STARTERS:

SEAFOCOD GUMBO 6
Shrinmp & Andouil |l e sausage; d assic
and spicy over white rice

DI ABLO DI P 9

Layered dip of fresh guacanol e, tangy
cream sauce, cheese, tonatoes,
scallions & black olives

MELTED CHEESE 7

Jack and nozzarella with green
chilies,

Andoui | | e sausage, green oni ons

OYSTERS JACKSON % dozen 9 dozen
15

Pi ggy- back shrinp on oysters, spicy
butter and Parmesan; broiled till they
curl

SPI CY SALMON TARTARE 10
Served with plantain chips

GORGONZOLA CHEESECAKE 7
Savory cheesecake served with seeded
crackers

MOULES ET FRITES NOLA 11

Mussel s with spicy sausage & fennel in
white wine garlic broth, served with
French Fries. Substitute Truffle
Fries for additional 2.

BURGERS AND SANDW CHES:

CLASSI C BURGER 9

Choose aged Cheddar, Gorgonzola or
Pepper Jack

Served with lettuce, tomato and sweet
red onion

BEARNAI SE BURGER 10
Car aneli zed oni ons & Béarnai se sauce

CHI POTLE BACON BURGER 10
Hot & Spicy..Creany chi potl e sauce,
bacon & Pepper Jack

SALMON B. O. L. T. 12

Gilled sal non, bacon, onion, |ettuce
& tomato, |enon aioli

FRI ED CHI CKEN SANDW CH 9
Butterm | k-battered & fried, topped
wi th our house-nade sl aw

GRI LLED VEGE E 10

Mari nated Portobell o mushroom cap
grilled red onion, Roasted peppers,
Eggpl ant, Boursin spread & bal sam c
drizzle

PULLED PORK PO BOY 9

Sl ow- cooked oi nker, shredded cabbage
sl aw, BBQ sauce & cheddar- st uffed
fried jal apeno

SHRIMP PO BOY 12
Battered and fried with lettuce,
fried-green tomato & Renoul ade

DEBRI S PO BOY 10
Sl ow- cooked shredded beef, hot pepper
relish & au jus

**Al| Sandwi ches served with your
choice of French fries or Cole Slaw
**Truffle Fries available for an
addi ti onal $2.

SALADS:

CAJUN SCALLOP SALAD 14

Bl ackened seared scal |l ops, arugul a,
jicama, feta, honey chipotle pecans &
citrus chili vinaigrette

CLASSI C CAESAR 8

Romai ne topped with our toasted
croutons, eggl ess dressing & anchovy
fillets

GARDEN 8

M xed greens, tomatoes, cucunber & red
onion. Served with your choice of
dressing: Balsamic Vinaigrette, Bleu
Cheese, or Peppercorn Ranch

GRI LLED VEGETABLE 11
Marinated & grilled portabella
mushroom red onion, roasted peppers &



eggpl ant, goat cheese & bal samc
vinaigrette served over m xed greens

*Sal ad Toppers for Caesar, Garden &

(Gilled or Blackened)

Chi cken Add 4
Shri np Add 5
Sal non Add 6

ENTREES. (choice of 2 sides)

FRI ED SHRI MP & OYSTER PLATTER 16
Served over a bed of French fries with
Renoul ade sauce

GNUDI 15
Spi nach ricotta dunplings with fresh
sage & brown butter sauce

BLACKENED SEARED TUNA 18
Strawberry jal apeno butter

GRI LLED BABY BACK RI BS 22
Sl ow cooked full rack, with our
speci al rub

JERK RQOAST CH CKEN 15
Succul ent hal f chicken perfectly
roasted in our special Jerk nmarinade

RI BEYE 12 oz. 24
Seasoned & grilled to your |iking

FILET M GNON 8 oz. 26
Center cut filet, seasoned & grilled
to your liking

Add Gorgonzola to your steak for add’
2

Add Béar nai se to your steak for add’
2

*CGarden or Caesar Sal ad to accomnpany
your entrée 4
*Truffle Fries add’ | 2

S| DES:

Cole Slaw 2

Red Beans & Rice 3

French Fries 3

Truffle Fries 5

Whi pped Boursin Sweet Potatoes 4
Gilled Vegetables (Red & Yell ow
Peppers, Red Onion & Eggpl ant ) 4

SWEETS:

STUFFED COOXIES 6
Ganache & Hazel nut Chocol ate Stuffed
Chocol ate Chi p Cooki es

BREAD PUDDI NG 6

CHOCOLATE TURTLE CHEESECAKE 6
Chocol ate, cookie, caramel & pecan
crust, creany cheesecake

FRESH BERRI ES & CREME ANGLAIS 6

W NES:

White

Gak Vi neyards Chardonnay, Napa

6 / 19

Fori s Chardonnay, O egon

9/ 34

Sononma Junction Chardonnay, Sonoma
7.5 1 27

Frei Brothers Chardonnay, Russian
Ri ver 11 / 38

Oxford Sauvi gnon Bl anc, Australia
71 26

Stellina Pinot Gigio, Italy

8 / 30

Firestone Estate Riesling, Centra
Coast 8 / 30

Red

Oak Vi neyards Cabernet Sauvi gnon, Napa
6 / 19

Cartlidge & Brown Cabernet Sauvi gnon,
Robl es 9/ 34

Louis Martini Cabernet Sauvi gnon, Napa
11.5 / 42

Cak Vi neyards Merlot, Napa

6 / 19

Dynam te Merlot, Sonoma

71 26



M| Piedras Ml bec, Mendoza Sparkl i ng

8 / 30 Segura Viudas Sparkling Wne

A by Acacia Pinot Noir, Sonoma 71 25

8/ 30 Veuve diquot Yell ow Label Chanpagne
Eart hquake Zi nfandel, Lodi 79

14 |/ 45

Chat eau Grande Cassagne, Red Rhone,

France 8/ 30

Petit Pinotage, South Africa

71 26
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