
R E S T AU R A N T  W E E K 

DINNER THREE COURSE MENU ◆ 55

F I R S T
select one

ME LON G A ZPACHO
gulf shrimp, cucumber, basil, honeydew melon

SMOK E D CHICK E N AND CHAUR ICE SAUSAGE GUMBO
Louisiana rice

EGGPL ANT MILLE FE UILLE
whipped ricotta, roasted red pepper coulis, toasted pecan crumble

AVOCADO CUCUMBE R SAL AD
coconut lime dressing, herbs, peanut furikake

 

S E C O N D
select one

BL ACK E NE D CATFISH CR EOLE
Chesapeake Bay blue catfish, Louisiana rice grits

GR ILLE D POR K STE AK
American beans, tasso, scallions, crispy pig ears

BR AISE D BE E F CHE E K 
creamy polenta, braised collard greens,

 red wine jus, biscuit bread crumbs
    

FR E NCH ONION CAS SOULE T
white beans, caramelized onions, roasted garlic, bread crumbs

 
T H I R D

BE IGNE T S
powdered sugar 

 add mini bourbon milk punch  ◆ 3

BLUE BE R RY BR E AD PUDDING
ginger, sweet corn, caramel cornflakes

BL ACK FOR E ST FUDGE SICLE
red wine cherries, mascarpone, feuilletine

BANANAS FOSTE R CAK E
rum caramel, cinnamon ice cream, graham crumble

 
  Consuming raw or undercooked meats, seafood, shellfish,or 

eggs may increase your risk of foodborne illness.

For your convenience, an optional 20% gratuity is added to 
all parties of 6 or more guests.



R E S T AU R A N T  W E E K 

BRUNCH THREE COURSE MENU ◆ 35

F I R S T
select one

CR AB HUSHPUPPIE S
lobster beurre monté, tomato jam, caramelized leeks

SMOK E D SALMON CAR PACCIO
cream cheese, benne seed crumble, pickled shallots, egg

AVOCADO & CUCUMBE R SAL AD
coconut lime dressing, herbs, peanut furikake

PAIN AU X R AIS INS
almond frangipane, bourbon, vanilla

 

S E C O N D
select one

SUMME R TOMATO FR IT TATA
goat cheese, sweet corn chow chow, iberico chorizo, annatto oil

BLUE BE R RY BR IOCHE FR E NCH TOAST
blueberry compote, basil mint chantilly

STE AK FR ITE S 
beef fat fried egg, chimichurri, cottage fries  

    
FR IE D CHICK E N BISCU IT S

green onions, sunny side up egg, sausage gravy

 

T H I R D
select one

BE IGNE T S
powdered sugar 

 add mini bourbon milk punch  ◆ 3

BLUE BE R RY BR E AD PUDDING
ginger, sweet corn, caramel cornflakes

BL ACK FOR E ST FUDGE SICLE
red wine cherries, mascarpone, feuilletine

BANANAS FOSTE R CAK E
rum caramel, cinnamon ice cream, graham crumble

 
  

Consuming raw or undercooked meats, seafood, shellfish,or 
eggs may increase your risk of foodborne illness.

For your convenience, an optional 20% gratuity is added to 
all parties of 6 or more guests.


