
CHEF’S SPECIALS

XQUISITE CATFISH 

SNOW CRAB AND SHRIMP

XQUISITE SHRIMP 

SHRIMP AND WINGS

GRILLED ATLANTIC SALMON

XQUISITE VEGGIE DINNER

GRILLED ATLANTIC SALMON AND
SHRIMP

BROCCOLI RICE BOWL

LOBSTER TAIL AND SHRIMP

CREAMY ALFREDO PASTA

XQUISITE WINGS

CATFISH AND SHRIMP

BIG BANG!!!
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Two deep-fried catfish fillets
served with homemade coleslaw

1 lb of snow crab legs paired with (7)
grilled jumbo shrimp marinated in our
signature house blend of seasonings.
Deep fry shrimp for an additional fee

10 grilled jumbo shrimp prepared in
our signature blend of seasonings.
Deep-fry for an additional fee

6 grilled jumbo shrimp & 6 jumbo
party wings with flavor of your
choice. Deep fry shrimp for an
additional fee

Grilled Atlantic salmon filet
Seasoned, lemon butter or
teriyaki flavor

Your choice of 4 of our
signature side dishes 

One grilled salmon filet (teriyaki,
lemon butter or seasoned) paired with
(7) grilled jumbo shrimp. Deep fry
shrimp for an additional fee

Yellow rice and seasoned
broccoli bowl with our million
dollar sauce and protein of your
choice (extra)

6 oz lobster tail paired with (7)
jumbo shrimp grilled with our
signature house blend of seasonings.
Deep fry for an additional fee

Gourmet alfredo sauce
handcrafted from scratch. Served
with penne noodles, broccoli and
your choice of protein (extra) 

10 jumbo party wings prepared in
flavor of your choice.

Two deep fried catfish filets paired
with (7) jumbo shrimp grilled with
our signature blend of seasonings
and homemade coleslaw. Deep fry
shrimp for an additional fee 

One 6 oz. Lobster tail paired with
(7) grilled jumbo shrimp and 1
cluster of snow crab with our
signature house blend of seasonings.
Deep fry for an additional fee

DINNER MENU

D I N I N G

PASTAS AND BOWLS

CARIBBEAN JERK PASTA
Creamy Caribbean jerk alfredo
sauce handcrafted from
scratch, jerked bell peppers
and onions served over penne
noodles with your choice of
protein (extra)
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Protien options for bowls
and pastas 
CHICKEN
SHRIMP
SALMON
LOBSTER TAIL
LAMB
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Served with two signature sides 

GRILLED CHICKEN BREAST 

Grilled boneless chicken breast
marinated in special blend of
seasonings served with special sauce
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BBQ BOURBON LAMB
Lamb chops chargrilled in homemade bbq
bourbon sauce  
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ANGUS PRIME STEAKS (LIMITED)
12 oz. Angus Prime Ribeye

12 oz. Angus Prime New York
Strip

47

45

2488 Winchester Road
Memphis, TN 38116

*Located inside of Signature
Flight Support (Executive

Terminal)*
(901)267-0661



A LA CARTE

CATFISH (1 FILET)

SHRIMP (7 JUMBO SHRIMP)

GRILLED ATLANTIC SALMON

BBQ BOURBON LAMB

10 WINGS

LOBSTER (1 TAIL) 23
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D I N I N G

HANDHELDS

XQUISITE ANGUS BURGER 

GRILLED CHICKEN SANDWICH
16

18Angus Beef Burger grilled with a
signature blend of seasonings,
lettuce, tomato and onion on a
brioche bun. 

Grilled boneless chicken breast
marinated in special blend of
seasonings, house mayo, lettuce,
tomato and onion on a brioche
bun. 

Served with fries and a beverage
BEVERAGES

FRESH SQUEEZED LEMONADE|
SWEET TEA | SPRITE | COCA
COLA | DR. PEPPER |
ORANGE FANTA | STARRY
(LEMON LIME) | TAHITIAN
TREAT | PEACH SODA |  DR.
PEPPER (STRAWBERRIES AND
CREAM)  

ADD FLAVOR TO LEMONADE
OR TEA FOR $1

STRAWBERRY | MANGO |
PEACH | BLUEBERRY |
RASPBERRY | GREEN APPLE 

SIGNATURE SIDES

SEASONED BROCCOLI | GRILLED
ASPARAGUS | CORN ON THE COB |
YELLOW RICE | FRESH GREEN BEANS |
GARLIC MASH (LOADED MASH + $2)  
5-CHEESE MAC | HUSH PUPPIES | PAN
SEARED BRUSSEL SPROUTS (BACON
BRAISED + $1) 
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WING FLAVORS
SEASONED | MILD | HOT | XTRA HOT
| LEMON PEPPER | PARMESAN GARLIC
| HONEY GOLD | HONEY MILD/HOT |
HONEY GARLIC | MILD/HOT LEMON
PEPPER | HONEY MILD/HOT LEMON
PEPPER | CARIBBEAN JERK BBQ  
TERIYAKI | MEMPHIS BBQ |
CHIPOTLE BBQ | DRY MEMPHIS BBQ |
THE 615(NASHVILLE HOT/HONEY HOT)
| SWEET CHILI

DESSERTS

STRAWBERRY CAKE
LEMON POUND CAKE
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Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Menu items are
prepared in a kitchen that uses wheat, nuts, eggs, soybeans, fish, milk and shellfish. Please notify manager if you have a severe

allergy prior to ordering.

NOTE: 20% GRATUITY ADDED TO PARTIES OF 6 OR MORE. 3% SERVICE FEE ON ALL DEBIT / CREDIT CARD TRANSACTIONS .
 10% SERVICE FEE ON ALL CARRYOUT ORDERS 

SNOW CRAB 35


