Friday, February 17, and Saturday, February 18
“Mardi Gras -- New Orleans-Style Dinner”

Appetizers
Chicken and Shrimp Gumbo Red Beans and Rice
Hearty stew with chicken, shrimp, Stewed red beans and sausage
and sausage, served with rice served over white rice
$6 $5
Crawfish Beignets Petite Filet
Slightly spicy fried crawfish fritters, Beef tenderloin, blackened and
served with a Cajun dipping sauce topped with a sweet and spicy
$6 tomato jam
$7
Entrées
Blackened Salmon Fillet Seafood Etoufée
Fillet of salmon, spice rubbed and Spicy Cajun stew of seafood and
blackened in cast iron vegetables, served over rice
$14 $15
Jambalaya Bourbon Beef
Southern rice dish of chicken, Spice rubbed steak, cooked to your
sausage, and bell peppers all liking, topped with a bourbon sauce
simmered together $14

$13

Roasted Stuffed Tomato
Tomato stuffed with couscous and vegetables,
roasted, and topped with a balsamic glaze,

$11
Dessert
Créme Brilée Chocolate Mousse
Silky smooth custard with chef’s Fluffy whipped chocolate served with
choice of today’s flavor fresh berries
$4 $4

Ask for today’s selection of baked desserts
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