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Dogwood Bloscom — #¢.2.5
a tricpy fried coloceal onion, dusted with
grated parmecan, cerved with ereamy garic mustard

Potato Cake with Shrimp Hach — #3.9

cornbread dredged then done
the Southern way — friad/

House Greene — #2975

iceberg, romaine, red cabbage, tomafa, cukee,
carrofe, onion and feta cheece

si,:g Funky Salad Kabob — #5 .95
' Chicken, Shrimp or Veggiee

ckewered ceaconal veggiee, grilledwith your
chaice, served over our houge greene

Pecan Crisped Chicken Salad — ¢+.99

aur pulled chicken calad coated with pecane and
lightly fried, cerved over our house greeng

Ribeye Philly Sandwich — $¢.25

grifledvibeye with peppere £ onione
all piled high on a hoagie

Pulled Chicken Salad — #+.c5

a homemade recipe ucing frech pulled chicken,
added with a great combination of mayo, dijon,
ecallione £ colery

Apf)e:ﬁze,rs

Pan-Seared Crab Cake — #5.50

with low counfry chow-chow

Muccele on the Y2 Chell — $¢.95

New Zealand greenlipe pesto roacted with
hetb cructed erumbe

Spicy Grilled Winge — #+4.75
marinafed with 3 secref recipe
then char-grilled, cerved with

lumpy bleu cheece and veggje cticke

Salods

houee, lumpy bleu, tomato vidalia,
ranch, honey mugtard £ 1,000 icland

% Caecar Salad — ¢¢.75

clacgic combination of caeear dreceing,
huge croutone £ lote of parmesan
add Chicken or Shrimp — %2 .00

Calabach Shrimp Salad — #¢.75
calabach fried chrimp piled high afop
our houge ealad, finiched with fomato vidalia
dreceing ¢ chredded parmecan cheece

Sandwiches

e choica of multigrain kaicer roll, onion roll or courdough
e carved with kosher dill and choice of one cide

Crilled Ham £ Cheese — #+.2.5°

4 oz. smoked ham, chaved and ctacked with
bath cheddar and mozzarella

Grilled Chicken Breast — #+.95
6 oz. breast of chicken grilled'to perfection
topped with cautéed peppere, onione and
maozzarella cheece or (;;

Dogwood Dagwood — ¢-.2.5
ham, turkey, bacon, cheddar, mozzarella,
fried green fomatoes £ onion,
all stacked between toasted courdough

“Mece “ of Fried Green Tomatoes — #2.75
with crumbled feta

Loaded Smached Potatoec — #2-.99

our red emached pofatoss
loaded with bacan, cheddar, cour cream
and seallione — a meal in itealf!

i)

?} Grilled Chicken Salad — #5705
char-grilled 6-0z. breact, ceaconed just right,
piled over our houge greene.

Try if jerk!

Qalmon BLT — #c.25

froch grilleq Atlantic ealmon etacked with cricp
emoked bacon, letfuce and tomato, cerved with
roacted red pepper coulic

Bacic Burger — #2.99

€ oz. char-grilled
topped with lettuce, tomato and red onion
Add cheese £ bacon for a buek/

Smoked Turkey Breast — #+.25

4 oz. emoked chaved turkey, stacked with
mozzarella, criep lettuce, fomato and red onion
— TRY IT GRILLED!!

Tuna Melt — $4.c5

homemade tuna calad with a fouch of dill,
melfed with cheddar on courdough

Low-Country Deviled Crab Cakee — #/0.55

a pair of homemade cakee, lightly ftied, finiched with roacted

black bean and corn ralich; a houes favorite!

\

‘%’ Funky Kabob — #-.95
Chicken, Shrimp or Veggie
grifleq ekewered ceazonal veggies,
served over rice pilaf

<
“3‘ 1/2 Roacted Chicken — ¢#-.50
frach roacted with herbe # epicee then
grifled for that backyard flavor!

