Moather's Day

- APPETIZERS -

LOBSTER BISQUE
12

SWEET POTATO CORN CHOWDER
10

SHRIMP COCKTAIL
16

PAN SEARED CRAB CAKES

LOUISIANA ROASTED RED PEPPER REMOULADE
14

RAVEN SALAD
MESCLUN GREENS, POACHED PEARS, CRISPY GOAT CHEESE,
TOASTED PECANS, WHITE BALSAMIC

12
TUNA TARTARE
AVOCADO, CUCUMBER, ClLAIil;TRO, CAPERS, LEMON ZEST

CLAssIC CAESAR SALAD

SHAVED PARMESAN, HERB CROUTONS
12

- ENTREES -

FRENCHED CHICKEN BREAST
HERB ROASTED, SHITAKE MUSHROOMS SHERRY SAUCE,
CHEF’S CHOICE VEGggABLES & POTATOES

SAUTEED SALMON
PESTO CREAM, CARROT RIBBONS, CONFETTI RICE
32

PASTA GIARDINO

LINGUINI, ROASTED PEPPERS, HEIRLOOM TOMATOES,
SPINACH, MUSHROOMS, GARLIC BASIL TOMATO JUS LIE

LOBSTER RAVIOLI
SHERRY CREAM SAUCE

PAN SEARED HALIBUT
TOMATO BEURRE BLANC, ASPARAGUS, CONFETTI RICE

PAN SEARED DIVER SCALLOPS
ROASTED CORN SUCCOTASH

120Z NEW YORK STRIP STEAK
CHEF’S CHOICE VEGETABLES & POTATOES

90z FILET MIGNON
CHEF’S CHOICE VEGETABLES & POTATOES
44




