
APPETIZERS 
TOMATO-BASIL FLATBREAD Vine Ripe Tomato, Fresh Basil, Parmesan - $5.99 
SHRIMP & AVOCADO FLATBREAD Spiced White Shrimp, Avocado & Parmesan - $9.99 
STEAK & MUSHROOM FLATBREAD Seared Tender Tips, Wild Mushrooms & Blue Cheese - $9.99  
FRIED MUSHROOMS Exotic Mushrooms with Rice Flour Batter, Blue Cheese - $7.99 
CRISPY CALAMARI Shaved Parmesan, Lemon Aioli & Spicy Marinara - $8.99 
SAUTEED JUMBO LUMP CRAB CAKES Fire Roasted Tomato & Sweet Corn Salad - $10.99 
TRIO OF DIPS & CHIPS Warm Spinach Dip, Smoked Salmon Spread & Pimento Cheese - $9.99 
HOUSE SMOKED SALMON SPREAD with Toasted Bagel Crisps - $9.99 
FRIED DILL PICKLES Spicy Dill Pickles with Ranch -$4.99 
SPINACH DIP Artichoke Hearts, Salsa & Tortilla Chips - $7.99 
PIMENTO MAC’N CHEESE FRITTERS with Smoked Tomato Aioli - $6.99 
SHRIMP COCKTAIL Chilled Jumbo Shrimp with Cocktail Sauce & Lemons - $10.99 
STEAMED MUSSELS White wine, Butter, Garlic, Lemon, Parsley, Toasted Baguette - $8.99 

ENTREES 
TUSCAN GRILLED CHICKEN PASTA Penne Pasta, Pancetta, Spinach, Tomatoes & Gorgonzola - $16.99 
MONGOLIAN PORK CHOP Asian Marinade, Mashed Potatoes, Asparagus, Caramelized Onion - $17.99 
SHRIMP & GRITS “CALI” Truffle-Parmesan Grits, Mushrooms, Spinach, Smoked Bacon - $18.99 
BUTTERNUT SQUASH RAVIOLIS Duck Confit, Root Vegetable & Sage Saute - $17.99 

GRILLED RAINBOW TROUT Sauteed Gnocchi, Pancetta, Spinach, Tomatoes & Chive Butter Sauce 

PMG FISH & CHIPS Beer Battered Grouper, Old Bay Fries, Tartar Sauce & Malt Vinegar - $14.99 

BRONZED GULF GROUPER Summer Succotash, Asparagus, Chive Butter Sauce - $19.99    

AUTUMN SPICED SALMON Wild Mushroom & Toasted Pecan Risotto - $19.99 

SEARED DIVER SCALLOPS French Lentils, Smoked Bacon & Apple Cider Reduction - $21.99 

PAN SEARED SEA BASS with Sauteed Maine Mussels & Clam Chowder Sauce -$25.99 

HERB ROASTED CHICKEN Country Green Beans, Mac N Cheese & Pan Gravy - $15.99 

CHESAPEAKE “AU GRATIN” Scallops, Shrimp, Crab, Sherry Cream & Cheddar Herb Crust - $23.99 

FILET MIGNON OSCAR Grilled Petite Filet with Jumbo Lump Crab, Asparagus & Hollandaise - $21.99 

GRILLED LAMB CHOPS Stone Ground Mustard, Honey & Pecan Crust - $21.99 

CENTER CUT FILET MIGNON Steakhouse Baked Potato & Asparagus 5oz. - $17.99 / 8 oz. - $24.99  

BLACK ANGUS RIBEYE  Grilled 14oz. Ribeye with Steakhouse Baked Potato & Asparagus $23.99              

ENTREE SALADS  
PAPER MILL CAESAR Romaine, Parmesan, Pesto Croutons, Grilled Chicken or Salmon - $11.99/ $12.99 

BBQ GRILLED CHICKEN & SPINACH SALAD Grilled Chicken Breast, Smoked Bacon, Avocado, Cucumbers, Tomatoes, Cheddar, Crispy 
Fried Onions & Ranch Dressing – $11.99 
BLACKENED SALMON BABY BLUE SALAD Cajun Grilled Salmon over Mix Greens, Tomatoes, Cucumbers, Strawberries, Spiced 
Walnuts & Blue Cheese Crumbles with Balsamic Vinaigrette - $12.99 
ASIAN STYLE GRILLED SHRIMP SALAD Baby Lettuces, Carrot, Radishes, Scallions, Crispy Wontons Cilantro Marinated Grilled Shrimp, 
Soy-Ginger Dressing - $14.99 
SAUTEED CRAB CAKE SALAD Twin Jumbo Lump Crab Cakes over Mixed Greens with Tomatoes, Cucumbers, Carrots, Shaved 
Parmesan, Spiced Pecans & Paper Mill Vinaigrette - $15.99 
GRILLED VEGGIE CHOPPED SALAD Chopped Spinach & Romaine, Asparagus, Grilled Zucchini 
Squash and Portobello Mushrooms, Avocado, Tomatoes, House Vinaigrette - $11.99 

SANDWICHES 
“ULTIMATE” SLIDERS   Cheddar Burgers -   French Dips -   Mini Crab Cakes – Sloppy Joes 
    $9.99   $9.99  $12.99        $7.99 
PRIME BURGER Fully Garnished with Tomatoes, Butter Lettuce & Red Onions - $9.99 
DEEP SOUTH BURGER Our Prime Burger with Pimento Cheese, Bacon & Fried Dill Pickles - $10.99 
SANTA FE CHICKEN SANDWICH Avocado, Tomato, Pepper Jack & Chipotle Mayonnaise - $9.99 
Advisory: Consuming raw or undercooked foods such as meat, poultry, fish, shellfish and eggs may increase your risk of food borne illness 
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