
APPETIZERS

BACON WRAPPED SCALLOPS  $9
lightly dusted with cornmeal and served with a horseradish dipping sauce

PAN SEARED CRAB CAKES  $12
spicy tomato relish and tarragon aioli

ENTRÉES  
Served with choice of two side items (excluding risotto entrée).

SEARED TILAPIA & CRAB  $19
topped with lump crab and a citrus hollandaise 

PAN SEARED SCALLOP RISOTTO  $18
three cheese risotto, asparagus, tomatoes and crispy carrots

CHICKEN MOZZARELLA  $16
lightly breaded and seared, layered with basil, fresh mozzarella and sun dried tomato coulis

GRILLED 7 OZ. FILET MIGNON*  $21
cooked to order with truffle butter and crispy potato hay

GRILLED 12 OZ. RIBEYE & LOUISIANA SHRIMP*  $23
Cooked to order, spicy fried shrimp & creole remoulade
   

GRILLED NORTH ATLANTIC SALMON BRUSCHETTA*  $18
tomato & mozzarella topping and balsamic glaze

CHEF’S FRESH FEATURES ARE ALSO AVAILABLE.
YOUR SERVER WILL SHARE THIS EVENING’S SPECIALS WITH YOU.

D I N N E R


