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WITH SAUTEED MUSHROOMS AND RADICCHIO, ON A BASIL AIOLI AND TOMATO COULIS 12
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THINLY SLICED EGGPLANT, FOLDED AND STUFFED
WITH A MIXTURE OF [TALIAN CHEESES, EGGPLANT AND PINE NUTS, THEN TOPPED WITH A POMODORO 12

Mentrache C@a& ‘Cheese

PISTACHIO CRUSTED, SERVED WARM
OVER A BALSAMIC RASPBERRY REDUCTION WITH CHERRY TOMATOES AND WHITE TRUFFLE OIL 12

(Seared Geallops

PAN SEARED WITH A PORT WINE, ROASTED GARLIC SAUCE 18
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WITH CAPERS, LEMON AND WHITE TRUFFLE OIL 18
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TUNA TWO WAYS ONE WITH GINGER AND THE OTHER CILANTRO;
DICED TUNA TOSSED IN PONZU, LIME, GREEN ONION, SERVED WITH WASABI AIOLI, AVOCADO AND CHIPS 16

Gritted Ouail

WRAPPED IN PANCETTA WITH A FIG AND GRAPE LIQUEUR REDUCTION 12
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Chef's Doap of the Day 5 /' 7
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ROMAINE AND MIXED FIELD GREENS, EUROPEAN CUCUMBER, CARROT,
TOMATO, HEARTS OF PALM AND ASPARAGUS, SERVED WITH A VEGETABLE VINAIGRETTE 9
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CRISP ROMAINE LETTUCE LEAVES CHOPPED, THEN TOSSED WITH A DRESSING OF GARLIC, ANCHOVY,
EGG AND DIJON MUSTARD, TOPPED WITH SHAVED PARMESEAN, SERVED WITH A GARLIC PARMESAN CROUTON 8
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ORGANIC FIELD GREENS, TOSSED WITH STRAWBERRY VINAIGRETTE, GOAT CHEESE, CANDIED WALNUTS,
THIN SLICED RED ONION AND CHERRY TOMATOES 10
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CHOPPED ROMAINE, BACON, EGG, PARMESAN CHEESE,
TOSSED IN A BUTTERMILK PEPPERCORN DRESSING AND TOPPED WITH AVOCADO 9

Hhrimp Romautade Healad

CRISP ROMAINE, CHERRY TOMATOES,
CUCUMBERS AND HEARTS OF PALM TOSSED IN A LEMON BASIL AND OLIVE OIL VINAIGRETTE,
THEN TOPPED WITH THREE LARGE SHRIMP TOSSED IN ROMOULADE SAUCE 12

CCaecutive %ny / @;}ﬁ//&'ﬁﬁ — Donna Chabert-Walt M{g/ﬁ

A CORKAGE FEE OF $20.00 IS AVAILABLE FOR THAT SPECIAL BOTTLE OF WINE
20 % GRATUITY WILL BE ADDED TO ANY PARTY OF 5 OR MORE
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WITH A PASSION FRUIT-BALSAMIC-BUTTER GLAZE 34

Teared - i Tona

SESAME-CRUSTED, SEARED RARE, POOLED WITH SAFFRON-CHAMPAGNE SAUCE 26

@dé (546646 We@/ @ZM’M/&
OVEN-ROASTED WITH LEMON AND OLIVE OIL 26
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SAUTEED WITH WHITE WINE, LEMON AND CAPERS 32
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OVEN ROASTED WITH A HAZELNUT CRUST 29

LARGE LOUISIANA GULF SHRIMP SAUTEED IN GARLIC, WHITE WINE,
LEMON AND BUTTER SAUCE, SERVED OVER LINGUINI TOPPED WITH BASIL 26
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ASPARAGUS, CHERRY TOMATOES, RADICCHIO AND MUSHROOMS
TOSSED IN A ROSSA SAUCE 15
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PRIME BEEF GRILLED WITH A RED WINE DEMI-GLACE,
FLECKED WITH PEPPERCORNS AND SHIITAKE MUSHROOMS 38

(Grilled DBef Tenderloin

WITH A PISTACHIO BEARNAISE SAUCE 34

Gritted Veal Chp

BONE IN, WITH A PORTABELLO MUSHROOM MARSALA SAUCE 36

Reasted Dnek

DUCK BREAST, SPICE RUBBED THEN PAN SEARED,
WITH THYME-SCENTED DUCK CONFIT, SERVED WITH AN ORANGE INFUSED REDUCTION 28

Gritled Lamb ‘Chops

OVEN-ROASTED AND TOPPED WITH ROSEMARY BREAD CRUMBS,
SERVED WITH A MINT-INFUSED DEMI-GLACE 32

DLk Tendertoin

WITH CARAMELIZED GRANNY SMITH APPLES
AND A TANGY SHERRY WINE SAUCE 24
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HERB RUBBED HALF CHICKEN, PAN SEARED THEN ROASTED,
SERVED ON A RELISH OF SUNDRIED TOMATO, OLIVES, CAPERS AND ONIONS 24

CHOOSE ONE STARCH; BUTTERMILK MASHED POTATOES, SCALLOPED POTATOES,
WILD RICE WITH LEEKS, OR ISRAELI COUSCOUS




