
Starters

1/2 Pound Blue Crab Claws 

Served Fried with Cajun Remoulade or Sauteed with White Wine, Garlic, Lemon and Served with
Crostinis

24

Oysters Rockefeller 

Order of 8
18

Spinach & Artichoke Dip 

Served with Tortilla Chips. Topped with Sour Cream & Green Onion
15

Meat & Cheese Board 

Proscuitto, Hot Capicollo, Manchego, Honey Drizzled Brie, Smoked Gouda, Seasonal Fruit,
Crackers

20

Salads

Ginny Lane House Salad 

Spring Mix, Grape Tomatoes, Cucumber, Cheddar Cheese, Egg, Bacon, Croutons
6

Caesar 

Chopped Romaine, Grape Tomatoes, Parmesan Cheese, Croutons. Tossed In Caesar Dressing
6

Peach & Arugula 

Grilled Peaches, Arugula, Feta Cheese, Heirloom Tomatoes, Toasted Almonds, Citrus Vinaigrette
Add Chicken 6 - Add Shrimp 7

16

Mains

Surf & Turf 

Prime Filet Mignon & Creamy Shrimp Scampi. Served with Sour Cream & Chive Whipped Potatoes,
Glazed Rainbow Carrots

54

Prime Filet Mignon 

Served with Sour Cream & Chive Whipped Potatoes, Grilled Asparagus, Demi Glace
42

Prime Cut Ribeye 

Served with Sour Cream & Chive Whipped Potatoes, Grilled Asparagus, Herbed Compound Butter
40

Steamed Seafood Platter 

Snow Crab Legs & 1/2 Pound Steamed Shrimp. Served with New Potatoes, Corn, Sausage
44

Bayou Grouper 

Pan Seared Grouper Topped with Lump Crab Meat, Lemon Buerre Blanc. Served with Mushroom
Risotto, Garlic Sauteed Green Beans

34

Pecan Encrusted Chicken 

Served with Parmesan Risotto, Sauteed Garlic Green Beans, Lemon Beurre Blanc
26

Fried Shrimp 

Served with Fries, Cole Slaw, Cocktail
30

Blackened Salmon 

Served with Bacon, Spinach & Parmesan Risotto
30

Desserts

Bread Pudding 

House Made with White Chocolate Bourbon Sauce
8

Chocolate Lava Cake 

With Vanilla Ice Cream
8

Key Lime Pie 8



From the Bar

Chardonnay

Twenty Acres, Clarksburg, CA '21 9/38

Carmel Road, CA '22
unoaked

10/38

Dolly Parton, CA '23 11/40

La Crema, CA '23 44

Pinot Grigio/Pinot Gris

La Fiera, Italy ‘22 9/34

Ventessa, Italy ‘21 10/38

J Vineyards, CA ‘22
Pinot Gris

11/42

Duck Pond, Willamette Valley, OR
‘23
Pinot Gris

38

Sauvignon Blanc

Murphy Goode Fume Blanc,
North Coast, CA ‘22 10/38

Stoneleigh, Marlborough, NZ ‘22 12/46

Maggio Sauvignon Blanc, CA ‘23 34

Rose

Unshackled, Sparkling Rose, CA ‘18 11/42

The Beach, Whispering Angel,
France ‘22 11/42

Summer Water, CA ‘23 12/46

Distinctive White

Relax Riesling, Germany ‘22 $9/24

Foris Vineyards Moscato, OR ‘23 10/38

Brotte Viognier Baies Dorées,
France ‘23 10/38

Burgáns, Rías Baixas Albariño,
Spain ‘23 13/50

Cabernet Sauvignon

Josh Cellars, CA '19 9/34

Joel Gott, CA '21 13/50

Decoy, CA '21 40

Jordan, Alexander Valley, CA '19 94

Caymus, 50th Anniversary, Napa
Valley, CA '22 110

Pinot Noir/Merlot

Mark West Black, CA '21 11/42

Rascal, OR '23 12/44

Portlandia, OR '22 13/50

Bryn Mawr Vineyards, Willamette
Valley, OR '21 64

Hahn, Merlot, CA '21 10/38

Distinctive Reds

Don Paula, Malbec, AR '24 8/30

Radio Boka, Tempranillo, Spain '20 9/32

Cote Mas, Sud de Rouge Syrah and
Grenache Blend, Pezenas, France
'22 11/40

Familia Montana, Rioja Crianza '20 50

Bubbles

Los Monteros Cava NV, Spain 9/34

Poggio Costa Prosecco, Italy 10/38

La Marca Prosecco, Italy NV 11/42

Graham Beck Bliss Nectar, South
Africa NV 55

House Bubbles 20

Signature Cocktails

Bailey's Banana Colada 

Blue Chair Bay White Rum, Bailey's, Cream of
Banana, Pina Colada Mix

12

Raspberry Lemonade 

Bacardi Limon, Fresh Lemon Juice, Raspberry
Puree

12

Ginny Lane Strawberry Lemonade 

Tito's Vodka, Strawberry Puree, Lemonade
9

Lavender Martini 
Wheatley Vodka, Fresh Lemon Juice, Lavender,

Simple Syrup

12

Lemon Basil Martini 
Bacardi Limon, Fresh Lemon Juice, Basil, Simple

Syrup, Sugar Rim

12

Elijah Craig Manhattan Martini 
Elijah Craig Bourbon, Sweet Vermouth, Bitters,

Bourbon Soaked Cherries

12

Villaggio Bellini 
Tito's Vodka, Peach Schnapps, Topped with

Prosecco and Berries

10

Lux Old Fashioned 

Four Roses Single Barrel, Bitters, Luxardo,
Orange Twist

16


