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Entrees


Shrimp & Artichoke Linguini - Gulf Shrimp, Pasta & Artichoke in a light Basil 	Cream


	Sauce   $15


Chicken & Mushroom Pasta - Smoked Chicken & Mushrooms in an Alfredo Sauce 


	with Pasta   $15


Crawfish Etouffee - Louisiana Crawfish cooked in a Traditional N’Awlins Recipe with


	Jasmine Rice $15


Beef Lasagna - Certified Angus Beef and Fresh Marinara combined with Cheeses, 	Pasta,


 	Herbs & Spices    $12


Vegetable Lasagna - Fresh Marinara, Cheese & Pasta enhance the flavor of Fresh


	Garden Vegetables   $12


Vegetarian Pasta -Roasted Peppers, Squash, Zucchini, Mushrooms & Tomatoes over 	


	Pasta  $13





























Dry Aged Ribeye Steak - Char Grilled Certified Angus Beef, Garlic Mashed 	


	Potatoes and Sautéed Fresh Vegetables $26


Dry Aged New York Strip - Char Grilled Certified Angus Beef, Garlic Mashed 	


	Potatoes and Sautéed Fresh Vegetables $26


Dry Aged Filet Mignon - Char Grilled Certified Angus Beef, Garlic Mashed 


	Potatoes and Sautéed Fresh Vegetables $26


French Boned Pork Rib Chop - Pork that tastes like great pork should! Double Boned Cold Smoked served with an Apple and Raisin Chutney $20


Braised Boneless Pork Rib - Ribs without the bone.  Slow cooked and finished 	


	with a sweet pepper glaze served over Lentils  $16


Seared Duck Breast - Pan Seared Duck served with Wild Rice and Sautéed Fresh 	


	Vegetables $21


Frenched Veal Rib Chop - Grain Fed Veal, Garlic Mashed Potatoes and Sautéed 


	Fresh Vegetables $35


Fresh Fish of the Night - Pan Seared, Grilled or Blackened Fresh Fish with 


	Supporting Stars (side items change with the fish)   $25


Pan Seared Fresh Salmon - Seared Salmon with Wild Rice & Micro Greens 	


	tossed in Herb Vinaigrette   $25









































Salads & Starters


House Salad - Spring Mix of Lettuce, Tomato and Cucumber with your choice of 


	dressing Balsamic, Ranch, Blue Cheese $6


Caesar Salad - Romaine Lettuce, Italian Parmigiana Reggiano, Fresh-Made Croutons, 


	and our Caesar Dressing   Sm $6  Lg $10


Mediterranean Salad - Baby Lettuces, Baby Greens, Endive, Radicchio, olives, palm 	


	hearts, feta cheese and Balsamic Vinaigrette  Sm $6  Lg $10


Cheese and Charcuterie Board - Italian Cured Meats paired with our Artisanal 


	Cheeses & Fresh Baked Ciabatta Bread   Market Price


Shrimp Cocktail - Jumbo Gulf Shrimp served with our Remoulade or Special Cocktail 


	Sauce $11


Shrimp Caesar Salad - Jumbo Gulf Shrimp over Romaine Lettuce, Italian Parmigiana 


	Reggiano, Fresh-Made Croutons and our Caesar Dressing   $13


Shrimp Remoulade - Jumbo Gulf Shrimp, Romaine Lettuce, Tomato, Egg and 	


	Remoulade Dressing   $13


Sea Scallop Salad - Seared Sea Scallops on Micro Greens with a Lemon Herb 	


	Vinaigrette   $13


























New York Style Cheesecake $6	Crème Brulee - chocolate or vanilla $6


Italian Cream Cake $6	Mandarin Orange Cake $6


Chocolate Espresso Cake $6	Red Velvet Cake $6




















New York Style Cheesecake $5	Crème Brulee - chocolate or  vanilla  $5


Italian Cream Cake  $5	Mandarin Orange Cake  $5


Chocolate Espresso Cake  $5	Red Velvet Cake $5




















New York Style Cheesecake $5	Crème Brulee - chocolate or  vanilla  $5


Italian Cream Cake  $5	Mandarin Orange Cake  $5


Chocolate Espresso Cake  $5	Red Velvet Cake $5




















New York Style Cheesecake $5	Crème Brulee - chocolate or  vanilla  $5


Italian Cream Cake  $5	Mandarin Orange Cake  $5


Chocolate Espresso Cake  $5	Red Velvet Cake $5




















Bistro Dinner Menu


























Desserts


All Desserts are made in-house!
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