LIBBY’'S ALL STARS... 35 *

HOT POT BLACK MUSSELS
House Red Sauce, Grilled Baguette

“HOT AND MOODY” BLUE CHEESE CHIPS
Fruitwood Smoked Wisconsin Blue, Balsamic

FRIED HOUSE BREAD N’ BUTTER PICKLES
Chipotle Ranch

TRUFFLED-WHITE CHEDDAR POPCORN
Sweet Chili Spiced

CITIZENS PARK CHEESESTEAK EGGROLL
Sirachai Catsup

CAROLINA PULLED PORK
Mustard-Molasses BBQ, Cheddar Jalapeiio Cornbread

CLASSIC STARTERS...

VEGETARIAN TOMATO BISQUE 3 CUP / 7 BOWL
Buffalo Mozzarella Filled Gnocchi

POLITE WHITE CHILI 3 CUP /7 BOWL
Housemade All Natural Chicken Sausage, Roast
Poblano, Melted White Cheddar, Cilantro Tortillas

OUR HOUSE SALAD 10 SHARE / 6 IND
Cahaba Farms Organic Greens, Cucumber, Cherry
Tomatoes, Ricotta Salata, Golden Balsamic Vinaigrette

FAMOUS ICEBERG WEDGE 17 SHARE / 9 IND
Prosciutto, Moody Blue Cheese, Applewood Bacon,
Cherry Tomatoes, Onion Rings

ASIAN PEAR SALAD 12 SHARE / 8 IND
Butter Lettuce, Moody Blue Cheese “Beignets”,
Candied Walnuts, Sherried Fig Vinaigrette

FLAT TOP SEARED JUMBO LUMP CRABCAKE 15

Malted Vinegar Aioli

“‘HANDS ON”... °

LIBBY'S DINNER NO. 10

ALL DAY - EVERY DAY - ALL SUMMER

POLPETTE
Mini Meatball Skillet, San Marzano, Parmesan,
Grilled Baguette

MAHOGANY CHICKEN DRUMS
BBQ Potato Chip Crust, Home Made Ranch

FLASH FRIED CALAMARI
Cherry Pepper Toss, “Pick-a-Peppa” Aioli

SWEET CORN-BAKED POTATO FRITTERS
Applewood Bacon, Cheddar, Chive Dip

BRATTY KIDS CHEESEBURGER
No Frills, American Cheese

HEARTS OF ROMAINE CAESAR 10 SHARE / 6 IND

Crushed Garlic Croutons, Tuscan White Anchovy,
Cherry Tomatoes

GRILLED VEGGIE CHOP SALAD 11 SHARE / 7 IND
Truffle Roasted Seasonal Vegetables, Lemon, Shaved Reggiano

WHOLESOME FARMS DEVILED EGGS 10
Mote Marine American Sturgeon Caviar, Chives

WASABI SEARED YELLOWFIN TUNA 15
Wakame Cucumbers, Sweet Ginger-Thai Chili Emulsion

FOUR CHEESE AND PEAR TORTELLONI 15
White Truffle Crema

SASHIMI TUNA TARTAR 14
Spun Cucumber Salad, Crispy Rock Shrimp,
Key Lime Miso, Wasabi Tobiko

*Add on to any Salad; Grilled Coleman Farm Breast of Chicken 6,
Scampi Shrimp 8, Sustainable Salmon 8, Sliced 8 oz Skirt Steak 8

ALL SANDWICHES SERVED WITH A COMPLIMENTARY SIDE OF HOUSE MADE CATSUP, RELISH & MUSTARD.
SUBSTITUTE SWEET POTATO WEDGE FRIES FOR $1.50

CERTIFIED PRIME HALF POUND BURGER 10
Caramelized Onion, Moody Blue Cheese.
Served with Truffle Parmesan Fries.

ALE BATTERED GROUPER PO'BOY 10
Cajun Spice, Shredded Lettuce, Tomato, Smoked Chile
Remoulade. Served with Salt ‘n Peppa Fries.

LIL" PAT’S KENTUCKY HOT BROWN 13

All Natural Turkey Breast, Cheesy Griddled Texas Toast,
Grilled Tomato, Applewood Bacon. Served with Salt ‘n
Peppa Fries.

THE VEGETARIAN ANTI-MUFFALETTA 12
Avocado, Big Easy Olive Spread, Horseradish Havarti,
Tomato, Grilled Red Onion, Bavarian Bakery Olive Loaf.
Served with Truffle Parmesan Fries.

FLORIDA BLUE CRAB BLT 16

Applewood Bacon, Romaine, Tomato, Smoked Chili
Remoulade, Pickled Jalapeiio. Served with Salt ‘n Peppa
Fries.

