
10 Pines Restaurant

Appetizers

Toasted Ravioli- Toasted four cheese ravioli served with Marinara dipping sauce $9.99

Fresh chips and queso- Fresh cook to order seasoned corn chips with queso dipping sauce $8.99

Boudin Eggrolls- Deep fried eggroll with in house made boudin $9.99

Fried pickles- Crisp pickle chips in a spicy batter and served with ranch $8.99

Flatbread Pizza- Three Cheese- $9.99

Pepperoni- $10.99

Spinach dip- $12.99

Salad

Salmon Caesar salad- Freshly grilled salmon atop a crisp bed of romaine lettuce tossed in

our creamy Caesar dressing with croutons. $19.99

Harvest Salad- Fresh salad mix, tender grilled chicken, craisins, pecans, bleu cheese,

tomato, bacon and cucumber served with balsamic vinaigrette $12.99

Grilled chicken Caesar- Fresh romaine, seasoned grilled chicken breast, Romano cheese and

croutons tossed in our creamy Caesar dressing $12.99

MCC house salad- A fresh mix of greens with tomato, cucumber, bacon, cheese and

croutons served with your choice of dressing Add a protein for an addition charge $8.99

Sandwiches, Burgers and such

MCC Chicken Sandwich- Our freshly breaded chicken sandwich served with lettuce, tomato, and

pickle on a soft, toasted sourdough bun with fries -available grilled* $9.99

Chicken fried steak sandwich- A tender breaded country fried steak topped with lettuce,

tomato, pickles, and mayo with fresh cut fries $9.99

The Club - Smoked ham, Turkey, Bacon, Swiss with mayo tomato and lettuce with chips or fries $10.99

Chicken tenders- Double breaded fresh chicken strips with our dipping sauce and fresh cut fries $9.99

Cajun Ribeye- Thin sliced ribeye grilled with onions, red peppers and Cajun seasoning

then smothered in pepper jack cheese on a toasted bun served with fries $12.99

MCC Quesadillas- Grilled chicken with mushrooms, spinach, grilled onions, peppers served

with sour cream and salsa $10.99

Smash Burger- Two smashed patties and double cheese with caramelized onions and mayo

served with fresh cut fries $9.99



Bacon Bleu- A half-pound of fresh ground beef cooked to order and topped with crumbly

bleu cheese and crispy bacon. Served with mayo, lettuce, tomato, and fries $10.99

All American Burger- A half-pound of fresh ground beef cooked to order and topped with

lettuce, tomato and pickles served with fries add bacon .99 $9.99

Entrées

12 oz Prime Ribeye- A hand cut 12-ounce juicy ribeye cooked to order and served with baked potato

(after 4:00p.m.) and one side $ MKT

16 oz Hand cut Prime Ribeye- The most flavorful cut of beef perfectly seasoned and cooked to order.

Served with a fresh baked potato (after 4:00 p.m.) and one side. $ MKT

8 oz Filet Mignon- The most tender cut of beef seasoned and cooked to order. Served

with a fresh baked potato (after 4:00 p.m.) and one side $35.99

10 oz Filet Mignon- The most tender cut of beef seasoned and cooked to order. Served with a

fresh baked potato (after 4:00 p.m.) and one side $39.99

Asian Glazed Salmon- Pacific salmon grilled with our made from scratch Asian glaze served

over bourbon rice and served with steamed broccoli $19.99

Pacific Salmon- A tender salmon filet seasoned and grilled. Topped with an herb butter and

served over angel hair pasta or rice $19.99

Blackened Redfish Opelousas- Gulf caught redfish filet served blackened or grilled over dirty rice

and covered in our special Crawfish cream sauce, served with one side $24.99

Chicken Parmigiana- Tender breaded chicken breast topped with marinara sauce and cheese served

with angel hair pasta and sauce $14.99

Bourbon Chicken- Tender chicken marinated in our own bourbon marinade, grilled, and glazed

with our bourbon glaze. Served over rice with steamed veggies $12.99

5 cheese baked penne- Tender penne noodles tossed in garlic butter, meat sauce with ricotta,

