
SIDES AND STARTERS 
 

Pixie and Bill’s Lobster Bisque                 cup—4.00     bowl—5.75 

Sesame Seared Tuna on seaweed salad with wasabi and ginger   10.50 

Spinach Side Salad with onion, bacon, gorgonzola, egg & tomato     4.95 

Tossed Green Salad with fresh seasonal garnish and homemade dressings    3.95 

Seasonal Fruit Medley           3.25 

Homemade Cole Slaw           2.25 

Chilled Pasta Salad           2.50 

Chicken Tenders with roasted red pepper ranch or honey mustard dip    5.95 

Beer Battered Onion Rings          3.00 

Sweet Potato Fries with honey mustard dip        3.00 

Home Fries            2.25 

 

 

GARDEN FRESH SALADS 

 

Sesame Seared Tuna on lettuce with seaweed, ginger, wasabi & Asian dressing 12.95 

Spinach & Grilled Shrimp w/ bacon, gorgonzola, egg, tomato, onion & mushrooms 10.95 

Balsamic Vinaigrette with grapes, pecans & gorgonzola     5.95 

 add blackened or grilled chicken       7.95 

 add blackened or grilled shrimp       8.95 

 add blackened or grilled steak        9.95 

Grilled Chicken, apple & smoked Gouda, w/ almonds, tomato & cucumber  7.95 

Chilled Lump Crab on Lettuce w/ lemon, olive oil, red onion, cucumber & tomato  9.95 

Calhoun Corners Chef, fried chicken, roast beef, cheeses, egg, cucumber & tomato  8.75 

Country Club Chef, smoked ham, roasted turkey, bacon, egg & cheeses   7.75 

P&B Chicken Salad, pineapple, golden raisins, pecans, spring onion & celery   7.75 

House Tossed Salad & Lobster Bisque, choice of dressing     7.95 

 

 



 

ENTREES 

(all entrees include a house garden salad) 

Blue Crab Melt on English muffin, tomato, Hollandaise, Monterey Jack & vegetable 11.00 

Sautéed Scallops in chili butter & crisp bacon on angel hair     13.50 

Broiled Fresh Catch with Béarnaise, rice pilaf & vegetable      18.00 

Fried Shrimp with sweet potato fries & vegetable     15.00 

Rib Eye Steak with garlic toast & home fries or pasta salad    20.00 

Blackened Rib Eye with garlic toast & home fries or pasta salad   21.00 

Filet Mignon with garlic toast & home fries or pasta salad    23.95 

Grilled Italian Marinated Chicken Melt with zucchini, tomato and provolone  12.95 

Parmesan Artichoke Spread baked on English muffin with vegetables   8.95 

Grilled Shrimp Pizza with feta, spinach, tomato, peppers, olives & Parmesan              15.50 

Gourmet Veggie Pizza with Parmesan, artichoke, tomato, mushrooms, spring 12.50 

 onion & a blend of white cheeses 

Tyropeta with fresh seasonal fruit       9.50 

 (A Greek delicacy of feta, cream cheese and cottage cheese baked in filo) 

Spanakopeta with fresh seasonal fruit       9.50 

 (Greek delicacy of spinach and cheeses baked in filo) 

 

 

BURGERS 

(Certified Angus) 

 

Cheeseburger w/ choice of cheddar, Jack, Swiss, smoked Gouda, or fontina  6.50 

 (add bacon   1.95) 

Bunless Burger on Portabella with grilled onions & broiled fontina   7.50 

Black Jack with blackened onions, mushrooms & broiled Jack    7.50 

Grecian Burger with grilled tomato, feta & oregano     7.50 

Black & Bleu with broiled bleu cheese, tomato & red onion    7.50 

Homemade Pimento Cheese Burger       6.75  



WRAPS 

Grilled Chicken with cheddar, lettuce, tomato & red pepper ranch   6.50 

Buffalo Chicken with lettuce, tomato, red onion & bleu cheese   7.75 

Turkey Wrap with feta, bacon, lettuce, tomato & house 1000 island   7.75 

Philly Cheese Steak with horseradish dijonnaise, onions, peppers, & provolone 8.75 

 

MADE TO ORDER DELI SANDWICHES 

HOT 

Pit Smoked Pulled BBQ with homemade cole slaw & home fries   8.50 

Pixie & Bill’s Combo with roast beef, pastrami, salami & melted Jack on sub roll 7.25 

Hot Baked Italian Sub with salami, pastrami, smoked ham, marinated onions,  7.25 

 peppers and jack cheese 

Hot Smoked Ham and Turkey on sub roll with melted Jack & honey mustard 7.75 

Hot Pastrami and Swiss on pumpernickel with Creole mustard   7.00 

Roast Beef Swiss Melt on sub roll (Black Angus) with hot au jus   7.00 

Blackened Pork Tenderloin Sub with onions, mushrooms & melted Jack  8.00 

Shrimp Po’ Boy with tartar, cheddar, lettuce, chopped tomato & green Tabasco 7.50 

Grilled Chicken & Portabella on pannini with red peppers & pesto mayonnaise 8.00 

Grilled Portabella on pumpernickel with herbed goat cheese, red peppers, onion, 7.00 

 mushrooms & tomato  

Open Faced Veggie Melt on English muffin with parmesan artichoke spread,  6.00 

 tomato, marinated onions & mushrooms under melted Jack cheese 

Grilled Cheese or Homemade Pimento Cheese & Lobster Bisque, choice of bread 7.95 

 

COLD 

Roast Beef on sub roll with fontina, onion, tomato and horseradish dijonnaise 7.50 

Roast Turkey on wheat with lettuce, tomato, cucumber & pesto mayonnaise  7.50 

Combo roast beef, ham & turkey on pumpernickel with Jack, let., tom., oil & vinegar 8.50 

Croissant Club (ham, turkey, bacon, Swiss, lettuce & tomato)    8.50 

Pixie & Bill’s Chicken Salad on wheat       7.95 