THE “LIBBSTACKER” 14

OUR ALL TIME FAMILY FAVORITE

Truffled Kobe Meatloaf Club, Stacked with Prosciutto

Di Parma, Melted White Cheddar, Crispy Shoestring
Onions, Roasted Mushrooms, Romaine Lettuce, Beefsteak
Tomatoes, Truffle Aioli. Served with Salt ‘n Peppa Fries.

Certain health risks may be associated with eating raw or under cooked seafood and meats. 20% Gratuity will be added to parties of 8 or more.



FROM LAND... *

WHITE MARBLE FARMS

PORK TENDERLOIN “CHATEAUBRIAND” 21
Applewood Bacon, Green Beans,

Yukon Potato Puree, Caramelized Peach Syrup

8 OUNCE BARREL CUT FILET 32
Loaded Sweet Corn-Baked Potato Fritters,
Grilled Asparagus, Natural Jus

CITRUS CHIPOTLE SKIRT STEAK 20
Cheddar-Jalapeiio Cornbread, Tortilla Salad

‘ANGELO’S” MEATBALL BRUSCHETTONE 15
Knife and Fork Bruschetta, Melted Fontina,
Caramelized Onion, Baby Spinach, House Red Sauce

FROM SEA...

CEDAR WRAPPED
SUSTAINABLE SALMON 22
Maple-Dijon Glaze, Asparagus

JUMBO SHRIMP PAN ROAST 21
Key Lime-Pineapple Miso Glaze,
Rock Shrimp-Shitake Tempura, Steamed Jasmine Rice

FLAT TOP SEARED

JUMBO LUMP CRABCAKES 24

Leaf Spinach Caprese Salad, Grilled Red Onion, Sweet
Peppers, Kalamata Olives, Potato Pancake

GRILLED MAHI MAHI TACOS 19
3 Crispy Corn Tortillas, Aztec Slaw, Avocado, Chipotle
Sour Cream. Served with Salt ‘n Peppa Fries.

SIMPLY GRILLED...

LIBBY'S DINNER NO. 10

ROTISSERIE HALF CHICKEN 16
Sesame-Miso Glaze, Spun Cucumber Salad,
Steamed Jasmine Rice

MACHO STACKED PRIME CHOP STEAK SALAD 15

Iceberg Wedge, Portabello-Goat Cheese Torte,
Blue Cheese Dressing, Grilled Beefsteak Tomato,
Onion Ring

SPAGHETTI AND MINI MEATBALLS 12
House Red Sauce, Crushed Garlic Croutons

L

SAUTEED RED GROUPER FILLET 21
Mango-Minted Lime Gastrique, Wilted Spinach,
Zucchini-Blue Crab Pancake

FISH N" CHIPS 26

Ale Battered Grouper Fingers, Sea Scallops, Jumbo
Shrimp, Rock Shrimp Hushpuppies, Corn on the Cob,
Malted Vinegar Aioli, Old Bay Chips

BLUE CRAB CRUSTED MAHI “BLT” SALAD 23
Baby Arugula, Applewood Bacon, Grilled Beefsteak
Tomato, Green Goddess Dressing, Onion Frites

CHOICE OF SAUTEED ASPARAGUS, SAUTEED GREEN BEANS OR YUKON POTATO PUREE

COLEMAN FARMS NATURAL
GRILLED CHICKEN BREAST 12

PRIME CHOPPED STEAK 12
ANGUS SKIRT STEAK 16
SUSTAINABLE SALMON 14

.
\

SIDES %6...

YUKON POTATO PUREE

GARLICKY SPINACH

POTATO PANCAKES

STEAMED JASMINE RICE
CHEDDAR JALAPENO CORNBREAD
STEAMED ASPARAGUS

BLACK N TAN ONION RINGS,
ROCK SHRIMP HUSHPUPPIES
WAKAME CUCUMBER SALAD
SWEET CORN BAKED POTATO FRITTERS
TRUFFLE PARMESAN FRIES
SAUTEED GREEN BEANS

.

JUMBO SUSTAINABLE SHRIMP 16
VIRGINIA BEACH SEA SCALLOPS 17
PACIFIC RED GROUPER 16

MAHI MAHI 16

SPECIALTY SAUCES $2...

HOUSE STEAK SAUCE (COMPLIMENTARY)
TOASTED GARLIC SCAMPI
THAI-GINGER EMULSION

SAN MARZANO TOMATO

PINEAPPLE MISO

MALTED VINEGAR AIOLI

PINOT NOIR JUS

SECRET SAUCE (SECRETLY FREE!)