and topped with our 5 cheese blend and baked until golden w/salad $15.99

Shrimp and crawfish- 8 blackened or grilled shrimp served over rice or angel hair pasta and

covered in our crawfish cream sauce $21.99

Grilled Chicken Alfredo- Juicy grilled chicken breast on top of fettuccini pasta tossed in our

creamy rich alfredo sauce $15.99

Shrimp alfredo- $19.99



Sides
Broccoli with cheese Fresh Cut Fries Steamed Veggies *Baked Potato/Sweet

Potato (after 4:00) Mac-n-Cheese Side Salad Dirty Rice

Dressings
Ranch 1000 Island Bleu Cheese Honey mustard Caesar Balsamic Italian

Reduced calorie - healthier options

Chicken and veggies- Marinated grilled chicken breast served with a grilled vegetables

$11.99

Grilled Pacific Salmon- Perfectly grilled Pacific Salmon served with fresh steamed Broccoli

and Carrots. $21.99

Grilled Gulf shrimp- Ten large gulf shrimp grilled until tender served over Bourbon rice or

with Grilled vegetables $19.99

Wine by the bottle
Alamos- Malbec $25 Decoy- Cabernet $45 Josh Cabernet $29 La Crema Pinot noir $49

La Crema Chardonay $49 Santa Margarita Pinot Grigio $49

House wines by the glass-$5.00 Woodbridge Chardonay, Cabernet, Pinot grigio, Sauv Blanc, White Zin

Beer selection-

Budweiser-Bud Light- Bush Light - Corona Extra- Corona light- Coors light-Dos Equis -Heineken light – Michelob

Ultra- Michelob Cactus- Miller lite- Yuengling- Yuengling light- Yuengling Flight - High Noon -

Wine Selection-

Alcohol- We have a wide variety of Bourbons- whiskeys- gin- vodka-tequila- scotch and cordials. All specialty

cocktails feature premium brands.

Frozen drinks- Ask your server for any specials- we proudly serve our house specialty Peach Bellinis and frozen

margaritas.



Specialty Drink Menu

Espresso martini- Bailey’s Irish cream, butterscotch schnapps and Stokes cold brew

Appletini- Tito’s handmade vodka with, apple pucker for a perfect green apple martini

Amaretto Sour- A perfect blend of Amaretto and sour mix

Bay Breeze- Tito’s vodka, Pineapple Juice and cranberry juice make for a refreshing cocktail

Bloody Mary- Absolute vodka, Bloody Mary Mix served in a pint glass and garnished with a

celery stalk, lime and two olives.

Caramel Apple- Crown apple, Crown salted caramel (great desert cocktail)

Cosmopolitan –Grey Goose, orange Liquor, cranberry juice, fresh lime juice for a classic dinner

cocktail.

Fuzzy Navel-Tito’s vodka, Peachtree schnapps and orange juice

Liquid Marijuana-Malibu rum, Bacardi rum, Blue Curacao, Melon Liquor, pineapple juice and

sweet n sour

Manhattan- Old Charter, sweet vermouth, orange bitters for a classic cocktail

Old Fashioned- Jim Beam, simple syrup, bitters, and a splash of water.

Peach Martini - Peachtree schnapps, Tito’s vodka and peach puree.

Classic Martini- Bombay gin or Grey Goose vodka, olive juice, dry vermouth.

Pomegranate Martini- Pomegranate liquor, pomegranate juice and Tito’s vodka

Sex on the Beach- Absolute vodka, orange juice and cranberry juice

Tito’s lemon drop martini- Tito’s vodka, fresh lemon juice, simple syrup. Managers Favorite*

Whiskey Sour- Markers Mark with sour mix



Kids Menu (12 & under)

MCC Jr Burger- Fresh ground beef and dressed

any way you like it. Served with Fries $6.99

Kids Quesadilla- fresh flour tortilla with a blend

of cheeses and with fresh cut fries $6.99

Grilled Cheese- Served on Texas toast with fries $5.99

Mac-n-Cheese- A made from scratch kids favorite $5.99

Chicken Nuggets- Battered and fried chicken

breast nuggets with fries $6.99

Kids Cheese sticks- breaded mozzarella cheese

sticks served with ranch $6.99


