- Salads

AJE

. Appetizersy

S’r.a,ﬁaf Portabellas

Singlémushroom cap stuffed with seasoned stuffing
with smoked gouda cheese 7.99

Fried Green Tomatoes ¥ top seller

Mature green tomatoes batter fried and layered with
mozzarella cheese. Served with dipping sauces 6.79

Forbidden Fries

Premium Steak fries drenched in 3 different cheeses,
topped with bacon bits, sour cream, and chopped
green onions 6.79

Blueberry Steak Salad

Thin slices of 5trip steak marinated and seared to
perfection, served on spring mix tossed in homemade
blueberry vinagrette then topped with goat cheese,
tomato, cucumbers, and candid walnuts 8.79

- Vegetarian }
Portabella Sandwich

Seasoned grilled portabella with baby spinach,

tomatoes, red onion, and monterey jack cheese on a
toasted butter bun. Served with fries 7.49

South Meets Amore’

A twist on a classic grilled cheese. Garlic Texas toast
with American, Mozzarella and fresh basil. Served
with seasonal vegetables 6.59

Grilled szqemﬁlé Wrap

Grilled seasonal vegetables seasofied to perfection in a
fresh tortilla. Served with fries 7.49

RESTAURANT © LOUNGE

x top seller

Reuben Rollups

Corned beef, Swiss cheese and sauerkraut rolled up
and fried to perfection 6.49

Fafe Signature Wings

5 chicken wings dredged in Pajé’s secret seasoning
from the South and deep fried until juicy and crunchy
7.29

Salmon Croguettes

Hand formed patty pan seared and finished in the oven
then served on top a bed of spring mix tossed in red
pepper vinaigrette with Cajun mayo 6.79

Stra wﬁgrr;y & Walnut

Fresh spinach, strawberries and walnuts, served with
seasonal vinaigrette dressing 6.79
Add a grilled chicken for 52.49

Pafe House Salad

Lettuce with tomato, cheese, cucumber and a choice

of dressing 4.59
Drinks

Add a grilled chicken for 52.49
Cranberry Juice 2.99

Coke 1.99

Diet Coke 1.99 Orange ‘Tuice 2.99

Lemon Lime 1.00 Pri :.fn-:.r;-{;:r! € 2.00

Diet Lemon Lime 1.99 Coffee .09

Club Soda 1.99 Herbal Tea 1.49
Flavored Lemonade 2.99

(strawberry or peach)

R *** Free refills on fountain drinks
‘Red ‘Bull 3.99 and coffee

FEntrées

Sides
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‘Doris Cat fﬁ'ﬁ & Hush pupp fes ¥rop seller
Cur catfish is cooked to perfection évery fime and served

with our home style hush puppies, cajun steak fries, and
cole slaw 10.79 Half order 8.49

Red Velvet Waffles & Wings *rop sller
Our famous signature Réd Velvet Waffle topped with
whipped cream served with 4 Southern style wings 8.49

Not Your Ovdinary Wings
Why? These are Paje’ Southefn seasoned wings. Deep
fried to perfection and served with choice of sauces

fBuffalo, Spicy Ranch, BBQ, Garlic Parmesan} 8.59

Catfish or Shrimp Po’ Boy

Cur signature catfish or our tempura battered shrimp
layed on a hoggie with shredded cabbage or lettece with
sliced tomatos and cajun mayo, with your choice of a
side 9.79

T homas Lobster ‘Mac-n-Cheese
Cavatappi pasta blended with our white cheddar,
parmesan and asiago cheese sauce and topped with

lobster pieces 16.29

Orange Bourbon Salmon

Fresh pa‘h seared Salmon steak spiced with ginger and
glazed with a homeade bourbon orange sauce and
finished in the oven then served on seasonal pasta tossed
with Lo Mien vegetables 16.29

Pafe’ Chicken Wrap
Fresh tortilla filled with spring mix, tomatoes, and
dressing of your choice with fresh prepared chicken 7.99

S T T

Gréeens .99

fixed collards, turnips and mustards, cooked with smoked
meats and seasoned with Paje’ house seasonings

Savannah Candied Yams 3.59
caramelized with brown sugar, butter and various other
seasamings to melt in youwr mouth

Faje Style Dressing 3.99
Homemade<ornbread dressimg seasoned to perfection

Creamed Spinach & FParmesan 3.59
Sautéed in butter until tender and mixed with whole cream,
Farmesan and s2a salt

Cajun ‘Fries 2.49

Cajdn seasoned steak fries

Cornbredad 2.409

RESTAURANT & LOUNGE

. { Bronzeville Burger

1/2 pound Angus, hand patted and grilled to your liking with
your choice of 4 toppings accompanied by a side of steak
fries 9.79 additional toppings .50 extra bacon 1.00

~American cheese ~Mayo

-Pepperjack cheese -Bar B Que Sauce
~Cheddar cheese ~Ketchup

-5wiss cheese -Mustard

~Provolone ~Pickles

~Tomato ~Lettuce or 5pring Mix
-Onions (Raw or Grilled) -Bacon

Faje’ Bmzqﬂr

1/Z pound angus, hand patted and grilled to your liking
with a choice of American, Pepperjack, or Cheddar
cheese. Accompanied with spring mix and tomato with a
side of steak fries 8.59

Chicken Sandwich
Fried or grilled chicken breast topped with a tomato
and gouda cheese with your choice of a side 8.49

Pork Chop Sandwich
Succulent grilled pork chop,seasoned perfectly, on an
Artesian roll with your choice of a side 8.49

3 et e - ;
Tomato Basil Sh rimyp Pasta
Succulent seasoned shrimp tosséd with fresh garlic,
elive oil, heavy cream, asiago cheese, fresh basil,
tomatoes, and fettucini pasta 12.29

Garlic Butter & Chive Ribeye
8oz choice ribeye topped with our homemade
butter sauce and served with grilled vegetables 23.79

¥ rop seller

Sarah’s Sh rimp & Grits

Creamy premium grits infused with special seasonings
and cheeses. Topped with sauted cajun shrimp and
cream butter sauce 8.59

Faje C hicken & Dressing

Panseared chicken breast stuffed with homemade
dressing topped with chicken gravy served with yvams
and country style greens 8.59

Pork Chops

Pan seared center cut chop handsomely seasoned
served on southern potate hash with creamy mustard
bur blanc with your choice of a side 8.59

"*There is a risk associated with consuming raw or undercooked foods such as meat, poultry, or seafood products. If you have a chronic illness of the liver,
stomach, blood, or have immune disorders, yvou are at a great risk of jliness from eating raw oysters and should eat oysters fully cooked. I unsure, consult your

physician.

>



