WELCOME
local • fresh • family • friends • fun

®

APPETIZERS

FISH

Spinach & Artichoke Dip served
warm with tortilla chips 10.95

Fried Coconut Shrimp crispy coconut breaded
shrimp with honey mango sauce, fries and fresh
slaw 23.95

Baked Brie in Puff Pastry with
french bread, fresh fruit, kahlua
pecans 14.95
Coconut Shrimp honey mango sauce

Sesame Tuna* Blackened with sesame seeds, sesame
ginger sauce, served with basmati rice and fresh
vegetable 27.95

Jumbo Lump Crab Cake wasabi

Jumbo Lump Crab Cake with wasabi
drizzle, fresh vegetable, smashed potatoes
one cake 22.95 two cakes 35.95

mayonnaise 15.95

Salmon* barbeque glaze, fresh pineapple chutney,

Tuna Wonton* rare tuna, asian slaw,

basmati rice, fresh vegetable 26.95

crispy wontons, sesame drizzle 14.95

Blackened Fish open water deep reservoir tilapia,
fresh mango salsa, served with basmati rice and fresh
vegetable 23.95

for dipping 14.95

SOUP & SALAD
Tomato Dill creamy tomato soup
6.95 cup

French Onion seasoned chicken stock,
garlic croutons, emmentaler swiss
7.95 cup

Parmesan Glazed Catch creamy basil
parmesan glaze, buttermilk smashed potatoes, fresh
vegetable 26.95
Spicy Shrimp Skewers grilled with butter, served
with basmati rice and fresh vegetable 23.95
Atlantic Cod asian vinaigrette, served with basmati
rice and fresh vegetable 26.95

Wedge iceberg lettuce, applewood
bacon, grape tomatoes, red onion,
crumbled blue cheese, creamy blue
cheese dressing 9.95

items can also be simply prepared with the finest olive
oil and sea salt

House Romaine Salad grape

CHICKEN

tomatoes, swiss cheese, shredded carrot,
with homemade blue cheese vinaigrette,
vinaigrette, ranch or honey mustard 7.95

House Caesar Salad 7.95

ENTRÉE SALADS
Tuna Napa* grilled tuna cooked to
medium rare, napa cabbage, toasted
almonds, crunchy oriental noodles,
toasted sesame seeds, sesame ginger
dressing 22.95
or with grilled chicken 16.95

Southwestern spicy chicken breast,
fresh corn, black beans, romaine, red
onions, grape tomatoes, jack and cheddar
cheese, tortilla chips, southwestern
dressing, or with homemade black bean
cake 16.95

Monterey Salad grilled chicken
breast, chopped romaine, crispy bacon,
jack and cheddar cheese, grape tomatoes,
chopped egg, avocado (seasonal) choice
of dressing 16.95

Spicy Shrimp Caesar grilled spicy
shrimp, tasso ham, parmesan cheese,
romaine, garlic croutons 22.95

Gourmet Chicken Pot Pie tender breast meat,
carrots, mushrooms, sweet bell peppers, broccoli and
peas, white wine cream sauce, puff pastry 16.95
Parmesan Glazed Chicken served with buttermilk
smashed potatoes and seasonal vegetable 22.95
Chipotle Chicken coleman farms boneless double
breast, creamy blue cheese, applewood bacon, chipotle
barbeque drizzle, served with smashed potatoes and
seasonal vegetable 22.95

GRILL
Baby Back Ribs award winning recipe, tangy
barbeque sauce, served with fresh coleslaw and
shoestring fries half rack 21.95 / full rack 31.95
Meatloaf grilled with bbq glaze and topped with
vidalia onion chutney. Served with buttermilk smashed
potatoes and seasonal vegetable 20.95
Fresh Burger* lettuce, tomato, pickles, mayonnaise
and mustard, choice of cheese, served with fries 15.95
Black Bean Burger homemade, southwestern sauce,
jack cheese, lettuce, red onion and tomato, served with
fries 14.95
Steak and Fries* 8 ounce certified angus sirloin,
grilled with cajun spices, blue cheese butter,
shoestring fries, fresh vegetable 27.95

PASTA

Filet* 8 ounce center cut, horseradish butter, smashed
potatoes, fresh vegetable 38.95

