Arties's

3260 Old Lee Hwy 22030-1502 - +17032737600 - Updated: Jan 14, 2026

STARTERS

Tex Mex Eggrolls

Filled with smoked chicken, corn, black beans, onions, peppers & jalapeno jack cheese...served with avocado dipping sauce

Firecracker Shrimp

Crumb fried & tossed with thin beans & spicy pepper jelly

Hot Spinach, Parmesan & Artichoke Dip

with Reggiano parmesan, jack cheese & warm corn tortilla chips

Blue Crab & Shrimp Fritters

with roast corn salsa & lobster ginger sauce

Crispy Fried Point Judith Calamari

With onion straws & lobster ginger sauce

Lobster Bisque

Crab & Corn Chowder

Community Bread Basket

choice of Ozzie rolls, Best Buns bread or an assortment of each...served with honey butter $1 of each bread order will be contributed to fight food

insecurity in our community

SALADS (LUNCH)

Field Greens

red grape tomatoes, dates, sun dried cranberries, croutons & champagne vinaigrette...add blue cheese or Laura Chenel goat cheese

Traditional Caesar

romaine & baby greens, croutons & Reggiano parmesan

Iceberg Wedge

bacon, tomatoes, onion & blue cheese dressing

Chopped Salad

mixed greens, fresh corn, tomatoes, scallions, Cabot aged white cheddar, garlic croutons & buttermilk herb dressing

Warm Goat Cheese & Spiced Pecan Salad

field greens, sun dried cranberries, dates, tomatoes, garlic croutons & champagne vinaigrette

Mango Chicken & Spiced Pecans

mixed greens, red grapes, mint, sun dried cranberries & toasted almonds with ginger vinaigrette



Roasted Chicken

field greens, fresh corn off the cob, sun dried cranberries, grape tomatoes, pine nuts, dates, croutons, Laura Chenel goat cheese & champagne

vinaigrette

Blackened Chicken Caesar Salad

hot off the wood grill with Reggiano parmesan & fresh garlic croutons

Short Smoked Salmon Salad

jumbo asparagus, grape tomatoes, garlic croutons, field greens & champagne vinaigrette...add goat cheese

Grilled Tuna & Field Greens

sesame crusted tuna drizzled with cilantro ginger sauce over field greens, tomatoes, sun dried cranberries, dates, new potatoes, pine nuts, garlic

croutons & champagne vinaigrette

Waldorf Steak Salad

grilled filet tips, blue cheese, walnuts, apples, celery, dried cranberries, field greens & champagne vinaigrette.

SALADS (DINNER) 10

Field Greens

red grape tomatoes, dates, sun dried cranberries, croutons & champagne vinaigrette

Traditional Caesar

romaine & baby greens, croutons & Reggiano parmesan

Iceberg Wedge

bacon, tomatoes, onion & blue cheese dressing

Chopped Salad

mixed greens, fresh corn, tomatoes, scallions, Cabot aged white cheddar, garlic croutons & buttermilk herb dressing

Warm Goat Cheese & Spiced Pecan Salad

field greens, sun dried cranberries, dates, tomatoes, garlic croutons & champagne vinaigrette

Mango Chicken & Spiced Pecans

mixed greens, red grapes, mint, sun dried cranberries & toasted almonds with ginger vinaigrette

Roast Chicken Salad

field greens, fresh corn off the cob, sun dried cranberries, grape tomatoes, pine nuts, dates, croutons, Laura Chenel goat cheese & champagne

vinaigrette

Short Smoked Grilled Salmon Salad

jumbo asparagus, grape tomatoes, garlic croutons, field greens & champagne vinaigrette

Grilled Tuna & Field Greens Salad

sesame crusted tuna drizzled with cilantro ginger sauce over field greens, tomatoes, sun dried cranberries, dates, new potatoes, pine nuts, garlic

croutons & champagne vinaigrette

Waldorf Steak Salad

grilled filet tips, blue cheese, walnuts, apples, celery, dried cranberries, field greens & champagne vinaigrette.

SANDWICHES & BURGERS (LUNCH) 7




Buttermilk Fried Chicken Sandwich

lettuce, mayo, pickles, mustard & fries

Grilled Chicken & Havarti Cheese

with arugula, roasted peppers & mustard mayo on grilled ice box bread with fries.

Cheddar Cheeseburger

Certified Angus Beef®, Tillamook cheddar, mustard mayo, ketchup & pickle with fries

Hickory BBQ Burger

Certified Angus Beef®, Tillamook cheddar, Havarti, hickory sauce & fries

Bacon Cheeseburger

Certified Angus Beef®, applewood smoked bacon, American cheese, wicked sauce & fries

Brunch Burger

Certified Angus Beef®, applewood smoked bacon, American cheese, wicked sauce, a fried egg & fries

Jumbo Lump Crab Cake

with remoulade sauce on a brioche bun & fries

SANDWICHES & BURGERS (DINNER)

Grilled Chicken & Havarti Cheese

with arugula, roasted peppers & mustard mayo on grilled ice box bread with fries

Cheddar Cheeseburger

Certified Angus Beef ®, Tillamook cheddar, mustard mayo, ketchup & pickle with fries

Hickory BBQ Burger

Certified Angus Beef®, Tillamook cheddar, Havarti, hickory sauce & fries

Bacon Cheeseburger

Certified Angus Beef ®, applewood smoked bacon, American cheese, wicked sauce & fries

