APPETIZERS

MonNTELEONE CrAB CAKE
Lump CraBMEAT BLENDED wiTH RoASTED PEPPERS, FRESH HERBS, LIGHTLY SAUTEED
SERVED wiTH Two SAUCES
$10.00

Proscrurro D1 ParmA AND FrRESH M0ZZARELLA
Tumry Sticep Proscrurro Ham Fresa Mozzarerra CHEESE, Roma ToMATOES
BaBy GRrEENS AND Basir. O1L
$9.00

Cajun Bayou OYSTERS
Gareic CrusTED OysTERS ON THE HALF SHELL OVER CAPELLINI PASTA
PrcoriNno ToscaNA ALFREDO SAUCE

$9.00

SoutH LouisiaNna Surivp COCKTAIL
SERVED ON IcE WitH CocKTAIL OR REMOULADE SAUCE
$10.00

Souprs

CRrEOLE SEAF00D OKrRA GUMBO
SerVED wiTH FrRIED OKRA
$6.00

NEw OrLEANS TURTLE
Crassic NEw OrrLEaNs StYLE!! WiTH A SPLASH OF SHERRY
$6.00

CraB AND CorN CHOWDER
A Louisiana Favorire!!

$6.00

SALADS

PeriTE WILD GREENS
MacHE, Frissee AND REp Oak TossEp witH CANDIED SHALLOTS, PEAR TOMATOES
Goar CHEESE BRULEE, WHITE BALsAMIC VINAIGRETTE
$7.00

CAESAR SALAD

RoMAINE LETTUCE TOSSED WITH ANCHOVIES, CROUTONS, GARLIC AND PECORINO ROMANO CHEESE
Crassic CAESAR DRESSING

$7.00
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ENTREES

GuLF SHrRIMP BIENVILLE
StUrrED WITH LumMP CRABMEAT, ROASTED PEPPERS AND SHALLOTS SERVED WITH CHORON SAUCE
$24.00

FisH oF THE DAy
Gurr CauvcHT FisH, GRILLED OR SAUTEED SERVED WITH SEASONAL VEGETABLES
LemoN BuTTER SAUCE
$27.00

Brack ANGUS SIRLOIN
WitH CrimiNT AND SHIITAKE MusHrROOMS RoASTED GARLIC AND CARAMELIZED SHALLOTS

$34.00

FiLET OF BEEF
GrILLED Brack Ancus TENDERLOIN PorciNt MASHED PoTATOES, BEARNAISE SAUCE
$36.00

FRrREE RANGE CHICKEN BREAST
SAUTEED OR GRILLED THREE CHEESE DrtaLl Pasta
NATURAL SAUCE
$22.00

Hunt Room GOURMET SIRLOIN BURGER
WirH Sautéep MusarooMs AND ONIONS BaBy Swiss orR CHEDDAR CHEESE ON BriocHE BREAD

$14.50

JuMmBO GULF FrRIED SHRIMP
BurterFLIED AND CAJUN FrIED SERVED WiTH COLE St.Aw AND FrRENCH FRiEs
$21.00
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DESSERTS

PravLiNE CREME BRULEE
VaniLLa CustarDd Fravorep witH PRALINES CRUSTED Raw Sucar
SErRVED wiTH FRESH BERRIES

$6.00

NEw OrLEANS STYLE BrREAD PUDDING
SERVED wiTH Rum SAuce

$6.00

SoutHERN PEecAN PIE
SeErVED wiTH VANILLA IcE CREAM

$6.00

CHocorLATE RAsPBERRY BOMBE
RaspBERRY MoUSSE AND CHOCOLATE GENOISE SERVED WITH THREE SAUCES

$6.00
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