TRAVELERS REST, SC SIMPSONVILLE, SC

24 S. Main Street 111 N. Main Street
Travelers Rest, SC 29690 Simpsonville, SC 29681
864.834.4050 864.757.8228

PRIME RIB NIGHT
Every Tuesday Night

5PM _ gPM

Enjoy Shortfields Catering at Your Next Event!

www.Shortfields.com




Starlers

Shortfields Signature
Fruit Nachos
Cheesy Tortilla Chips,
Chicken, Seasonal Fruit Salsa,
Lettuce, Jalapefios,
Sour Cream, Guacamole,
Pico de Gallo
Half $7.50 / Full $12
Add Chili $3
Add Chicken $2

Sweet Potato Chips
Fresh Sliced Sweet Potato
Cinnamon, Sugar, Cayenne
Pepper

$5

Chili Cheese Fries
Crispy Fries Topped with
Our Award Winning
Chili and Mixed Cheeses

$7

Potato Skins
Loaded with Cheese, Bacon,
Sour Cream and Chives

$7

Soupd

French Onion Soup of the Day

Creamy Spinach Bowl $6 Cup $4 / Bowl $6

Artichoke Dip
Pita Chips,
Raw Vegetables

i Sclads

Jalapeno Pimento
Cheese Dip Add Chicken, Salmon*, Shrimp or Crab Cake
$6.50

Pita Chips, Tortilla Chips
$7

Fresh Stacked Caprese
Vine-Ripened Tomato, Mozzarella, Olive Oil,
Salt & Cracked Pepper, Cucumber, Basil, Radish,
Baby Greens, Balsamic Glaze

$8.50

Fried Dill Chips
Duo of Dipping Sauces
Cajun Aioli, Ranch
$8

Classic Wedge
Deviled Eggs with  Crisp Iceberg Lettuce Wedge, Applewood Smoked Bacon,
Lump Crab Meat Diced Tomato, Blue Cheese Crumbles, Fried Onion Straws
$10 with Blue Cheese Dressing

$8.50
Sliders

Angus Burger, Lettuce,
Feta Cheese, Tomato,
Cucumber, Avocado Mayo

$10

Roasted Beet Salad
Herb Roasted Beets, Mixed Greens, Red Onions,
Tomatoes, Goat Cheese, Toasted Almonds,
Blueberry Pomegranate Vinaigrette Dressing

$8.50

Fried Pork Rinds
$3.50

Serendipity
Spinach, Mixed Greens, Strawberries,
Mandarin Oranges, Dried Cranberries,
Spicy Candied Walnuts
Blueberry Pomegranate Vinaigrette Dressing

Wings

$9.50
Shortfields Greek Salad

Baby Spinach and Romaine Lettuce
Red Onion, Kalamata Olives, Tomato, Cucumber,
Banana Peppers, Feta Cheese, Flat Bread,
Red Wine Vinaigrette

White Wings
Chicken Breast Tender, Stuffed with Pepper Jack Cheese
and Jalapefio, Wrapped in Applewood Smoked Bacon
$9 Simpsonville Trio
House-Made Chicken Salad, Tuna Salad, and Egg Salad
Served on |ceberg Lettuce with a Side of Cornbread

$10

$9.50

Kickin’ Chicken Wings
Choose your Flavor, Served with Carrots and Celery,
Ranch or Blue Cheese

1b $9 / 2lbs $16 Cobb Salad

Romaine lce Burg Lettuce, Chicken, Green Onion, Tomato,
Bacon, Egg, Avocado Vinaigrette

$12

Boneless Wings
Choose your Flavor, Served with Carrots and Celery,
Ranch or Blue Cheese

$9 Almond Crusted Chicken Strip Salad
Mixed Greens, Apple, Pear, Blue Cheese Crumbles,
Red Onions, Sun Dried Tomatoes, Cornbread Croutons,
Apple Cranberry Vinaigrette

$12

Choose from your favorite flavor...
Mild ® Medium ® Hot
Roasted Garlic Ranch ® Honey BBQ ¢ Bourbon BBQ
Spicy Teriyaki ® Jalapefio Mango ® Mango Habanero

Dressings
Add heat to any sauce! 9

Blue Cheese ® Ranch ® Honey Mustard

Dry Rubs: Lemon Pepper ® Ranch ¢ Old Bay Italian ® Thousand Island

Vinaigrettes
Balsamic ® Blueberry Pomegranate ® Red Wine
Apple Cranberry ® Country Bacon
Avocado Vinaigrette

These items are cooked to order and may be served raw or
undercooked. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your

risk of food-borne illness.




Bmm

All Burgers are a 7 oz. Beef Brisket & Ground Angus Blend

Served on Brioche Bun with Lettuce, Tomato, Onion
*Gluten-Free Bun Available add $1.00

Choice of Side: French Fries, Sweet Potato Chips,
Homemade Cole Slaw or Side Salad

Choice of Cheese add $1.00
American, Cheddar, Blue Cheese, Provolone,
Swiss, Pepper Jack, Pimento, Mozzarella

