
Easter Menu
COCKTAILS

Mansion Mimosa
Orange Juice served with a

 split of Champagne - 9
 

Loaded Bloody Mary
Vodka and George's Bloody Mary Mix,

Bacon, Asparagus, Olives 
and Green Beans - 10

 

Mansion Tequila Sunrise
Lunazul Primero Tequila, Orange Juice

 and Grenadine - 9
 

Spiked Arnold Palmer
Deep Eddy's Vodka, Lemonade

 and Tea - 9
 

Mimosa Party of 4!
A bottle of Champagne served 

with Natalie's fresh squeezed OJ - 32
 

Wine, Beer & More!

BRUNCH
Open Faced Crab Cake & Eggs
Our classic crab cake sandwich with
a twist-served on an english muffin

with tomato, arugula, red pepper
coulis and cheddar cheese topped

with a fried egg - MP
 

Shrimp and Grits
 Creamy cheddar grits and 

andouille sausage topped with
 4 jumbo sautéed shrimp - 18

 

French Toast
Fresh baked challah bread pan-fried, 

topped with a praline maple syrup
 and candied pecans - 14

 

Florentine BLT
Fresh spinach, eggs, cheddar cheese, 

bacon and tomato served 
on a fresh baked croissant - 16

Ice Cream Sandwich
Served with our homemade Guinness

Fudge - 8
 

Mansion Key Lime Pie
Our version of the classic - made with
fresh key lime juice, baked high for a

delicious treat - 8
 

Death by Chocolate
Layers upon layers of chocolate and

ganache - pure decadence! - 8
 

Mansion Cheesecake
Graham cracker crusted cheesecake with a

vanilla bourbon sour cream topping - 8
 

Fresh Baked Jumbo Cookies - 2

SCAN OUR MENU

DESSERTS

 Consuming raw or undercooked animal proteins
including beef, poultry, shellfish, seafood or eggs may
increase your chances of developing a food borne illness. 
 For parties larger than 10 we request one check and a 20
percent gratuity will be added to the subtotal.

1.

2.

SALAD
The Wedge

Iceberg, Blue Cheese crumbles, tomatoes,
bacon, crispy fried onions with our house-

made blue cheese dressing - 10
CHICKEN -5 SHRIMP -8 SALMON -7

 

Tavern House
Mixed greens, crumbled feta, craisins and

roasted pumpkin seeds served with rosemary
basil vinaigrette - 8

 

Garden Salad
 Mixed greens, cucumbers, red onion and

cherry tomatoes topped with shredded jack
cheese - 8

https://thebigmansion.com/wp-content/uploads/2022/09/key-lime-pie.jpg
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APPETIZERS

BURGERS & SANDWICHES

ENTREES

 Consuming raw or undercooked animal proteins including beef, poultry, shellfish, seafood or eggs may increase your chances of developing a food borne illness. 
 For parties larger than 10 we request one check and a 20 percent gratuity will be added to the subtotal.

1.
2.

Easter Menu
BBQ Bacon Wrapped Shrimp

Six Shrimp wrapped with Applewood Smoked
Bacon, accompanied by a white cheddar grit cake,  
served over a red pepper coulis and topped with

charred corn pico - 15
 

Wild Mushroom Bruschetta
herbs and garlic on our grilled italian bread,

topped with melted fontina cheese,
 sautéed crimini, shitake and oyster mushrooms,

fresh arugula and a balsamic reduction - 13
 

Bavarian Pretzel Sticks
Pretzel sticks made fresh daily by our baker,

served with lager beer cheese and 
whole grain mustard for dipping - 9

 

Loaded Mansion Nachos
fresh corn tortilla chips topped with 

green chili queso, house made black beans, with
charred corn pico and sliced jalapeños - 9

ADD-CHICKEN OR BEEF - 5
ADD-HOUSE MADE GUACOMOLE - 3

 

Cheese Board
An assortment of hand selected meats and

cheeses served with olives, pretzel chips and
house-made chutney - 22

 

Cajun Smoked Fish Dip
Fresh salmon and white fish blend, smoked in-

house, whipped with Cajun spiced cream cheese,
with celery, carrots, red onion, capers and

Mansion pretzel chips - 11
 

Filet Mignon
Center Cut Filet Mignon butchered in-house, with tavern
whipped potatoes and lemon pepper greens beans, topped

with shallot port demi - 42
+ CRAB CAKE OR SHRIMP - 8

 

New York Strip
14 oz New York Strip butchered in-house with tavern

whipped potatoes and lemon pepper green beans, topped
with shallot port demi - 34

 

Double Thick Bone-In Pork Chop
Butchered, brined, then cooked to temp, served over

whipped tavern potatoes and lemon pepper green beans,
topped with apple demi - 25

 

Prime Rib
14 oz. prime rib served with au gratin potatoes and

asparagus - 32
 

Grilled Salmon
Atlantic hand-cut 6oz filet, grilled to temp with sauteed

spinach, tavern whipped potatoes and lemon butter sauce,
garnished with fried capers - 22

 

The Mansion Tacos
Your choice of ancho seasoned protein served with

charred corn pico de gallo, cheddar jack cheese blend,
house-made guacamole, jalapenos and chipolte sour

cream on flous tortillas, with black beans over yellow rice
and napa slaw topped with chili lime vinaigrette

CHICKEN -14   FISH -15   SHRIMP -18 
ANCHO TUNA -MP   FILET -24   TENDERLOIN -18

Build Your Own Cheeseburger
Cheddar, Gorgonzola, Monterey Jack or Swiss - 14

CARMALIZED OR FRIED ONIONS - 1
BACON OR MUSHROOMS - 1.5

 

Roadhouse Burger
BBQ, Cheddar, Bacon and Caramelized Onions - 16

 

Blackened Salmon BLT
Blackened pan seared salmon filet topped with

applewood smoked bacon, iceberg lettuce, tomatoes,
and lemon pepper aioli on fresh baked ciabatta - 16

 

Mansion Lobster Roll
Cold Water Maine Lobster Salad served on a house-

made pretzel roll topped with napa cabbage and
roasted jalapeno pineapple vinaigrette with a side of

sweet potato fries - 24
 

1905 Crab Cake Sandwich
Two jumbo lump crab cakes topped with melted

Tillamook Cheddar, spring mix, tomato, red pepper
coulis and lemon pepper aioli on a toasted english

muffin - MP
 

Shrimp Po' Boy
Jumbo butterflied shrimp, hand-battered in our cajun

breading served on a fresh hoagie with lettuce,
tomato topped with our house remoulade - 15


