
COASTAL CAROLINA
NIGHT

SOUPS & SALADS

House Salad Small $7.25 | Large $9.75
Mixed Greens, Cherry Tomato, Cucumber, Carrot,
Applewood Smoked Bacon, Cheddar Jack Cheese, Home
style Croutons

Caesar Salad $10.50
Romaine Lettuce, Parmesan Cheese, Home style Croutons,
Caesar Dressing 

THE GRILLE AT SAPONA

439 Beaver Creek Rd, Lexington, NC 27295 |  (336)956-6245   

Open
WE ARE

Wednesday, Thursday & Friday
11:00 Am - 8:00 Pm
 Saturday, Sunday

11:00 am - 4:00 pm

MAKE A

(336) 956 6245 x2
Reservation

*These Items can be cooked to order.  --Consumer Advisory:  Consuming raw or undercooked meats,
poultry,  seafood, shellf ish or eggs may increase your risk of foodborne i l lness.

Find us at OpenTable.com

Seasonal Soup Cup $6.00 | Bowl $8.50
Ask Your Server for the Soup of the Week 

Sauteed Green Beans
Fresh Green Beans, Bacon Bits, Red Onions

$6.50

Seasonal Veggies
Seasonal Local Vegetables

$5.00

Mashed Potatoes $5.00
Russet Potatoes, Heavy Cream, Butter, Garlic

All Entrees are served with a Small House Side Salad 

Shrimp and Grits $28.00

Hushpuppies $7.50
Golden-fried cornmeal hushpuppies with a crisp exterior
and a warm, fluffy center, served fresh from the fryer.

Fried Seafood Platter

Fish and Chips

Grilled Salmon and Orzo

$22.50

   $24.00

$28.50

APPETIZERS
Hot Blue Crab Dip $9.50

Shrimp Cocktail $15.50

Mystery Eggroll $6.50
Ask your Server or Bartender for the Mystery Eggroll of the
Day

Strawberry Fields Salad $15.00
Mixed greens, Cherry Tomato, Cucumber, Strawberries,
Cheddar Jack Cheese

CUSTOMIZE YOUR SALAD
ENTREES

Fried Calamari $14.50
Calamari Rings and Tentacles, Dipped,dusted and fried in a
flour mixture, served with Cocktail Sauce and Lemon wedge

Chilled jumbo shrimp served with house-made zesty cocktail
sauce, fresh lemon, and a touch of horseradish for a timeless
seafood classic.

A rich blend of sweet blue crab, creamy cheeses, and savory
seasonings, baked until hot and bubbly, and served with
toasted pita chips or crisp tortilla chips.

Succulent Gulf shrimp sautéed with smoky bacon in a savory
Creole cream sauce, served over creamy stone-ground grits
and finished with fresh scallions.

A generous assortment of golden-fried shrimp, calamari, and
flaky fish, served with crispy fries, creamy coleslaw, hush
puppies, and house-made tartar and cocktail sauces.

Flaky white fish hand-battered and fried to a golden crisp,
served with seasoned fries, creamy coleslaw, and house-
made tartar sauce.

Perfectly grilled Atlantic salmon served over lemon herb orzo
with seasonal vegetables and finished with a light garlic
butter sauce.

Add-Ons: 6 oz Blackened Salmon Filet +$12.00
3 Buttermilk Marinaded Fried Chicken Tenders +$8.00

5 Grilled & Marinaded Shrimp +$10.00
 6 oz Marinaded Grilled Chicken Breast +$9.50

PREMIUM SIDES

CHEF’S ROTATING
DESSERT | $6.50

Ask your server or bartender
for the dessert options.
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