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Chardonnay, Cabernet or Champagne

Choice of Shared App

OYSTERS ON THE HALF SHELL
six fresh raw gulf oysters served on the half shell with cocktail sauce,
lemon and horseradish.
*chargrilled in butter, garlic and parmesan cheese for an additional $2*

CRAB CAKES
two fresh crab cakes crusted with panko bread crumbs, sauteed
and served over Cajun slaw with our creamy shrimp sauce

Choice of
BLACKENED 12 0Z RIBEYE

12 ounces blackened ribeye steak with bourbon and brown sugar glaze,
served with roasted garlic mashed potatoes and grilled asparagus

REDFISH PONTCHARTRAIN
Louisiana redfish with crab meat beurre blanc, served with roasted
garlic mashed potatoes and grilled asparagus

LOBSTER RAVIOLI
topped with a Cajun cream sauce and served with
French bread

CHICKEN CAPRESE
blackened chicken with cherry tomatoes, mozzarella
and basil, served with roasted garlic mashed potatoes
and grilled asparagus

Jessert

To Share
CHOCOLATE COVERED STRAWBERRIES




