Tasie of Mardi Gras

!51:3 rters

Cajun Fried Shrimp
Shrirp lightly dusted uith our Cajun seasoning Himlﬁird
and served with @ hovseradish remowlade sance. $11.95

Blackened Scallops
Sen scallops dusted with Cajun seasoning.
Served unth marinated Portobello mushrooms,
bomato chutney and Creole mustard sauce. $13.95

I ntrees

Jambalaya
Shrimp, chicken and Tasso e sautéed in a
Creole sauce. Served over red beans and rice
and garmished twith a cratofish. $17.95

Veal Porterhouse Lyonnaise
Blackened bome-in veal chop smothered n
[yonmiase sauce. Sevved with red beans and
rice and sautéed collard greems. $24.95

Shrimp Sardou
Skrimp dusted with I:-Em:kmirrg spice Hien fried
ared mestled om g bed gfsuuf.éer.f spmach trith arfichoke
hearts. Topped torth hollandarse sauce. $18.95

Louisiana Surf and Turf

Blackened 6 oz Filet Mignon topped toiifh lyonnaise sauce
e tmth oeer wlackemed seallops.  Served tmth
red beans and rice arnd saubéed collard greens. $29.95

Satsuma-Horseradish Pork Chops
Grilled wnbil tender them fopped with o
tangerine-horseradish marmalade. Served twith
red beans and rice and sauteed collard greens. $18.95

cssert

Louisiana Bread Pudding
with Bourbon Sauce
The name says it all! $5.95

Bananas Foster
Bananas sautéded unth brozem sugar and dark rum
serteyd oper tanille bean foe cream. $5.05




