BUFFALGS

+ BOOKS & BAKERY +

SPECIALS

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY

. . . . . . .

SHRIMP PO-BOY FRIED PICKLES LOADED BAKED POTATO BONELESS RIB FRIED OYSTERS BRUNSWICK STEW GRILLED CHICKEN
SOUP SANDWICH JALAPENO COBB SALAD
SKILLET CORN BREAD

STARTERS

+ SHRIMP & CHICKEN GUMBO = OKRA; ANDOUILLE SAUSAGE...cciccttruttetiiniininnretiisiisinnieeiisssinteestesssssimseesessssssssesssssssssssessssssssssssssessssssassssssssssansassssssssssassssens 6.50
« FRIED GREEN TOMATOES - ROASTED CORN BANANA PEPPER CHUTNEY ..uuuuuttettiiiiinnnnieeiiiiiinteeeienniiteteieisinianeeeeissnmmmseesessssmassssessssssssssesssssssssassssssssssassssens 7.00
o SWEET POTATO FRIES = MAPLE AlOLI cevtttieteieeeerereeeeeeieeeeeeieeesetsesesessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssasssssssasnsns 6.00
« KETTLE CHIPS = ROSEMARY SEA SALT, VIDALIA ONION DIP .ciiiiiiiiiiiiiririeieieieieneieieienesesessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssss 7.00
» BLACKENED SHRIMP LETTUCE WRAPS - BIBB LETTUCE, CABBAGE, CARROTS 1tiiitiitiiiiiiiniiiiiisiinisisisisissssssssssssssssssssssssssssssssnssssssssssssssssssssssssssssssssssssssssssssssnsns 7.50

SALADS

ADD GRILLED CHICKEN BREAST 4.50 | GRILLED SHRIMP 6.50 | POACHED SALMON 6.50

» TRADITIONAL CAESAR SALAD - PARMESAN, CROUTONS, MARINATED OLIVES..ciittttitiiiiiieiiiinininisissssssssssssssssssssssssssssssssssssssnssssssssssssssssssssssssssssssssssssssssssssasssns 9.50
+ BEET & GREENS - GOAT CHEESE, ALMONDS, HARICOT VERT, BABY GREENS, GRAPEFRUIT VINAIGRETTE .ccciiiirrnuureeeiiisninnneeicssssnnnneeeesssssnneeessssssnssessessssnnnsnesens 9.50
« SOUTHWEST SALAD - BLACK BEANS, CORN, TOMATO, SHREDDED CHEDDAR, ROMAINE, CREAMY AVOCADO DRESSING ...cciivrrrurureeeiiiinsnneeeeicsssnneeesessssnnaeenens 9.50
« B.L.T. - CANDIED BACON, FRIED GREEN TOMATO, GRAPE TOMATOES, CUCUMBER, BABY GREENS, ADOBO RANCH DRESSING ......cuuuemenmnnnnnnnnnnnnnenenenenesesasennnes 11.00
« CRAB CAKE SALAD - CRAB CAKES, GRILLED CORN, ROASTED RED PEPPERS, CUCUMBERS, MESCLUN, MEYER LEMON VINAIGRETTE ......cuuumemumemenenenenenenennnennnes 14.00
« CHICKEN SALAD - ON CROISSANT OR MIXED GREENS, WALNUTS, RED GRAPES ..cittttttiitiiiiniiiiiiiiisinisisiiiiisisssssssssssssssssssssnsssssssssssssssssssssssssssssssssssssssssssssssnes 10.00

