Knightly Specials

Herb ]iaked Salmon served over a bed of wild rice & topped with arcreamy sél(:e
steamed asparagus with a house salad & toasted garlic bread. $21.95

Olde World Gumbe: Chicken and Andouille sausage Gumbo with white rice, served with
toasted garlic bread . $6.95 a cup, $13.95 a bowl.

That’s Italian!!!

Tuscan Shrimp, Saute’ed shrimp and artichoke hearts in a white wine cream sauce tossed
with linguine and served with toasted garlic bread and started with a house salad. $19.95

Shrimp Linguine Carbonara, Saute’ed shrimp, with bacon, mushrooms, green peas in an
alfredo sauce on linguine, served with toasted garlic bread and started with a house salad.
$21.95 Add Italian sausage $3.

Chicken Linguine Carbonara, Grilled Chicken, with bacon, mushrooms, green peas in an
alfredo sauce on linguine, served with toasted garlic bread and started with a house salad.
$17.95

Shrimp Alfredo Fettuccini, Saute’ed shrimp in an “olde world” Alfredo sauce with
fetuccini served with toasted garlic bread and started with a house salad. $19.95 Add
Italian sausage $3.

Chicken Alfredo Fettuccini, Grilled chicken breast in an “olde world” Alfredo sauce with
fetuccini served with toasted garlic bread and started with a house salad. $16.95

Chicken Primavera Spaghetti, Grilled chicken, Black olives, diced tomatoes, diced yellow
squash and mushrooms in a white wine garlic butter with spaghetti pasta, (spice it up with
crushed red peppers). Served with toasted garlic bread and started with a house salad.
$16.95 Add Italian sausage $3.

Shrimp Primavera Spaghetti, Saute’ed shrimp, Black olives, diced tomatoes, diced yellow
squash and mushrooms in a white wine garlic butter with spaghetti pasta, (spice it up with
crushed red peppers). Served with toasted garlic bread and started with a house salad.
talian sausage $3.
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Soft Drinks

Sodas & Such
Coca Cola, Sprite, Diet Coke, Dr. Pepper, Root Beer, Bottled Water, Colfee, Iced Tea

Specialty Drinks
San Pellegrino, Red Bull

ﬂél’em (Please see our Wine Menu for a complete listing)

Domestic
Budweiser, Bud Light, Coors Light, Michelob (Ultra, Amber Bock, Lime)

Imported & Specialty

Blue Moon, Dos Equis, Corona, Heineken, Modolo Negra, Samuel Adams, Shiner Bock

’9[']10 (Please see our Wine fHenu for a complete listing)

House Wines White
Vino, Pinot Grigio, Charles Smith, Washington
Chardonnay, Chateau Julien, California
Moscato, Secco, Italy (fruity and sweet)
House Wines Red
Metairie, France (dry and earthy)
Pinot Noir, Metairie, France
Rasteau, France (Grenache 70%, Syrah 30%)
Fleurie, Domaine de Roche-Guillon, France

%plr[tﬁ (Please see our Wine Menu for a complete listing)
Well Brands

These brands may vary

Call Brands
Tanqueray, Malibu, Captain Morgan, Titos, Dewars, Weller, Baileys, Fireball, Kahlua
Bacardi, Smirnoff, Seagrams, Southern Comfort, Jose Cuervo, Jagermeister
Premiums
Crown, Makers Mark, Jack Daniels, Bushmills, Jameson, Frangelico, Absolute
Grand Marnier

Super Premiums
Chivas, Crown Reserve, Hendricks, Glenlivet, Johnnie Walker, Grey Goose
Tia Maria, Patron

Consuming unber cooked raw meats, seafood, shellfish or egas map increage you rigk

of food -borne illness, especially if pou have a mebical condition
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& Sandwiches are Served with Chips
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Our 2 Pound Grilled Burgers

Excali-Burger T 8.95

Our Basic Grilled ¥4 Pound Burger with Lettuce, Tomato, Onion, Pickles & Mayo
Excali-Cheeseburger 9.95
Same as Excali-Burger with Cheddar Cheese & Mayo
Camelot 11.95

Our Grilled Burger topped with Swiss Cheese, sauteed Mushrooms and Bacon & Mayo

Dragon Jalapeno 12.95

Our Grilled Burger topped with Pepperjack Cheese, sauteed Onions, Jalapenos & Bacon
with our Jalepeno Ranch Sauce

Sir Galahad’s Red, White & Bleu 12.95

Burger topped with Swiss Cheese, Bleu Cheese Crumbles, Tomato, and Bacon w/ Mayo

Burger Royal 14.95

Same Great Burger topped with Bacon, Sauteed Onions, Mushrooms and Jalapenos
then covered with Pepperjack Cheese and Crowned with a fried Egg w/ Mayo

The Dungeon Burger 9.95
Vegetarian Chipotle Black Bean Burger topped w/ sauteed Onions & Peppers, topped

with Pepperjack Cheese and our own Tavern Sauce

Sir Reuben 11.50
The Classic Sandwich with Corned Beef. Swiss Cheese and Sauerkraut and our Special
Sauce on Toasted Marbled Rye Bread with Pepperoncini

