Big Bowls
Shrimp and Grits

4 shrimp and andouille sausage in a Cajun beer
sauce over cheese grits w/ cornbread 9

Sides

Seafood Gumbo						

Split Meal Upcharge Includes Salad
& Full Sides 3

Lunch Entrees

(A la Carte)
Cornbread • Fries • Cheese Grits • Hush
Puppies • Green Beans • Broccoli • Coleslaw
Rice & Beans • Yukon Mashed Potatoes
Squash Casserole • Cream Spinach 3

shrimp, crawfish & andouille sausage gumbo bowl
garnished w/ scallions served w/ rice and
cornbread 8

Seared Salmon*

seared salmon w/ horseradish compound butter
served w/ jasmine rice and broccoli 12

Entree Salads

Dressings - Grillhouse Vinaigrette, Bleu Cheese,
Caesar, Balsamic Vinaigrette, Honey Mustard & Ranch
Proteins* - Fried, Grilled or Blackened
Chicken 5, Fried or Blackened Catfish 5,
Shrimp 6, Salmon 6*

House Salad
mixed greens, tomatoes, cucumbers, carrots,
red onion and croutons, w/ your choice of
dressing 6

Chopped Romaine Salad

			

grilled chicken and chopped romaine tossed in
Green Goddess dressing w/ dried cranberries,
apples, tomatoes, pickled red onions, goat cheese
garnished w/ sunflower seeds and chives 9

Lunch Sirloin Medallion*

			

4 oz sirloin medallion, grilled to order and
finished with a mushroom demi-glace and
served w/ Yukon mashed potatoes and your
choice of sides 10

Chicken Tenders

chicken tenders w/ house made honey
mustard sauce and fries 11
(extra sauces .50 ea)

Grilled Pork Chop*

all-natural pork chop w/ sautéed mushrooms
and onions, cream spinach and Yukon mashed
potatoes 10

Sante Fe Salad

mixed greens, seasoned black beans, sliced red
onion, w/ tortilla chips and avocado, served
w/ ranch dressing 9
18% Gratuity will be added
to parties of 7 or more.

Bone Island Grillhouse® opened in 2008 on Lake Sinclair in Eatonton, Georgia. It
was started in response to lake residents wanting a place on the lake to enjoy a
good meal with great service and a wonderful view.
The owner purchased a Marina at auction and remodeled the small 50 year old fish
camp restaurant. From this modest beginning, the concept was born. The idea was
to offer menu items made from scratch that are popular in Key West, New Orleans
and Savannah along with traditional favorites such as steaks, sandwiches and pastas.
In 2011, by what could only be called the “answer to prayers”, three siblings, Kara
Fuller, Ryan Winfield and Jody Winfield joined the team. They brought vast experience and vision to the restaurant. Being coined the B.I.G. by our Lake Sinclair
guests, the siblings took that acronym and branded it.

It was determined that the location would need better accessibility in order to
sustain the demands of a scratch kitchen. So the decision was made to move to a
new location on Lake Oconee.
At that time, some favorite family recipes were added to the menu. One of the
most popular is our house salad dressing recipe that was created by the mother of
the siblings. That dressing is our famous Grillhouse Brand Vinaigrette. We are proud
to say we are a locally owned and family run business. We source many of our
products from local vendors. Eat Local=Support Local!
Our goal is to be the preferred restaurant to both our guests and our team
members. We strive for excellence through Purpose, Passion and Pride. As we
bring Bone Island Grillhouse® to new locations, we will continue to be owned and
run by family, building relationships with amazing guests that become friends we
are proud to call part of the family. Go B.I.G. or Stay Home®!