SANDWICHES

YOUR CHOICE OF CHIPS, FRESH FRUIT OR SLAW

+ SOUP, SALAD OR SANDWICH COMBO - CHOOSE TWO: 1/2 CHICKEN SALAD OR PIMENTO CHEESE SANDWICH,

GARDEN SALAD OR CUP OF SOUP ..uvuueeuuserssesssecsssesssesssessssssssesssessssssssesssessasssssesssesssssasesasessssssasesssesssessssesssesssessssesasesssessssesssesssessssesssesssesssesasesasessssees 14.00
« PORK TACOS - 8 HOUR PULLED PORK, HAND MADE TORTILLAS, PICO DE GALLO, SALSA VERDE, SRIRACHA SOUR CREAM ....cuvumnersmerssesesesssssssssssssssssssssssnees 12.00
« BUFFALO'S BURGER - PIMENTO CHEESE, APPLEWOOD BACON, SLAW, HOUSE PICK-A-PEPPER.....uuuvuusresseeesssessssessssssssssssssessssssssssssssessssessssessssssssessasessass 13.00
- CUBAN - HAM, PULLED PORK, SWISS CHEESE, PICKLES, DIJON AIOLI ON CIABATTA BREAD w..cuuuevusserssseresseeesssessssessssssssssssssnessssessssssssssssssessssesssssssssessasessans 13.00
- BUFFALETTA - SALAMI, CAPICOLA, SOPRESSATA, FRESH MOZZARELLA, MANCHEGO, OLIVE SALSA ON HOUSE MADE FOCACCIA w.vvuurvenresseessrsssesssessssssesssnees 12.00
- HOUSE MADE HOT DOG - TOPPED WITH SLAW, GRILLED ONIONS OR TOMATO CHOW CHOW weuvuunvussesssesssssssesssesssessssssssssssssssssssssssssssssessssssssssssssssssssessssses 10.00
- HOUSE CURED CORNED BEEF - RYE BREAD, SWISS CHEESE, SAUERKRAUT, THOUSAND ISLAND DRESSING c.uccuuseesseusecessressesssesssssssesssessssesssesssesssssssesssessssees 12.00
« BLACKENED GROUPER - BIBB LETTUCE, TOMATO, CILANTRO LIME SAUCE ON WHEAT ...cuuuvuuseeusesssesussesssesssessssesssesssessssssssessssssssesssesssessssssssesssessssssasesssessssses 12.00
- TURKEY CLUB - HOUSE ROASTED TURKEY BREAST, CANDIED BACON, TOMATO, LETTUCE, PARMESAN YOGURT SAUCE ON 9 GRAIN BREAD cvuurvesresnrrsnsssnssesees 10.00
« JERK CHICKEN BLT - HOUSE JERK SEASONING, BACON, LETTUCE, TOMATO ON A POTATO ROLL cvuurvvsseresseeesssessssssssssssssssssnesssssssssesssssessssessssessssssssssessasessans 13.00
- PORTABELLA SANDWICH - PORTABELLA MUSHROOM, ROASTED RED PEPPER, FRESH MOZZARELLA, PESTO ON CIABATTA «.vuuresnersseessssssssssssssssssssssssssssssssnees 12.00
« BUFFALO CHICKEN WRAP - BUFFALO CHICKEN TENDERS WITH BLUE CHEESE SLAW, IN A CHEDDAR JALAPERIO TORTILLA 1.cuvusnrusnessseessessssesssessssssssssssssssesssnees 13.00
« MILE HIGH ROAST BEEF - SERVED HOT OR COLD WITH WHITE CHEDDAR, HORSERADISH CREAM ON A DEMI BAGUETTE «.euuvuunrusneessesssessssesssesssesssssssesssesssnees 12.00

DESSERTS

BOURBON PECAN PIE HOUSE MADE ICE CREAM SCOOP RED VELVET CUPCAKES
4.50 3.50 3.00
DOUBLE FUDGE BROWNIES CARAMELIZED PINEAPPLE BREAD PUDDING HOUSE MADE COOKIES
3.00 4.50 1.50
A LA MODE
6.00

A CHARGE OF $4.00 WILL BE ADDED TO YOUR BILL FOR EACH PLATE SPLIT IN THE KITCHEN.
ONE CHECK WITH A 20% GRATUITY ADDED WILL BE PREPARED AND ONE PAYMENT ACCEPTED FOR PARTIES OF 6 OR MORE.




