
Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food borne illnesses.  
Alert your server if you have special dietary restrictions. 

A 20% Gratuity will be added to your final bill. (Excludes ticket price, Online Dinner package, and tax) 

 

Appetizers 
 

 

Truffle Mac & Cheese 16 

 

3 Cheese Blend with Cavatappi Pasta, 

Topped With Provolone & Sage Breadcrumbs 

 

Bayou Seafood Cake 18 

Crab, Shrimp & Whitefish 

with Shrimp Velouté 

 

House Made Terrine 18 

Chicken & Pork, Pistachio, Sage, Sour Cherries, 

 Red Onion Marmalade, Wasabi Stone Grain 

Mustard  

 

Fiddlehead Ferns 16 

 

Sauteed with Bacon & Onion, 

On white bean Puree, Parmesan Cheese 

 

 

Ⓥ smoked salmon Salad 16 

Mixed Greens, WATERMELON RADDISH, 

Fennel, Sugar peas, sweet ENGLISH Peas, 

Dill mustard vinaigrette

Mains 
 

Lamb Pasta 28 

Fresh Pappardelle, sundried tomatoes 

Wild mushroom porcini lamb sauce 

Ⓥ New Orleans Style Jambalaya 28 

Shrimp, Chicken, Andouille Sausage, 

Peppers & Onions, Spicy Cajun Rice 

Add Gator Sausage +10 (Contains Pork) 

 

Dijon Herb Encrusted Pork Tenderloin 29 

Parsnip Puree, Asparagus, Thyme Demi 

 

Pan seared King Salmon 34 

Miso Glazed, sauteed Ramps,  

smoked fish hock broth 

Shrimp & Grits 28 

Cajun Shrimp Butter, 

Andouille Sausage, Scallions 

 

Pan Roasted Chicken 28 

Honey Carrot Mousse,  

Asparagus, chicken jus  

 

Ⓥ Curry Pasta 26 

Curry Bechamel, fresh Garganelli, kale,  

Cherry Tomatoes, Roasted Mushrooms, Cilantro

Desserts 
 

Red velvet cake ice cream with a sweet cream cheese swirl & chocolate buttercream 16 

cappuccino Crème Brûlée with Chantilly & Cinnamon 16 

Ⓥ Ricotta & Strawberries with Balsamic Glaze, Honey, Pine Nuts 16 

Ⓥ Merlot poached pear with star anise & cinnamon 16 