Additional Toppings add $1.00 each
Mushrooms, Jalapefios, Bacon, Sauteed Onions

The Basic Burger*
Lettuce, Tomato, Onion

$10
Shortfields Burger*

Grilled Onions, Mushrooms, Provolone

$11.75

TR Jumbo Burger*
Bacon, Cheddar, Fried Egg

$12

Gossett Burger*
Bacon, Pimento Cheese, Fried Jalapefios

$11.75
Big Buffalo Burger*

Bacon, Blue Cheese, Pepperjack, Buffalo Sauce

$12.50

Baja Burger*
Pepperjack, Pico de Gallo, Avecado Slices, Jalapehos

$12.50

Turkey Burger*
Grilled Onions, Spinach, Feta

$11.75
Veggin® Out Burger*

House-made Veggie Burger,

$11.75

Grilled Flatbread Pizza $9.50

Any Two Toppings:

Ham, Bacon, Sausage, Pepperoni,
Hamburger, BBQ Chicken, Mushrooms,
Green & Red Peppers, Onions, Black Olives,
Banana Peppers, Pineapple, Tomatoes,
Spinach, Mozzarella

Each Additional Topping $1.00

These items are cocked to order and may be served raw or
undercooked. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your

risk of food-borne iliness.

Sandwiched

All sandwiches served on toasted bread with
lettuce, tomato and your choice of side.

Sides: French Fries, Sweet Potato Chips,
Homemade Cole Slaw
Add Salad - $1.50

Breoad:
Whotle Wheat, White, Marble Rye,
Texas Toast, Croissant, Brioche Bun

Meak:
Ham, Turkey, Tuna Salad,
Chiclken Soalad

Cheese:
American, Cheddar,
Pepper Jack, Swiss, Provolone

$w.50

Soup & Half Sandwich
Cup of French Onion or Soup of the Day
Half Sandwich from the Sandwich Board
$7.50

Country Club Sandwich -
Ham, Turkey, Bacon, Fried Egg,
Swiss and Cheddar Cheese, Lettuce,
Tomato on Texas Toast

$10

Cuban Sandwich
Roasted Pork, Black Forest Ham, Swiss Cheese, Pickles,
Honey Mustard on Cuban Roll

$10

Reuben Sandwich
Thin-sliced Corned Beef, Swiss Cheese, Sauerkraut,
Thousand Island on Rye Bread

$9

Chicken Sandwich
Grilled or Fried
$9

Classic French Dip
Shaved Prime Rib, Swiss Cheese,
Toasted Baguette, Au Jus, Horseradish Cream

$12

Grilled Garden Sandwich
Portabella Mushroom, Onion, Tomatoes, Asparagus,
Fresh Mozzarella, Basil Pesto on Brioche Bun

$10




Enireed

All Entrees served with Side Salad
Additional Side: $3.50 (Pasta Alfredo $4.50)
Choice of Vegetable: Asparagus, Wilted Spinach, String Beans, Collard Greens

Choice of Starch: Homestyle Mashed Potatoes, Baked Potato, Pasta Alfredo

Herb Crusted Grouper
Topped with Roasted Tomato and Red Pepper Sauce,
Served with your Choice of Starch and Vegetable
$18

Carolina Mountain Trout
Mushrooms, Basil, Pine Nuts, Asparagus
Served with your Choice of Starch
$18

Jumbo Crab Cakes
Roasted Corn Relish, Cajun-Remoulade,
Served with your Choice of Starch and Vegetable
$18

Grilled Salmon*
Grilled, Served on a Southern Grit Cake, Bourbon BBQ
Glaze, Topped with Fried Onion Straws,
Served with your Choice of Vegetable
$18

Shortfields Shrimp and Grits
Andouille Sausage, Roasted Red Peppers,
Caramelized Onions, Stone-Ground Grits

$18

Chicken and Waffles
Fried Chicken Breast, Fresh Made Waffles,
Maple Syrup
Served with Green Beans

$14

Southern Cordon Bleu
Southern Fried Chicken, Stuffed with Swiss Cheese,
Goat Cheese, Black Forest Ham,
Topped with a Dijon Cream Sauce,
Served with Homestyle Mashed Potatoes and Collards
$16

Thick-Cut Pork Chop
Grilled and Served on a Bed of Sweet Potato Hash
Topped with Apple-Pear Chutney
Served with your Choice of Vegetable
$20

Filet Mignon*
Bacon Wrapped, Herb Butter, Red Wine Demi,
Served with your Choice of Starch and Vegetable
7°7 $24

Butcher’s Cut Ribeye*
Sauteed Mushroom, Onion, Demi
Served with Baked Potato and Asparagus
12°%Z $23

Fish and Chips
Yuengling Beer Battered Fried Cod with French Fries
Served with Citrus Tartar Sauce, and Slaw

$15

Fish Tacos
Grilled Blackened Mahi Topped with Sweet Chili Slaw
and Pico de Gallo with a Wasabi Aioli

$12

Garden Primavera
Zucchini, Yellow Squash, Red &

Green Peppers, Onions, Asparagus,

Mushrooms, Tomatoes, Garlic,
White Wine, Olive Qil
$14

Chicken Fingers

Grilled Cheese

Paslas

All'Pasta Dishes Come with Salad

Baked Lasagna Rolls
Stuffed with Ricotta Cheese,
Cottage Cheese, Meat Sauce and
Smothered in Mozzarella Cheese

$14

Kids

(12 and Under)

Hamburger

Cheese Pizza

Chicken Alredo
Grilled or Blackened
Creamy Alfredo, Linguine Served
$16

PB & J

Mac & Cheese

Choice of Side: Fresh Fruit, Raw Veggies with Ranch, French Fries, Sweet Potato Chips - Beverage Included

$6.50

* 20% gratuity will be added parties of 6 or more. *

These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.




