUSE POTATOES SWEET POTATO FRIES
ENTREE CUT FRIES SAUTEED MUSHROOMS
SAUTEED SPINACH TWICE BAKED POTATO
SWEET & SPICY SLAW HUSH PUPPIES
SAUTEED SQUASH, ZUCCHINI & ONIONS STEAMED BROCCOLI
BAKED BEANS WHITE CHEDDAR MAC & CHEESE
3 ITEM VEGETABLE PLATE 12 4 ITEM VEGETABLE PLATE 18

DESSERTS

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

HOT APPLE DUMPLING PECAN PIE
A LA MODE 12 A LA MODE 12
TRADITIONAL BANANAS CHOCOLATE CAKE 11
FOSTER 12

WHITE CHOCOLATE MACADAMIA
COCONUT CAKE 11 NUT CHEESECAKE 10

MENU PRICES REFLECT A 3.0% DISCOUNT FOR CUSTOMERS PAYING WITH CASH.
WE ACCEPT AMEX, VISA, MASTERCARD & DISCOVER

SIMON’S HOURS OF OPERATION

WEDNESDAY - FRIDAY SATURDAY

11:00 AM - 9:00 PM 4:00 PM - 9:00 PM

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
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SPARKLING

100. Dom Pierre
California Brut

B 16
101. Chic

Cava Brut

B 24

102. La Marca

Prosecco

G9

103. Jean Vesselle
Champagne Brut Reserve

B 90

WHITE WINE

200. Luna Nuda
Pinot Grigio, Italy

B 26

201. King Estate
Pinot Gris,Willamette Valley

B 44

202. Santa Margherita
Pinot Grigio, Italy

B70 | G18 | T5
203. Fess Parker

Riesling, Santa Barbara

B28 | G8 | T3
204. Matua

Sauvignon Blanc
Marlborough, New Zealand

B 28
205. Roger Neveu

Sancerre, Sauvignon Blanc

B 55

206. Domaine de L'Alliance
Bordeaux Blanc

B40 | G 11 | T4

207. Ferrari-Carano
Fume Blanc, Sonoma County

B36| G10 | T3

208. Conundrum
White Blend, California

B36 | G100 | T3

209. Remoissenet
Bourgogne Blanc, Chardonnay

Bé66 | G17 | Té
210. Yves Boyer-Martenot

Chardonnay, Mersault, Les Chaumes

B116
211. Chateau Ste-Michelle

Chardonnay, Columbia Valley

B 28

212. Sonoma-Cutrer
Chardonnay, Sonoma Coast

B38| G100 | T4
213. Duckhorn, Migration

Chardonnay, Sonoma Coast

B 62

214. Cakebread
Chardonnay, Napa Valley

B94 | G24 | T8
215. Angels and Cowboys

Rosé, Sonoma County

B39 | G10 | T4

216. Cupcake
Moscato, D'Asti, Italy

B32 | G8|T3

B=Boftle | G=Class | T=Taste

GIMON'S
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RED WINE

300. Willa Kenzie 310. Stag’s Leap
Pinot Noir, Willamette Valley Petite Sirah, Napa Valley
B44 | G12 | T4 B103 | G23 | T8
301. Carmel Road :
Pinot Noir, Monterey, California 31 ‘Iiirﬂgl?]ggﬂlgdizms
B 30 B 30
302. Duckhorn Migration
Pinot Noir, Sonoma Coast 312. Decoy
B 54 Merlot, California

B32 | G11 | T4
303. Domaine Delarche

Pernand-Vergelesses, Les Boutieres, Burgundy 313. quségue
B /4 Saint-Emilion Grand Cru Merlot/
Cabernet Franc/Cabernet Sauvignon
304. Frederic Magnien Bé62 | G16 | T5

Cote de Nuits - Villages Rouge, Croix Violette

B72 1 G19 | Té 314. Janicon Graves

. . Cabernet Sauvignon/Merlot

305. Domaine Gevrey-Chambertin B 45

Les Evocelles
B120 | G31 | T10 315. Silver Palm Cabernet

306. Rocca di Montegrossi Sauvignon, California

Chianti Classico, Sangiovese B33 | G2 [ T3
B8 | G16 | T5
316. Roth Cabernet

307. Le Clos du Cadillou Sauvignon, Alexander Valley
Chateaunuef-du-pape ‘Les Safres’ B39 | G11 | T4
Grenache/Mourvédre
B112