Grilled Shrimp and Grite — #9.75

creole grifleq chrimp and andouille eaueage,
aver creamy garlic grite £ cerved with cide calad

Qirloin — #/2-.95

handeut 10 oz. aged beef grilledto parfaction,, topped with
caramelized red onion and mughroom relich

Southern Fried Chicken Livere — $¢.95°
either you love ‘em of you ean’t etand ‘em.
topped with onione £ peppere

Grilled Veal Flank — #/0.os

teriyaki marinated then grifled, cerved aver red emached
potatoee with burgundy muchroom eauce

Chicken Fingere — #L.2.5

chicken fendere breaded in house,
lightly fried o a golden criep

Pasta

add a houce ealad for $2.05

Crabeake Alftedo— #9.05

pan ceared crabeake over our claceie Alfredo—
lote of cream, lofe of garlic

Pecto Grilled Shrimp — #s5.95°

frech bagil pecto £ cream over linguine

Chicken Marinara — #¢.95

grilleqbreact of chicken focced with frech herbe
and emoked fomato marinara, served over linguine

Fettuccine Alfredo — #7.25
the claceic alfredo — heavy cream,

Entrees

Choice of two sidec

Grilled Atlantic Salmon — #9.99
€ oz. of frech grilled Atlantic Salmon basted with olive oil,
corved on a roacted red pepper coulie

Fish £ Chips — #c.25
handcut filef of fich, battered in cornmeal and flour,
then lightly fried £ cerved with claw and friee

Southern Fried Froglegs — #(2- .95
tender, plump, fried just right

Catfich Fingere — $c.25
hand eut farm-raiced fillete, dusted with
ceaconed flour and cornmeal, then
fied fo a golden brown
Chicken Savannah — #9.o5

frach breact of chicken
eautéed with roacted pecane and honey,
carved with herb/lemon cauce

Low-Country Fried Shrimp — #9.95

frech chrimp dane “real simple * with tartar sauce

Catch of the Day —

Ploace ceo board or ack your cerver

Veggie Plate — /.25 per cide

create your own —
cee board for celection of veggjee and cidee

Desse rts

Key Lime Pie — 2 95
Peanut Butter Fudge Pie — #2.2.5
Mounde Cake — #2.25
Apple Pie A La Mode — #2.75°
IBC Rootheer Float — #2.50

grated parmecan and lote of frech garlic

%ﬁ Dogwood logoed iteme can be BBQ'd, Cajun, Caribbean Jerked, Lemon Peppered or Muchroom Pectoed



AFFe:Hze,rs

Dogwood Bloseom — #¢.2.5 Pan-Seared Crab Cake — #5.50
a criepy fried coloseal onion, ducted with with low eounfry chow-chow
grated parmeean, served with creamy garlie mustard

Muceole on the V2 Shell — $¢.95

New Zealand greenlipe pecto roacted with .
herb erueted erumbe “Mese “ of Fried Green Tomatoee — #2.75

with erumbled feta

Qpicy Grilled Winge — #¢.75

marinated with a cecref recipe Loaded Smached Potatoes — #2-.99
Potato Cake with Shrimp Hach — #32.9 then char-grilled, served with our red emached potatoes :
cornbread dredged then done lumpy bleu cheece and veggje sticke loaded with bacon, cheddar , sour cream
the Southern way — fried! and scallions — a meal in ifcelf!

Salodts

houge, lumpy bleu, tomato vidalia,
ranch, honey muetard £ 1,00G icland

Houce Greene — #2705

iceberg, ramaine, ted cabbage, tomato, cukes,
carrote, onion and fefa cheece

ﬁj Caecar Qalad — #+.75

clageic combination of caeear dreceing,
huge croutone £ lote of parmecan

@3 Funky Salad Kabob — #5795 ol Cllebsyoe Cluting. — 4506
Chicken, Shrimp or Veggiee )
ckawered ceaconal veggiee, grifledwith your Calabach Shri Hop Salad — #.75°

calabach ftied shtimp piled high atop
our house ealad, finiched with tomato vidalia

W Crilled Chicken alad — #5 -5
Pecan Cricped Chicken Salad — #¢.99 dressing # chredded parmesan chease char-grilled 6-0z. breact, ceaconed juet right,

chaice, served over our house greene

our pulled chicken ealad coated with pecane and et mies ke b G grnehe.

iork!
lightly fried, cerved over our house greenc BBt
Sandwiches
@ choice of multigrain kaicer roll, onion roll or courdough
e corved with kocher dill and choice of ona cide
Ribeye Philly Sandwich — #¢.25 Grilled Ham # Cheees — $#¢.25 Qalmon BLT — $c.25
grifledvibeye with peppere £ ohiohe 4 oz. emoked hamn, chaved and ctacked with frach griffed Atlantic ealmon ctacked with ericp
all piled high on a hoagje both cheddar and mozzarella smoked bacon, lettuee and tomato, cerved with
roacted red popper coulic

