
BUSINESS DINNER MENU
S T A R T E R

CRAB CAKES

B l u e  c r a b  m e a t ,  e g g ,  o n i o n ,  O l d  B a y ,  P a n k o  b r e a d  c r u m b s

M A I N

 SLOW BRAISED BEEF RAGU W/PASTA
B e e f  t e n d e r ,  h o u s e - m a d e  p a s t a ,  g a r l i c ,  t o m a t o  r a g u

FLAT IRON STEAK SALAD
M a r i n a t e d  f l a n k  s t e a k ,  b l u e  c h e e s e  d r e s s i n g ,  t o m a t o ,  p o t a t o ,  

r e d  o n i o n ,  m u s h r o o m s

TROUT ALMONDINE

F l o u r - d u s t e d  R a i n b o w  T r o u t ,  l e m o n  b r o w n  b u t t e r ,  r o s e m a r y  r e d
p o t a t o e s ,  H a i r i c o t  V e r t s ,  t o a s t e d  a l m o n d s

POBLANO CORN BISQUE
R o a s t e d  p o b l a n o  p e p p e r s ,  s w e e t  T e x a s  c o r n ,  c r e a m ,  p e p i t a s

CRISPY CAJUN POPCORN SHRIMP

MINI SEAFOOD POT PIE

C a j u n - s p i c e d  G u l f  s h r i m p ,  V a l e n t i n o  a i o l i

G u l f  S e a f o o d ,  m i r e p o i x ,  c r e a m ,  p e a s ,  p u f f  p a s t r y

*DEVILED EGGS

C a g e - f r e e  e g g s ,  d e v i l e d  e g g  m i x ,  s a l m o n  g r a v l a x ,  s a f f r o n  r o u i l l e

BRAISED BEEF SHORT RIB

S l o w  b r a i s e d  s h o r t  r i b ,  m a s h e d  p o t a t o ,  a s p a r a g u s ,  A u  J u s

BASIL CHICKEN & FRITES

B a s i l  R e d u c t i o n  t o s s e d  a i r l i n e  c h i c k e n  b r e a s t ,  p o m m e s  f r i t e s

S W E E T  T R E A T
TIRAMISU

BLUEBERRY COBBLER

FLAN NAPOLITINO RECETA

MONDAY-SUNDAY 3PM-CLOSE $55 PER PERSON

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, EGGS, OR UNPASTEURIZED MILK
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.


