
 
 

TÑÑxà|éxÜá 
 

XzzÑÄtÇà c|xztàt 
thinly sliced eggplant, folded and stuffed 

 with a mixture of Italian cheeses, eggplant and pine nuts, then topped with Pomodoro 12 
 

`ÉÇàÜtv{xà ZÉtà V{xxáx 
pistachio crusted, served warm over a balsamic raspberry reduction  

with cherry tomatoes and white truffle oil 12 
 

ZÜ|ÄÄxw dât|Ä 
wrapped in pancetta with a fig and grape liqeuer reduction 12 

 

_Éâ|á|tÇt f{Ü|ÅÑ Vt~xá 
with sautéed mushrooms and radicchio,on a basil aioli and tomato coulis 12 

 

fxtÜxw fvtÄÄÉÑá 
pan seared with a port wine, roasted garlic sauce 18 

 

gâÇt gtÜàtÜx 
two ways, with ginger and the other cilantro; diced tuna tossed in ponzu,lime,  

green onion, served with wasabi aioli, avocado and House made pita chips 16 
 

ZÉtà V{xxáx fàâyyxw f{Ü|ÅÑ 
Three jumbo Louisiana gulf shrimp, stuffed with goat cheese, 

oven-roasted with lemon and olive oil 12 
 

fÉâÑá  
V{xyËá áÉâÑ Éy à{x wtç H BJ 

YÜxÇv{ ÉÇ|ÉÇ áÉâÑ K 
 

ftÄtwá 
g{x WÉÅ|Ç|Öâx 

romaine and mixed field greens, european cucumber, carrot, tomato,  
hearts of palm and  asparagus, served with a vegetable vinaigrette  9 

 

VtxátÜ 
crisp romaine chopped, then tossed with a dressing of garlic, anchovy, egg  

and dijon mustard  served with a garlic parmesan crustini  8 
 

bÜztÇ|v `|åxw Y|xÄw ZÜxxÇá 
Mixed field greens, red onion, strawberry slices and candied walnuts, tossed in a 

Strawberry vinaigrette topped with crumbled goat cheese 10 
 

UâààxÜÅ|Ä~ cxÑÑxÜvÉÜÇ 
chopped romaine, bacon, egg, parmesan cheese, tossed  

in a buttermilk peppercorn dressing and topped with avocado   9 
 

With Chicken 8.00 – Shrimp 8.00 – Beef Tenderloin 12.00 –Seared Tuna 8.00 
 

f{Ü|ÅÑ exÅÉâÄtwx ftÄtw 
Crisp romaine, cherry tomatoes, cucumbers, hearts of palm, tossed  

in a lemon basil and olive oil vinagrette, topped with three large shrimp in remoulade sauce 12 
 

câÄÄxw Wâv~ ftÄtw 
Mixed field greens, red onion, strawberry slices and candied walnuts, tossed in a 

Strawberry vinaigrette topped with crumbled goat cheese 18 



 
 

ftÇwã|v{xá 
V{tÜuÜÉ|Äxw UâÜzxÜ 

Served with lettuce, tomato and red onion on a french sesame seed bun 12 
 

ZÜ|ÄÄxw e|u Xçx 
Thinly sliced rib eye grilled then served on french bread with au jus and horseradish 16 

 

V{|v~xÇ ftÄtw 
Pulled chicken, with carrots, granny smith apples,  

Celery, golden raisins and pine nuts, tossed in lemon vinaigrette,  
With lettuce tomato and red onion, served on whole grain bread 12 

 

gâÇt ftÄtw 
Fresh seared tuna with celery, pickles and red onion, tossed in mayo then served with 

lettuce and tomato on whole grain bread 12 
 

Sandwiches served with vegetables and house made pita chips 
 

XÇàÜxxá 
ZÉtà V{xxáx fàâyyxw f{Ü|ÅÑ 

Jumbo Shrimp oven-roasted with lemon and olive oil 18 
 

f{Ü|ÅÑ fvtÅÑ| _|Çzâ|Ç| 
large Louisiana gulf shrimp sautéed in garlic, white wine,  

 lemon and butter sauce, served over linguini topped with basil  18 
 

V{|v~xÇ fâÑÜxÅx 
herb rubbed , pan seared then roasted,  

served on a relish of sundried tomato, olives, capers and onions 18 
 

cÉÜ~ gxÇwxÜÄÉ|Ç 
with caramelized granny smith apples with a tangy sherry wine sauce 24 

 

fxtÜxw Wâv~ UÜxtáà 
duck breast, spice rubbed then seared, served with an orange infused reduction 24 

 

Uxxy gxÇwxÜÄÉ|Ç 
with a pistachio béarnaise sauce   petite - 24 / lg - 34 

 

fxtÜxw gâÇt 
sesame-crusted, seared rare, and pooled with saffron-champagne sauce 28 

 

ftÄÅÉÇ 
oven roasted with a hazelnut crust 29 

 

`t{| `t{| 
sautéed with white wine, lemon and capers 32 

 
Choose one starch; celery root mashed potatoes, scalloped potatoes,  

wild rice with leeks, or Israeli  couscous 
 

 
Xåxvâà|äx V{xy BcÜÉÑÜ|xàÉÜ 
Donna Chabert-Malbrough 

 
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 