Pulled Chicken Salad — #+.c5
a homemade recipe ucing frech pulled chicken,
added with a great combination of mayo, dijon,
eeallione £ calery

Bacic Burger — #32.99
€ oz. char-grilled
topped with lettuce, tomato and red onion

Grilled Chicken Breast — #4.95 Add cheese £ bacon for a buck/

6 oz. breact of chicken grilledto perfection Qmoked Turkey Breact — #¢ .25

fopped with eautéed peppare, onione and L
IR A ?; 4 oz gmnkt-ed chaved furkey, ctacked mth.
mozzarella, ericp letfuce, fomato and red onion
— TRY IT GRILLED!!

Dogwood Dagwood — #7.2-5
ham, turkey, bacon, cheddar, mozzarella, Tuna Melt — €+¢.05
fried green tomatoee £ onion,

homemade tuna calad with g fouch of dill,
all ctacked befween foacted courdough

melted with cheddar on courdough

%5 Dogwood logoed iteme can be BBQ'd, Cajun, C



pan ceared crabeake over our claceic Alfrado—

Entrees

Low-Country Deviled Crab Cakee — #10.95

q pair of homemade eakag, lightly fried, finiched with roacted

black bean and corn relich: a house favorite!

e
¥ Funky Kabob — $-.95
Chicken, Shrimp or Veggie

grilled ckewered coaconal veggiac,

cerved over rice pilaf

«iD
%~ 1/2 Roasted Chicken — #>.50
frech roasted with herbe £ cpicee then
grilledfor that backyard flavor/

Grilled Shrimp and Grite — #9.75

creole grilled chtimp and andouille saueage,
over ereamy garic grife 2 cerved with cide calad

Qirloin — #1295
handeut 10 oz. aged beof grilled'to perfection, topped with
caramelized red onion and muchroom relich

Qouthern Fried Chicken Livere — #¢.95

either you love ‘om of you can't etand ‘em.
topped with onione # peppore

Grilled Veal Flank — #l0.o5

teriyaki marinated then grifled, cerved over red emached
potatoee with burgundy mughroom cauce

Chicken Fingere — $¢.2.5

chicken tendere breaded in houge,
lightly fried fo a golden ericp

Pusta

add a houce ealad for #2-.75
(Crabeake Alfredo— #9.75

lote of eream, lofe of garlic

Pecto Grilled Shrimp — #5.95°
frech bagil pacta 2 cream over linguine

Choice of fwo cides

Chicken Marinara — #¢.95
grilledbreact of chicken tocced with frech herbe
and emoked fomata marinara, cerved over linguine
Fettuceine Alfredo — #7.25°
the clageic alfredo — heavy cream,

Grilled Atlantic Salmon — #9.99

€ oz. of frach grilled Atlantic Salmon bacted with oliva oil,
corved on a roacted red pepper coulic

Fich £ Chipe — #c.25
handeut filet of fich, battered in cornmeal and flour,
then lightly fried £ cerved with claw and fries

Southern Fried Froglege — #/2 .95
tender, plump, fried just right

Catfich Fingere — #c.25

hand cuf farm-raiced fillefe, dusted with
ceaconed flour and cornmeal , then
friad to a golden brown

Chicken Savannah — $9.05

frach breast of chicken
cqutéed with roasted pecanc and honey,
corved with hetb/lemon eauce

Low-Country Fried Shtimp — #9.95
froch chrimp done “real eimpla“ with tartar cauce

(Catch of the Day —

Pleaze cae board or ack your cerver

Veggie Plate — #/.2-5 per side
creafe your own —
coo board for celaction of veggioe and cidoe

Desse rts

Key Lime Pie — #2 95
Peanut Butter Fudge Pie — $2.25°
Mounds Cake — #2.25
Apple Pie A La Mode — #3.75
IBC Rootbear Float — #7250

grated parmecan and lote of frech garlic

ribbean Jorked, Lemon Peppered or Muchroom Pectoed
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Orangina — #1.50
Europa'e #] coff drink/
IBC Root Beer — #/.25
Coke, Diet Coke, Sprite, Mr. Pibb — #.99
Pink Lemonade — #.99
Tea — #.99

