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Werrson Blune (heese

Clemson Blue Cheese has always been an artisanal cheese, made the old fashioned way. Each 288 gallon vat makes a
batch of about 240 Ibs, which is then salted, waxed and aged for 6 months. When it is ready, each hoop is scraped and
packaged by hand. Each lot is kept separate, and meticulous record keeping assures quality at every step.

Whole wheel $28.75
Wedge $7.99
Crumbles $8.99

Dressing $4.29



Appe-Teasers

H‘zfe/ CKWM% 844 C/(;Ae/ $5.5

Clemson’s own Blue Cheese, encrusted and served with gingered-strawberry marmalade
and toasted pita

(/765/1/ 7{1/7145% /\//(/1} 1202 $6

Golden brown fried green tomatoes with a southern peach salsa

Coconut 5&7 $6.5

Crispy coconut encrusted shrimp tossed in passion fruit honey with a tequila lime dipping sauce

Cé’//ﬂa‘(/ﬂ/ B%x Céx& C&f $5

Fresh prepared potato chips, drizzled and layered with melted Clemson Blue Cheese and
Seasons’ Bacon tid-bits

2/7664/‘54/0 %”j/ Relll $6.5

Served with a Caramelized grapefruit and soy chutney

5//%%[ Dfl/

Cup $3.5
Bowl $4.5
Seascns S/Lé/ $8

Mixed field greens with julienne ham and turkey, tomatoes, cheese, and crisp Seasons’ bacon

5/;71%[&/ C ;&@b 5%/4/ $8

Smoked chicken breast with baby spinach, penne pasta, Crimini mushrooms, and tomato
tossed in a roasted red pepper vinaigrette

7@/{51/ C/zfc‘@z 5{4/?[/ $8.5

Grilled chicken breast, diced tomato, caramelized corn, black beans, diced cucumber, and
Romaine lettuce tossed with ranch dressing and topped with crispy fried onion strings

Smfé’;‘/z/ Cuesar Sa /[/ $6.5

With cracklin’ cornbread croutons

Enhancements

Add Fried chicken fingers $2.5
Add Grilled salmon $3.5
Add Sautéed shrimp $3.5

Ask your server about how to make this option under 600 calories



Entrees

All entrees served with Tiger House Salad with choice of dressing, and appropriate seasonal vegetable
*Substitute the Tiger House Salad for a Caesar Salad for $1

Cz{mf'/zm Cm/ Cuthes $18

Low-country red rice, peach relish, and cajun remoulade

C/émmp 5&% /[/z/ g/‘tfv $18.5

Stone ground grits topped with sauté of shrimp and Tasso ham in a spicy cream reduction

(}/[4{/ (}L:ﬂ//m'd/ Lrecan C/‘Mﬁ’é/Skéﬂ/l/ $17.5

Served over a caper risotto and a southern peach salsa

CZ; o Breast 5{/;&/ le //A%(;Wm' $14.5

Sautéed chicken breast on angel hair pasta with tomato, wild mushrooms and roasted
garlic tossed with a rosemary sauce

7%@&&{(5{6/ C& w Breast $14

Served with Clemson Blue Cheese au gratin potatoes

9 oz (}/t%/ 5 45[ /?7«5 S z‘/% Sfa{[ $17.5

Grilled NY Strip Steak, Zinfandel jus and spicy tobacco onions with mashed potatoes

1202 Cajon Ribeve $18.5

Pan seared Ribeye finished with Creole butter with mashed potatoes

5 fzc{ /5171(5 11:/1/ B{Zé 5 K%/ M (’l[fgt{/‘ $13

With Clemson Blue Cheese au gratin potatoes

(/%%z/ Lun- Fr[a/ %{/Maé;/z/ M m‘%m;@ 7@;&% $15

Tossed with walnuts, tomato, basil, and saffron cream

Sz‘%ﬁ/ A/{L'CL/;& Trie $14

Julienne vegetables, quinoa, and roasted red pepper coulis

**We strive to use local and seasonal products when available in our menu recipes**

Notice: May be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of food borne illness, especially if you have certain medical conditions.



M /(7W
Served with French fries
H‘zfe/ C/zfcé;/o Lingers $6.5
/Q% 8\147(7 $4.5
(}/L//z/ C/c&m $3.5
LPBR 7 10[1‘/ Rece /Q%as 1@7% $3.5
/Q/ Drink $1.25

Dessnts

Lranut Butter /[/L/ CA;‘{ tte e $7.5

Topped with a white chocolate "sail”

CA((/‘/éfL*]_[d\L%«f Lerrine $6.5

With crisp crepe points and a raspberry sauce

Warn %g B/‘t’/{/ Z)//@ $4.5

Topped with a whiskey sauce

(;z/;/v‘ Sﬁécﬁmyfz e

Ask your server about today’s selection $4.5
Served with Clemson vanilla ice cream $5.5

Beverages

Swé $2

Cottee $2
/ca/ﬂr Hot Tea $2

Domestic Beer $3
/7{}/{6/ Beer $4

** Parties of 8 or more will have 18% gratuity added to the bill**