317. Stag’s Leap, Artemis

Cabernet Sauvignon, Napa Valley

308. Chento, Malbec B 128

Mendoza, Argentina

B33 | G2 | T3
318. Caymus Cabernet

309. Villa Antinori Sauvignon, Napa Valley
Rosso, Tuscany B136 | G35 | T12
Sangiovese/Syrah/Merlot/Cabernet Franc
B 55

B=Bottle | G=Glass | T=Taste
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COCKTAILS & BEER

COCKTAILS

Bleu & Dirty 9
Vodka, Dry Vermouth, Bleu Cheese, Olives

Caipirinha 12

Rum, Lime Juice, Simple Syrup

Cucumber Collins 10
Bombay Sapphire Gin, St. Germaine, Citrus,
Simple Syrup, Cucumbers, Soda

Kathy Joe’s Rum Punch 11
Myer's Dark Rum, Bacardi, Triple Sec, Lime,
Grapefruit, Orange Juice, Grenadine, Vanilla,
Bitters

Ledbetter Double Old Fashioned 18

Michter’'s Rye, Coinfreau, Angostfura Bitters,
Big Rock
Mai Tai 9

Rum, Orange Juice, Triple Sec, Simple Syrup

Moscow Mule 8
Vodka, Lime Juice, Ginger Beer

Spicy-rita 9
Patron Silver, Grand Marnier, Jalapenos,
Cayenne, Tabasco, Orange Juice, Lime

Wine Me Down (Red or White) &
E&J Brandy, Triple Sec, Citrus, Orange Juice,
Pineapple, Sweet & Sour, Grenadine

MOCKTAILS 4
Cherry Spritz

Sprite, Lime, Cherries

Mango Mule
Cucumber, Simple Syrup, Honey Syrup,
Mango Puree, Lime, Ginger beer

Nopaloma
Grapefruit Juice, Lime Juice, Agave Nectar,
Club Soda

Pineapple Ginger Beer
Lime Juice, Pineapple Juice, Ginger Syrup

The Refresher
Mint, Orange Juice, Pineapple, Cranberry, Lime

Cucumber Gimlet
Club Soda, Cucumber, Lime Juice, Simple Syrup

DESSERT COCKTAILS
Cointreau Milkshake 11

Vanilla Bean Ice Cream, Cointreau, Milk

Chocolate Martini 12

Bailey’s Irish Cream, Godvia Chocolate Liqueur,
Tito's Vodka

Brandy Alexander 11

Cognac, Créme de Cacao, Ice Cream, Nutmeg

MINERAL WATER 3

San Pellegrino
Topo Chico

IMPORT BEER 4.5

Amstel Light

Corona Exira
Dos Equis
Guinness
Heineken

Mike's Hard Lemonade
Stella Artois
Woodchuck Amber Cider

DOMESTIC BEER 3.5

Bud Light
Budweiser
Cat Nap IPA
Coors
Miller
Michelob Ultra
Rivalry IPA

DRAFT BEER 4
Dos Equis Amber
Ghost River Golden Ale
Memphis Made Fireside Amber
Tiny Bomb Pilsner

SIMON'S
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WHISKEY

Blue Note 8
Bulleit Rye 6
Canadian Club 5
Crown Royal 5
Jack Daniels 5
Jack Daniels Fire 5
Jameson 5
Jim Bean 4
Gentleman Jack 7
Knob Creek 6
Maker’s Mark 7
Michter’s Rye ¢

Old Dominick Huling Station 7

Sazerac Rye 6
Skrewball 5
Woodford Reserve 8

BRANDY & SCOTCH

Chivas Regal 6
Dewars White 6
E&J Brandy 4
Glinlivet 12 Year 10
Johnie Walker Red 5
Macallan 12 Year 16

GIN

Beefeater 5
Bombay Sapphire 5
Hendricks 8
Tanqueray 5

LIQUOR

RUM

Barcardi 4
Captain Morgan 4
Malibu 4
Myer’s 4
Plantation 5
Ron Diaz 4
Ypioca Cachaca 5

TEQUILA

Don Julio Anejo 11
Don Julio Reposado 11
Patron Silver ¢

VODKA

Absolut 5
Grey Goose 6
Stolichnaya 5

Tito’s 4

CORDIALS

Amaretto Disaronno 6
Baileys 5
Cointreau 7
Frangelico 6
Gionelli Sour Apple 4
Godiva Dark Chocolate 4
Grand Marnier 8
Kahlua 6
Lidestri Peach Schnapps 4
Limoncello 4
Midori 6
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