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SIGNATURE SALADS & SOUPS
WEDGE SALAD  16

SALMON BLT    23

GARDEN FRESH SALAD BAR   15
fresh greens, toppings, dressings

May be substituted for a side.

classic wedge with bacon, tomatoes, and 
blue cheese dressing

on a bed of field greens with bacon, tomatoes,
avocado, and cucumber,  served with

parmesan ranch

CHEF RICH’S SMOKED WINGS   16
chicken wings prepared mild or hot, garlic parmesan, sweet chili, lemon pepper, jerk, or honey gold bbq,

served with celery, carrots and choice of ranch or blue cheese dressing

seashore fries topped with your choice of grilled
chicken or chopped brisket, topped with queso, 
tomatoes, and green onions

LOADED FRIES   16SPINACH & ARTICHOKE DIP   18
blend of spinach, artichoke hearts, onions and 

parmesan cheese, served with tortilla chips 

APPETIZERS

GREAT STARTS

three egg omelet with choice of ham,
bacon, or sausage with onions and peppers, served

with a hash brown

sliced smoked brisket on top of a buttermilk
biscuit, topped with a sunny side up egg and 
smoky hollandaise

TRADITIONAL OMELET  14.50 SIMON’S EGGS BENEDICT   15

11AM - 3PM

three egg omelet with spinach,
mushrooms, and tomatoes, served

with a hash brown

VEGGIE OMELET   14.50
toast with smashed avocado, topped with smoked 
salmon, garnished with pickled red onion and
micro greens

SMOKED SALMON AVOCADO TOAST   18

ENTREES

black angus beef meatloaf, slow-baked 
with a rich savory glaze 

MEATLOAF  19 FRIED OR SMOTHERED FRIED CHICKEN   16
crispy southern fried chicken, seasoned 
and fried until golden

BAKED CHICKEN   16
tender, herb-seasoned baked bone-in chicken, 
roasted to golden perfection with savory pan gravy

FRIED CATFISH PLATE   26
crispy fried catfish, served with

hushpuppies and house-made coleslaw

grilled angus beef patty topped with caramelized onions and
smothered in savory brown gravy

HAMBURGER STEAK WITH GRAVY & ONIONS   15

Served with your choice of two sides

BLACKENED CHICKEN OVER MAC & CHEESE 15
blackened or buffalo chicken tenders served over
a bed of mac & cheese

CHICKEN TENDER PLATE    19
served blackened, fried, or grilled

LACEY SPECIAL  22 
grilled chicken breast, apple jelly, hushpuppies,

white rice, mushroom brown gravy

SUNRISE BURGER WITH FRIED EGG   16
1/2 pound angus burger with sunny egg,

cheese, and bacon

HOUSE SIDES 6 BEVERAGES 3
Sprite 

Dr. Pepper 
Coke / Diet Coke

Fanta Orange

San Pellegrino
Topo Chico

Sweet and Unsweet Tea 
Minute Maid Lemonade

Green Beans

Sweet & Spicy Slaw
Steamed Broccoli

Spinach Mac & Cheese

Twice Baked Potato
Entree Cut Fries

Seasonal Vegetables

SIMON’S GUMBO WITH HUSHPUPPY

*Cup  9       **Bowl  12     Quart  24

roux-based stew featuring catfish,
shrimp, andouille sausage, vegetables, 

rice, herbs and spices 

BEEF CHILI WITH HUSHPUPPY  
slow-cooked hearty angus beef, spices

*Cup  6         **Bowl  10      Quart  18
*cup served w/one hushpuppy

**bowl served w/two hushpuppies


