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STARTERS

HOUSE SALAD 9
Ranch or Italian Dressing

CAESAR SALAD 9
SOUP OF CHEF’S CHOICE 6/9

FRIED BOUDIN BALLS 12
Remoulade Sauce

ENTREES

GRILLED FILET MIGNON 43

House-Made Steak Butter, Loaded Baked Potato,
Sautéed Green Beans, Mushrooms,

Cherry Tomatoes

GRILLED NEW YORK STRIP 45

House-Made Steak Butter, Loaded Baked Potato,
Sautéed Green Beans, Mushrooms,

Cherry Tomatoes

PAN-SEARED CHICKEN BREAST 36
Alfredo Pasta, Grilled Asparagus

GRILLED TROUT 38
Carrot Puree, Garlic Mashed Potatoes,
Grilled Broccoli

DESSERT

BREAD PUDDING 8
Rum Sauce

CHOCOLATE CAKE 12
Vanilla Ice Cream

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions.



