APPETIZERS

CHICKEN TENDERLOIN WITH CAJUN CREAM SAUCE
Sauteed Chicken Tenderloin set on a baked capellini cake.

Served with a Pinot Grigio andouille cream sauce.

9
LOUISIANA SHRIMP COCKTAIL
Fresh boiled jumbo gulf Shrimp served with cocktail sauce.
1

SMOKED PORK TENDERLOIN

Sliced Tenderloin set atop a sweet potato bird nest and drizzled with a demi-glace balsamic reduction.

1
CHEF KERRY’S CRAB CAKES

Cajun seasoned Crab cakes layered with delicate

jumbo lump Crabmeat finished with a dollop of créme fraiche.

12

SOUPS & SALADS

SEAFOOD GUMBO
A blend of rich dark brown roux with Shrimp, Crawfish and Crab. Served with white rice.

6

SOUP DU JOUR
6

STEAKHOUSE SALAD

A delicate mix of baby greens with golden pear tomatoes, red onion and black olives.

6
CAESAR SALAD

The classic served with romaine lettuce, parmesan cheese, and croutons. 6

Entrée size with grilled Chicken. 10 Entrée size with grilled jumbo Shrimp. 14

FILET SUPREME SALAD

Marinated Beef Tenderloin grilled and set on a bed of delicate baby greens accompanied

by avocado, red onions, tomatoes, and cucumbers all kissed with a clressing of your choice.

16

SIDES

OVEN ROASTED POTATO - ASPARAGUS WITH SAUCE MALTAISE
STEAMED BROCCOLI - CABERNET MUSHROOMS - CREAMED SPINACH
BRABANT POTATOES - WILD MUSHROOMS & PARMESAN RISOTTO
GARLIC HERICOT VERT
ALL SIDES 5

SAUCES & TOPPINGS

HOLLANDAISE 4
HORSERADISH HONEY BUTTER 4
MALTAISE - Orange hollandaise 4
AU POIVRE VERT - Green peppercorn brown sauce 4
MARCHAND DI VIN - Redwine demi 4
SAUTEED SHRIMP 8
SAUTEED JUMBO LUMP CRABMEAT 9
SAUTEED CRAWFISH 8
SAUTEED COLD WATER LOBSTER 15

EXECUTIVE SOUS CHEF

Basoy Gy

SOUS CHEF



