Southern Flavor

DINNER MENU

STEAKS SEAFOOD SOUL

APPETIZERS

Chicken Wings

Crispy wings tossed in your choice of sauce.

8— $11 | 16 — $18 | 24— $26

DC Mambo e Buffalo ¢« Honey Old Bay ¢ Honey Lemon
Pepper o Sweet Chili e Plain

Dipping sauces: Ranch, Bleu Cheese, or Honey Mustard.
One flavor and one dipping sauce per 8 wings.

Extra dipping sauce +$0.75.

Spinach & Artichoke Dip $11.99
Creamy spinach, artichoke and cheese dip served with
house-made crispy tortilla chips.

Steamed Peel 'n' Eat Shrimp
Old Bay-seasoned peel 'n' eat shrimp, steamed to
perfection, finished with fresh lemon zest. Served with our

house-made cocktail sauce.
15 1b. $15.99 | 11b. $25.99

Oysters Rockefeller*

Oysters grilled with spinach, garlic cream sauce, bacon and
Ritz cracker crumbs, topped with Parmesan cheese.

Half Dozen (6) $26.99 | Dozen (12) $47.99

Shrimp Ceviche* $17.99

Shrimp marinated in fresh lime juice with avocado, red
onion and jalapefio, finished with fresh orange zest. Served
with house-made tortilla chips.

BURGERS & SANDWICHES

Served with French fries or sweet potato fries. Upgrade your
side for $2.

Major's Bayou Burger* $16.99

A half pound fresh ground beef patty grilled to perfection
with a fried green tomato, shredded lettuce and Major's
Sauce, layered with bold Cajun inspired flavors. Black bean
burger available.

Major's Turkey Burger $17.99
Fresh ground turkey, red onions, shredded lettuce, smoked
provolone cheese and Major's Sauce on a toasted bun.

Deep Fried Fish Sandwich $14.99
A crispy house-seasoned swai filet served on a toasted bun
with lettuce, tomato and Major's Sauce.

Add cheese +$1.50 (American Swiss, Cheddar or Provolone)
Add bacon +$2

Major's Sauce — our signature creamy, tangy Cajun remoulade
with a little kick.

GOOD FOOD
GREAT VIBES

EVERY OCCASION

ENTREES

Seafood Platter $31.99

2-3 pieces of fried swai, 8 fried shrimp, 4 fried oysters,
hushpuppies and French fries.

Upgrade your side for $2.

16 Oz Ribeye* $44.99

DC inspired, juicy 16 oz ribeye seasoned to perfection,
topped with Cowboy Butter. Served with 2 sides.

Add Grilled Onions +$1.50 ¢ Sautéed Mushrooms +$3
Add Red Wine Demi +$4

Shrimp & Grits $19.99

Slow-simmered Southern grits with bacon bits and ground
turkey crumbles, topped with grilled shrimp and finished
with a savory house sauce. Served with a piece of honey butter
cornbread.

Fish & Grits $19.99

Slow-simmered Southern grits with bacon bits and ground
turkey crumbles, topped with fried seasoned swai and
finished with a savory house sauce. Served with a piece of
honey butter cornbread.

8-4-3 Alfredo Bowl $14.99

Creamy Bucatini pasta with bold seasonings, broccoli and
spinach, with your choice of protein:

Chicken +$10 o Shrimp +$13 ¢ Salmon* +$15

Served with a piece of garlic bread.

Smokehouse Sweet Heat Chicken $22.99

Three whole chicken wings fried golden and crispy, then
glazed with a bold barbecue sauce that balances smoky
sweetness with a touch of heat.

Served with 2 sides and a piece of honey butter cornbread.

SALADS

House Salad $7.99
Romaine and spring mix with cucumbers, tomatoes, onions
and shredded cheese, with your choice of dressing.

Caesar Salad $7.99
Chopped romaine and croutons tossed in Caesar dressing.
Add: Chicken +$10 e Shrimp +$13 ¢ Salmon* +$15

Dressings: Ranch ¢ Bleu Cheese o Caesar o Italian ¢ Honey
Mustard

*Starred items may be served raw or undercooked, or include raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of foodborne illness.



SOUTHERN SIGNATURE SIDES

Smoked Gouda Mac - The Major's Way $4.99
Tender pasta folded into a luxuriously creamy smoked
Gouda cheese sauce and baked until hot, bubbly, and
golden.

Sunday Best Candied Yams $3.99

Tender sweet potatoes slow baked in a buttery brown sugar
glaze with warm cinnamon and comforting spices.
Garlic-Butter Broccoli $3.99

Fresh broccoli cooked until perfectly tender and finished
with rich garlic butter and savory seasonings.

“Call the Ball” Fries $3.99

Crispy golden fries seasoned with our signature savory spice
blend.

Slow-Simmered Southern Greens (Call Sign
“$3G”) $3.99

Collard greens slow-simmered with smoked turkey, onions,
and Southern seasonings.

KIDS MENU ¢ $9.99 EACH

Major's Favorite Charred Brussels $4.99
Roasted Brussels sprouts tossed with crispy bacon and a
sweet maple glaze until tender and caramelized.

Sautéed Green Beans $3.99
Fresh green beans sautéed in garlic butter and finished with
Major's signature seasoning.

Southern Sweet Fries $3.99
Crispy sweet potato fries seasoned with our signature blend
of spices and fried to golden perfection.

Golden Onion Rings $3.99
Thick-cut, seasoned and fried golden and crispy.

Major's Side Salad $3.99
House salad with your choice of dressing.

Garlic Mashed Potatoes $3.99
Creamy mashed potatoes blended with garlic and butter.
Homemade Honey Butter Cornbread $2.99

Homemade cornbread baked until golden and finished with
sweet honey butter.

Alfredo Popcorn Shrimp Chicken Tenders
Plain Alfredo pasta served with garlic Crispy, golden-fried popcorn shrimp Two chicken tenders served with
bread. served with French fries. French fries.

BEVERAGES ¢« $2.99 EACH

COMPLIMENTARY

Pepsi Sunkist Sweet Tea Water

Diet Pepsi Ginger Ale Unsweet Tea Soda Water
Mountain Dew Tonic Water Arnold Palmer

Pepsi Zero Lemonade Half & Half

Dr Pepper Cranberry Juice

Starry Orange Juice

Free refills except cranberry and orange juice.

DESSERTS EXECUTIVE CHEF

e Geage—

FAMILY LOVE JOY AND DINE

Peach Cobbler Cheesecake $9.99
Rich, creamy cheesecake with sweet Southern peach cobbler flavor, dusted
with warm cinnamon and flame-torched for a golden, caramelized finish.

Chef's Choice
A rotating dessert from Chef Shaneka. Ask your server about tonight's selection.

135 N DARGAN STREET FLORENCE, SC 29506

(843) 407-5510 MAJORSKITCHENANDLOUNGE.COM @MAJORSKITCHENANDLOUNGE

*Starred items may be served raw or undercooked, or include raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness. 2)



