
T H RE E  C OUR S E  ME NU  50 
4:30-6:00PM 

Chapter I (Kindly Select One) 
V Antipasti Salad  

Heirloom Tomatoes/Mozzarella/Balsamic Vinaigrette 
Tomato Pearls/Basil Tuile/Marinated Artichokes/Olive Tapenade 

G West African Gumbo 

Spicey Jollof Rice/Okra Chips/Tomato Foam 
V Fried Green Tomato Salad 

Pickled Onions & Okra 
Artisanal Greens Buttermilk Dressings 

(Optional ADD Crab Cake Supplement • 15 •) 

Chapter II (Kindly Select One) 
* G Shrimp & Grits 

Spinach/Roasted Red Pepper Coulis 
Roasted Fennel 

* G Petite Sirloin of Beef 

Truffle Whipped Potatoes/French Beans/Crispy Parsnips 
Red Wine Demi 

* Mediterranean Grilled 

Chicken Thighs 

Red Pepper Tagliatelle Pasta/Spinach 
Forest Mushrooms/Basil Cream/Asiago 

Index (Kindly Select One) 
V Blueberry & Lemon Delight 

Lemon-Mascarpone Cream/Blueberry Ribbon 
White Chocolate/Citrus-Sponge 

VA Nola Breakfast 

A Trio of Beignets/Berry Gel 
Chocolate Mousse 

 

”V” denotes a vegetarian option 

“G” denotes a gluten free option 
“ * “ THESE ITEMS ARE SERVED RAW 

ORUNDERCOOKED, OR CONTAIN 
(ORMAYCONTAIN) RAW ORUNDERCOOKED 

INGREDIANTS.THE CONSUMPTION OF RAW OR UNDERCOOKED  
MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE  

          YOUR RISK OF FOODBORNE ILLNESS. 