FRESH SEAFOOD, CHICKEN & PASTA (LUNCH)

Simply Grilled, Absolutely Fresh Fish

...the best available, hand filleted in house daily

Sauteed Jumbo Lump Crab Cakes

remoulade sauce, fries & cole slaw

Crispy Chicken Tenders

with shoestring fries, creamy cole slaw & honey mustard dipping sauce

Hickory Grilled Chicken Breast

with thin green beans, roasted cremini mushrooms & brown butter sauce on angel hair

Penne Primavera

broccolini, mushrooms, asparagus, tomatoes, baby kale, basil, garlic, olive oil & Reggiano parmesan... add chicken and/or shrimp



Louisiana Pasta

with chicken, andouille sausage, tomato, scallions and penne pasta in a spicy creole cream sauce...add shrimp

Short Smoked Salmon Filet

marinated, smoked and hickory grilled...served with Dijon cream, jumbo asparagus & mashed potatoes

Pecan Crusted Trout

with the original chardonnay citrus sauce & grilled broccolini.

FRESH SEAFOOD, CHICKEN & PASTA (DINNER)

Simply Grilled, Absolutely Fresh Fish

...the best available, hand filleted in house daily

Sautéed Jumbo Lump Crab Cakes

remoulade sauce, fries & cole slaw

Crispy Chicken Tenders

with shoestring fries, creamy cole slaw & honey mustard dipping sauce

Penne Primavera

broccolini, mushrooms, asparagus, tomatoes, baby kale, basil, garlic, olive oil & Reggiano parmesan

Hickory Grilled Chicken Breast

with thin green beans, roasted cremini mushrooms & brown butter sauce on angel hair

Jambalaya Pasta

with sautéed shrimp, chicken, andouille sausage, tomato, scallions and penne pasta in a spicy creole cream sauce

Pecan Crusted Trout

with the original chardonnay citrus sauce & grilled broccolini

Short Smoked Salmon Filet

Marinated and smoked, then hickory grilled...with Dijon cream, jumbo asparagus & mashed potatoes

Crab Cake & Filet Mignon*

with bearnaise & mashed potatoes

HICKORY GRILLED BEEF, RIBS & MORE (LUNCH)

BBQ Baby Back Ribs

with fries & creamy cole slaw

Wood Grilled Filet Mignon

6 oz or 8 oz...with mashed potatoes

Drunken Rib Eye

5 Star® Reserve...marinated in our Great American Pale Ale...roasted cremini mushrooms, mashed potatoes & crispy Brussels sprouts with bacon

& spiced pecans.

HICKORY GRILLED BEEF, RIBS & MORE (DINNER)




BBQ Baby Back Ribs

with fries & traditional cole slaw

Tuesday & Wednesday only...Low Country Beef Back Ribs*

hickory smoked, mustard bbq sauce, fries & cole slaw

Filet Mignon & Béarnaise

6 or 8 oz ... with loaded baked potato & a field greens salad

Drunken Rib Eye

5 Star® Reserve...marinated in our Great American Pale Ale...with roasted cremini mushrooms, a loaded baked potato & a field greens salad

Thursday, Friday, Saturday only...Blackened Prime Rib*

5 Star® Reserve... served on the bone with a loaded baked potato

SIDES

Mashed Potatoes

Sweet Potato Fries

Great American Fries

Grilled Broccolini

Sauteed Spinach

Jumbo Asparagus

Crispy Brussels Sprouts with Bacon & Spiced Pecans

Loaded Baked Potato

KIDS UNDER 12

Kids Pasta with Red Sauce

served with milk, fountain soda, juice or lemonade...choice of fries, unsweetened applesauce or carrots

Kid Cheeseburger

served with milk, fountain soda, juice or lemonade...choice of fries, unsweetened applesauce or carrots

Kids Chicken Fingers

served with milk, fountain soda, juice or lemonade...choice of fries, unsweetened applesauce or carrots

Kids Grilled Short Smoked Salmon

served with milk, fountain soda, juice or lemonade...choice of fries, unsweetened applesauce or carrots

DESSERTS

Hot Fudge Sundae

Homemade vanilla ice cream and candied pecans



Deep Dish Apple Pecan Pie

with homemade vanilla ice cream

Warm White Chocolate Bread Pudding

vanilla ice cream & caramel

Warm Flourless Chocolate Waffle

with homemade vanilla ice cream & almond cookie

Jordan's Homemade Ice Cream

COCKTAILS

Artie's Mule

Tito’s Handmade Vodka, Fever Tree Ginger Beer & fresh muddled lime

Classic Mojito

Cruzan Rum, fresh muddled mint & lime

Mango Martini

Malibu Mango Rum, Licor 43 & a splash of pineapple

Bourbon Smash

Maker's Mark, fresh muddled lemon & mint

Artie’s Old Fashioned

Maker’s Mark, muddled orange & macerated plums

Great American Classic Martini

Classic Margarita

Sauza Blanco & Gran Gala

Sweetwater Perfect Margarita

Hornitos Resposado & Citronge

Sparkling Punch

Prosecco, Malibu Mango Rum, mango, lemon & strawberries

Carlyle Cosmopolitan

Absolut Citron, Cointreau & a splash of cranberry
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