BUFFALOS

+ BOOKS & BAKERY +

wine selections

SPARKLING BOTTLE  GLASS

GRUET SPARKLING “BRUT”

NEW MEXICO NV

AROMAS OF GRAPEFRUIT & GREEN APPLE

BRILLIANT FINE BUBBLES 36 .9

WHITE WINES

MONTEFLOR PINOT GRIGIO “VELIO"”
VENEZIE ‘09
LIVELY, LUSH NOTES OF PEAR & CITRUS 36 w9

MANIFESTO SAUVIGNON BLANC

NORTH COAST ‘09

BOLD MOUTHFUL OF PINK GRAPEFRUIT, ORANGE CREAMSICLE

& PAPAYA FINISHING LONG & BRIGHT 32 .8

BISHOP'S PEAK CHARDONNAY

CENTRAL COAST 09

LIVELY BOUQUET OF ORANGE BLOSSOM WITH HINTS OF

GREEN APPLE & TROPICAL FRUIT 40 ...10

LEITZ RIESLING “DRAGONSTONE”
RHEINGAU ‘09
SPRITELY LEMONS, PEACHES & DISTINCTIVE MINERALITY «eeceeecseccsecsees 40 ...10

BUFFALO’S FEATURED SUMMER WINE

PERRIN RESERVE COTE DU RHONE BLANC

BLEND OF GRENACHE BLANC, BOURBOULENC, MARSANNE,

ROUSSANNE, & VIOGNIER EXHIBITS FRESH AROMAS OF QUINCE,

HONEYSUCKLE & CITRUS IN ITS MEDIUM-BODIED,

NICELY TEXTURED, DRY, CRISP PERSONALITY cieuueeeceeerannecensannnnncens 32 .8

classic beer selections

BUD LIGHT
MICHELOB ULTRA
YUENGLING

5.00

premium beer selections

AMSTEL LIGHT
HEINEKEN

THOMAS CREEK

PALMETTO BLUFF “CAMPFIRE” PILSNER
APPALACHIAN AMBER ALE
DEEP WATER DOPPLEBOCK LAGER
RIVER FALLS RED
PUMP HOUSE PORTER
STILLWATER VANILLA CREAM ALE

6.00

ROSE BOTTLE

JEAN-LUC COLUMBO “COTE BLEUE”

PROVENCE 09

SUBTLE HINTS OF PEACH, ROSE & PEPPER PERFUME

THE NOSE, COMPLEX ON THE PALATE WITH NOTES OF

RASPBERRY, CHERRY & FENNEL 40

RED WINES

REGUSSE PINOT NOIR
PROVENCE ‘09
STRAWBERRY FRUIT, GOOD DEPTH & SOFT FINISH ...ccceeveenreeneennennnns 36

VILLA SAN JULIETTE CABERNET

PASO ROBLES "09

NUANCES OF RIPE BLACKBERRY, CURRANT & PLUM FRUIT

WITH FLAVORS OF MOCHA, TOBACCO & CHOCOLATE ...ccveerneesnneesnnenns 36

BENEGAS MALBEC “JUAN"

MENDOZA ‘09

ENTICING NOTES OF CEDAR, SPICE BOX, BLUEBERRY &

BLACK RASPBERRY LEAD TO A SMOOTH-TEXTURED,

FLAVORFUL & BALANCED MALBEC 32

PEIRANO MERLOT “SIX CLONE”
LODI ‘09
RED & BLACK SWEET FRUIT WITH SUPPLE TANNINS ..ccvveeeeeeeernnneccceeenn 36

GLASS

wine lunch specials

PALMETTO BLUFF CHARDONNAY

“RUTHERFORD WINE COMPANY" NAPA VALLEY ‘09

BRIGHT AROMAS OF PEAR, APPLE, CREAMY CARAMEL &

BARREL SPICE WITH FLAVORS OF CRISP APPLE, APRICOT,
SPICY CINNAMON & VANILLA

PALMETTO BLUFF CABERNET
“RUTHERFORD WINE COMPANY"” NAPA VALLEY ‘09
PLUSH AROMAS OF RIPE BOYSENBERRY & CURRANT WITH
VANILLA SPICE, BIG FLAVORS OF RED CURRANT, CRANBERRY,
PLUM & EARTHY MINERALITY

*30 PER BOTTLE

specialty cocktails

WHITE PEACH SANGRIA
DRY RIESLING, COINTREAU, CITRUS & BERRIES

MAY RIVER MARY
FIREFLY VODKA, PICKLED OKRA & BABY TOMATO

JOHN DALY
FIREFLY SWEET TEA VODKA, HOUSE MADE
LEMONADE & SPLASH OF WATER