New Orleans cajun chicken breast,
tasso ham, sweet bell peppers, spicy
cream sauce, parmesan cheese 22.95
or with grilled shrimp 25.95

Rib Eye* 14 ounce top cut, sea salt, butter, smashed
potatoes, fresh vegetable 37.95

Tortellini cheese filled pasta tossed

DESSERTS Our original recipes 7.95

with a fresh pesto cream sauce and
grilled portobello mushroom 21.95

whipped cream

Pasta Alfredo coleman farms
boneless chicken breast, fresh spinach,
applewood bacon, oven roasted
tomatoes 22.95

Key Lime Pie the real thing, graham cracker crust,
Blondie blonde brownie with chocolate and
butterscotch chips, served warm with vanilla bean ice
cream, homemade caramel and chocolate sauces
Gluten Free Brownie served warm with vanilla ice
cream and chocolate sauce
Sea Pines 9/18

BEVERAGES

WINE

Soft Drinks, Lemonade, Tea and
organic fair trade Coffee 2.95

Sparkling

glass bottle

Tiamo Prosecco - Italy
Oudinot Rose Champagne
Perrier Joet Grand Brut

with complimentary refills

Espresso 3.25 Cappuccino and
Latte 4.25

split 9 organic bottle 32
55
85

Interesting Whites & Rose

BEER

Cornaro Pinot Grigio Venito
J Pinot Gris - Russian River
Sea Pearl Sauvignon Blanc - New Zealand
Kim Crawford - New Zealand
Heinz Eifel Shine Riesling - Germany
Whispering Angel “The Palm”
Vin de Provence Rose

Craft Beers on tap 6.95 - 8.95
Bottles
Yuengling - Bud light - Coors light Miller lite - Michelob ultra 3.95
Heineken - Fat tire - Sierra nevada Corona - Stella - Palmetto amber
charleston sc - Blue moon belgian
white 4.95
Bucklers non-alcoholic 3.95
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Chardonnay
Mars and Venus - Chile (house)
Angeline Reserve - California
Touzot Macon Villages - France
Rodney Strong - Chalk Hill
Heitz - Napa
Cakebread - Napa

COCKTAILS &
MARTINIS

Pinot Noir

Sangria red wine, gran gala, mixed
berries, fresh apple, orange and
lime 8.95

Block Nine - California
A to Z - Oregon
Duckhorn Decoy
J - Russian River
Golden Eye - Anderson Valley

Day Tripper tito’s vodka, jack rudy
sweet tea syrup, jack rudy lavender
bitters, fresh lemon, sparking water 9.95
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Moscow Mule absolut vodka, ginger
Merlot

beer, fresh mint, served on the rocks in
a copper cup 10.95

Powers - Columbia Valley
Ferrari Carano - sonoma County
Stags Leap Winery - Napa

Mojito cruzan pure cane rum,
fresh mint, organic agave, sparkling
water 10.95

Grapefruit & Basil deep eddy ruby
red vodka, fresh grapefruit, fresh
basil 10.95
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Cabernet Sauvignon & Blends
Entrada - Chile (house)
Dreaming Tree Crush North Coast Blend
Rodney Strong
Coppola Directors cut
Ferrari Carano Siena - Sonoma
The Prisoner Napa Valley Blend
Duckhorn Paraduxx - Napa
Jordan - Alexander Valley

T BarTM Cosmo citron, peach schnapps,
lime, cranberry juice 10.95

Lemon Drop absolut citron, agave
nectar, fresh lemon juice 10.95

Pear-adise absolut pears, st germain,
honey, lemon 10.95

Interesting Reds
Altos Los Hormigos Malbec
Don David Michel Malbec Torino Estate Argentina
Terrazas Reserve Malbec
Tuck Beckstoff Melee Grenache
Joel Gott Zinfandel
Bodegas Izada Rioja Reserva - Spain
Campo Viego Gran Reserve Rioja - Spain
Smith Woodhouse Lodge Reserve Port

HAPPY HOUR
daily 4-6 pm available to
guests sitting at our bar
$3 well drinks
$2 off all other cocktails,
beer and wine

please also visit

10.5

7.95

and

®

Belfair Towne Village, Bluffton
trufflescafe.com

®

kitchen and Bar
14b executive park rd, hilton head island
15 Towne Dr, Belfair towne village, bluffton
chowdaddys.com
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