(eweet or uneweetened, iced or hot)

Red Stiipe (Jam )

Heineken (Holl.)

oo% Colombian Coffee — .99
o% Colombian Coffee Ametel (Holl )

Ecpreseo — #1.50
Cappuceino — #1.99
Latté — #1.99

Kics’ Menu

(under IO pleace)

Corona (Mex)

Bacc Ale (UK )
Lite (USA)
leehouce (USA)

choice of onhe enfrée
plue 1 cide or fries, and veggje cticke

Honey Winge, Cotn Dog, 0'Doule (USA)

Grilled Cheece, Chickan Tendere

or Fried Fich Guinese Pub Draught (Ire.)
$#2 05 Neweastle (U K)
MecEwane Export Ale (Scot)
996 Batesuille Road Wild Goose [PA (UZA)
Highway 14 @ Pelham Road Coore Light Draﬁ. (pint, etump)
(€64) 027-5515 Featured Draft (pint, etump)

Mon.-Thurs. 11 am-O pm
Friday 11 am-10 pm
Qaturday 5-10 pm

Takeout Available

Anchor Steamer (Cal)
Focter'c Lager (Auc)
Maicel Weicee (Ger)
0O!d Peculiar (U.K)

Qam Adame Lager (Boc))

Ficcher Amber 2 2-0z. (Fr)

Bud, Bud Light (USA)
Michelob, Michelob Light (USA)
Wood Chuck “Granny Smith “ Cider

Qierra Nevada Pale Ale (USA)

Palmetto Amber (Chac)

Breckinridge “All Natural “ (Colo)

INE LIST

GLASS BOTTLE

Recerve St. Martin #2350 ¢lLo
French Merlot

Fetzer Cabornet
Mendoeino County

Raymond “Amberhill“ Cabernet #2-2.00
St Helena

Ctone Creek Merlot
Napa

Carmenet Dynamite Cabernet
Conoma

Foreet Glen Merlot
California

Guigel Cote Du Rhone
'-_rEIh —e

Ectancia Pinot Noir
Monferey

White:

Recorve St. Martin
French Chardonnay

Sterling Sauvignon Blane
Calictoga

Chateau St. Jean Chardonnay

Glace Mountain Chard #+.50
St.Helena

Miracsou Riesling $4.50

Louie LaTour Chardonnay
France

Murphy Goode Fumé
Alexander Valley

Beringer White Zinfandel #3.50

$#¢.50

$¢.50

- - TP

THE LEGEND OF “MAC” DADDY DOGWOOD

heqend has it that daddy Dogqwood, our Founder,
grew up on G Pednut foarm in G remote corner of
Charfeston. eefdma’f a fife of sdventure and thrills,
ya:rffq jumped into Wis peanut truck one doy and
hedded upstate. As his fuck would have i+ +he truck
brolee down in the town of Simpsonville.

WHh no woney and, fod lknows, no lodks to get y om,
Dacley Doqwood W” to do 'saw.aumf to aurvive. &rf‘ whed?
Then # came +o him.. As he fooled over a

field of wnripened tomatoes, he sgid, "I open u
Fﬂace to eat” hocated wnext to a catfish pond, Daddy

doqwood did what he knew most about, cooking boiled

T-Shirt—¢#12.00, Hate—#(2 .00, Aprone—$#/¢.00,
Dogwood Seaconing—#!.50 £ All Antiquee (Just Inquite)

Fe.&nm‘"s and fried gqreen tomstoes, and if fuck was
with hia, cafcf«\fmq some catfish out of the p Dond
{10mﬂw and frying that up too.

Things seemed to be woriumq out okaq for Dacldy
Doquood. He was dble 40 fix +he peanut Hruck and
even fearned 1o coole a few more things, like
Grandma's <m1fw Pie. When i+ was qe*’fm‘cf hwarder for
Daddy to (fp-ﬁ Hem catfish out of Yonder Pond, he
had *0 ull up Wis fent poles and .'}how to Greer He
was tofd the Of Stregimm up there had fots of fish
ond fields of areen towatoes..

S0 now you know the legend of “Wac Daddy doguood.

Catering Contact vl



