
Month | 2017

3RD ANNUAL

Restaurant

FIRST COURSE
A choice of one

Seafood Gumbo 
Traditional new orleans favorite   

Ecco Domani Pinot Grigio

Mixed Greens   
Onion, tomato, shaved parmesan, apples, mustard balsamic vinaigrette 

Coppola Diamond Collection Yellow Label Sauvignon Blanc

SECOND COURSE
All entrees (except Pasta) served with your choice of Crispy French Fries,  

Asiago Gratin Potatoes, Fully Loaded Smashed Red Potatoes or Chef’s Choice Vegetable of the Day 
A choice of one

Blackened Seafood Penne Pasta   
Lump crabmeat, jumbo shrimp and blackened cajun alfredo 

Kendall Jackson Vintner’s Reserve Chardonnay

Pan Roasted Chicken Breast   
Mushrooms, green onions, roasted garlic butter, red wine demi 

Votre Sante Pinot Noir

Pecan Crusted Speckled Trout   
Lump crabmeat, mushrooms, green onions, creole menuire sauce 

Jackson Vintner’s Reserve Chardonnay

SUPPLEMENTAL 
Filet Mignon   

8 oz Filet hand cut and brushed with roasted garlic butter +5 
Louis Martini Cabernet Sauvignon

THIRD COURSE
A choice of one

Turtle Cheesecake
Bananas Foster Bread Pudding

Sparkling Wine

DINNER MENU

$25 per person 
not inc luding ta x and gr atui t y

Wine Pairing  |  $10 per person

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. Limited time 
only. Not offered during brunch or for special events. Management reserves all rights. Valid from January 13th - February 8th. Cannot be combined with any other offer

12/2016-7107

January 13th to February 8th


