Fday Chacon’s

of Georgetown

BAR MENU
Salads

Side House or Caesar 35
Iceberg Wedge ¥

Bacon, Tomato, Gorgonzola, Parmesan Vinaigrette
Appetizers
She Crab Bisque or Soup du Jour

Cup 34 Bowl $6
Housemade Chips 3$7

with Pimento Cheese Fondue
*Seared Tuna Wontons 38
with Asian Slaw and Wasabi Aioli
Grouper Bites  $8

with Cajun Tartar

Thai Peanut Shrimp $10
Crispy Fried Shrimp in Peanut Soy Glaze
Steamed Clams or Mussels $10

One dozen in a White Wine Broth with Tomatoes,
Scallions and Artisan Bread

Coconut Shrimp  $10

with side of Thai Chili Sauce

Calamari $10

Topped with sautéed Cherry Peppers, Capers,

Olives and Grape Tomatoes and a Side of Marinara

Small Entrées
Jumbo Chicken Wings (10) $10

Garlic Parmesan ~ Cajun Ranch~ Buffalo ~
Bourbon Chili with side of Ranch or Bleu Cheese
Angus Burger* $10

Cheddar, Bacon, Lettuce, Tomato, Onion,

and Fries or Chips and Pickled Okra

Shrimp and Grits ~ $12

Crumbled Sausage, Seafood Cream, Cheddar

Baby Lamb Chops $14

Mashed Potatoes, Asparagus, Red Wine Demi-Glace
Soz Wild North Atlantic Salmon $12

over Sundried Tomato, Spinach, Pea Risotto

40z Crab Stuffed Lobster Tail $14

Roasted Potatoes, Asparagus, Red Wine Demi-Glace
Shrimp Fra Diablo $12

Sautéed Shrimp with Garlic, Leeks and Spicy

Marinara over Linguini
4oz Petit Filet Mignon 3$15
Mashed Potatoes, Asparagus, Red Wine Demi-Glace

*Consuming raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase your risk of foodborne illness.

Fday Chacon’s

of Georgetown

BAR MENU
Salads

Side House or Caesar $s5
Iceberg Wedge ¥

Bacon, Tomato, Gorgonzola, Parmesan Vinaigrette
Appetizers
She Crab Bisque or Soup du Jour

Cup 34 Bowl 36
Housemade Chips $7

with Pimento Cheese Fondue

*Seared Tuna Wontons $8

with Asian Slaw and Wasabi Aioli

Grouper Bites  $8

with Cajun Tartar

Thai Peanut Shrimp 310

Crispy Fried Shrimp in Peanut Soy Glaze
Steamed Clams or Mussels f$10
One dozen in a White Wine Broth with Tomatoes,
Scallions and Artisan Bread

Coconut Shrimp  $10

with side of Thai Chili Sauce

Calamari $10

Topped with sautéed Cherry Peppers, Capers,

Olives and Grape Tomatoes and a Side of Marinara

Small Entrées
Jumbo Chicken Wings (10) {10

Garlic Parmesan ~ Cajun Ranch~ Buffalo ~
Bourbon Chili with side of Ranch or Bleu Cheese
Angus Burger* f$10

Cheddar, Bacon, Lettuce, Tomato, Onion,

and Fries or Chips and Pickled Okra

Shrimp and Grits  $12

Crumbled Sausage, Seafood Cream, Cheddar

Baby Lamb Chops $14

Mashed Potatoes, Asparagus, Red Wine Demi-Glace
50z Wild North Atlantic Salmon $12

over Sundried Tomato, Spinach, Pea Risotto

4oz Crab Stuffed Lobster Tail $14

Roasted Potatoes, Asparagus, Red Wine Demi-Glace
Shrimp Fra Diablo $12

Sautéed Shrimp with Garlic, Leeks and Spicy

Marinara over Linguini
4oz Petit Filet Mignon $15
Mashed Potatoes, Asparagus, Red Wine Demi-Glace

*Consuming raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase your risk of foodborne illness.



