Happy Father's Day

APPETIZERS

Fried Green Tomatoes Ichefuncte
Topped with Sautéed Crawfish in a Tasso Cream Sauce
Crab Cake Grand Isle
Creole Mustard Beurre Blanc with Green Peppercorns
Shrimp and Eggplant Turnover
Shrimp and Eggplant Wrapped in a Puff Pastry Garnished with a Lemon Beurre Blanc
Savory Cheesecake St. Tammany
Caramelized Onion ¢ Smoked Shrimp Cheesecake, Topped with Classic New Orleans BBQ Shrimp
Seafood Gumbo
A Rich Blend of Louisiana Seafood <l Andouille
Creole Turtle Soup
A House favorite with Chopped Egg and a Dash of Sherry

Soup du Jour
Crab & Corn Soup

Tomato Salad

Shingled Slices of Creole Tomato el Vidalia Onion, Drizzled with a Basil Vinaigrette
Traditional Caesar Salad
Crisp Romaine, Tossed with Homemade Caesar Dressing, Parmesan Cheese, Anchovy eI House-made Croutons
Strawberry Salad Ponchatoula
Strawberries I Mesculin Lettuce Tossed with a Vanilla Bean Vinaigrette, Shaved Red Onion and Toasted Almonds

ENTREES

Gulf Fish Gabrielle

Sautéed Gulf Fish Topped with Sautéed Shrimp, Tomatoes eI Fresh Herbs in a Lemon Beurre Blanc, Wild Rice and Vegetable
Gulf Fish Meuniere

Golden Fried Gulf Fish Meuniere, Topped with Pecans, Served with Brabant Potatoes and Creamed Spinach
Filet Bordelaise
Hand-cut 8 oz Filet Mignon set atop a Leek and Potato Gateaux, Fried Green Tomato, Touched with White Wine Bordelaise
Veal Serena
Paneed Veal, Angel Hair Pasta, Topped with Sautéed Lump Crabmeat eI Steamed Asparagus, Finished with Béarnaise
Crab Cakes Benedict
Two Poached Eggs eI Crab Cakes, Béarnaise Sauce, Served with Brabant Potatoes
Redfish Hopedale
Broiled Redfish Topped with Sautéed Crabmeat in Lemon Beurre Blanc, Served with Brabant Potatoes

DESSERTS

Bread Pudding, Warm Whiskey Sauce
Chocolate Torte, Orange Créme Anglaise
New York Style Cheesecake with Praline Sauce
Créme Brule
Homemade Strawberry Shortcake
Pecan Pie

$48 Per Person