Merlin : 9.95
6 Oz Grilled Chicken Breast with Sriracha BB(Q) Sauce topped with Provolone Cheese

and Bacon on a Toasted Bun with Pepperoncini
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Baked Potato 3.95 Loaded Baked Potato 5.95
House Salad 3.95 Warm Bread Loaf w/Butter 1.95
Sauteed Mushrooms 3.95 Seasonal Vegetables 3.95
Sweet Potato Fries 3.95 Onion Rings 3.95
Mashed Potatoes & Brown Gravy 3.95 Asparagus, Steamed 3.95
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House of Bourbon Pecan Pie 6.95 Turtle Cheesecake 7.50
Cheesecake (drizzled w/favorite topping) 6.95 Lady Godiva’s Sinful Chocolate Cake 6.95
Scoop of BlueBell Homemade Vanilla ~ 2.50 Pineapple Upside Down Cake 6.50

@ueen Guinebere 6.95

A Delectable with Graham Cracker Crust and layered Chocolate, Coconut, Vanilla Cream and Pecans
Loabed - Topped with Blue Bell Homemade Vanilla Ice Cream, Hot Fudge, Coconut and Toasted Pecans  9.50




and Garlic Bread

Lionheart 11.95
6 Oz Grilled Chicken Breast seasoned with Lemon Pepper and served on a hed of

Wild Rice
Little John 13.95

Grilled Chicken Breast and Mashed Potatoes topped with Succulent Mushroom Sauce

Robin Hood 15.95
Our Grilled Chicken Breast topped with Bacon & Cheddar with our Sriracha BBQ
Sauce served with Mashed Potatoes and Gravy

Friar Tuck 14.95
Grilled Chicken Breast Crowned with our Popular Bacon/Shallot Cream Reduction and
served with Wild Rice
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Served with Warm Bread # ﬁttﬂkﬁ Salad, and choice of one side

Al of our Steaks are AQuality Certified Angus Beef
Crown Filet

6 Oz CAB Filet Grilled to Perfection and Crowned with a Bacon/Shallot Cream Reduction
Ribeye

12 Oz CAB Ribeye served with Salad and choice of one side

Filet

6 Oz CAB Tenderloin served with Salad and choice of one side

Medieval Ribeye
12 Oz CAB Seasoned Ribeye topped with Sauteed Peppers and Onions
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Captain’s Lobster Tale 29.95

6 Oz Lobster Tail Grilled and served with Clarified Butter with choice of one side

Swashbuckler Shrimp & Grits 19.95

A Favorite that was Created in the Low Country of South Carolina. Our own Cheese Grits
topped with Shrimp sauteed with Bacon, Garlic, Green Onions and Fresh Chopped Parsley

Blackbeard’s Red Snapper 24.95

Pan Seared Filet either blackened or seasoned with Lemon Pepper and topped with

Lemon Butter Sauce on a bed of rice with choice of one side
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and Garlic Bread

Buccaneer’s Scampi 19.95
Large Shrimp cooked in a White Wine & Garlic Butter Sauce and Served over Linguine
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Shrimp Cocktail 10.95
Plump Shrimp served with our Spicy Cocktail Sauce!

Artichoke Dip 7.95
Creamy Spinach, Artichoke and Parmeasan cheese dip served with Tortilla Chips

Cheese Board 14.50
Assortment of Chesses, Grilled Turkey Sausage, Green and Kalamata Olives
Served with Multi Grain Crackers and Creole Mustard

Chips and Salsa 3.95
Crispy Tortilla Chips served with Salsa

White Queso Dip 5.50
Creamy White Queso with Green Chiles with Tortilla Chips

Bread with Olive Oil & Herbs 4.95
Toasted Slices of Baguette Bread served with a Special blend of Spiced Herb
Olive Oil Dipping Sauce
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Add Large Shnmp (5) 5.95 Add Grilled Chzcken Breast 3.95

Tavern Salad 9.95
Lettuce Mix topped with Croutons, Tomatoes, Red Onion, Dried Cranberries, Toasted Pecans
Feta Cheese. Pepperoncini & our Tuscan Italian Dressing. Served with Multi grain Crackers

Casear Salad 7.50
Chilled Crisp Romain Lettuce with our traditional Caesar Dressing and topped with
Croutons, Pepperoncini & Grated Parmesan Cheese. Served with Multi grain Crackers

Greek Salad 8.95
Romain Lettuce, Sliced Red Onion, Kalamata Olives, Feta Cheese topped with our
Tuscan Italian Dressing & Pepperoneini. Served with Multi grain Crackers

Soup du Jour Cup 4.95
Check with your server for details and availability Bowl 7.95

@ur food is ba:ﬂ: prepared to ensure pou the best qualitp. Please apprwate the time
4 it map take to achiebe this.

Split orders will add $2.00 to pour ticket
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