
Restaurant Week

C H O O S E  O N E  F R O M  E A C H  C A T E G O R Y

M A I N  C O U R S E

S A L A D

D E S S E R T

A P P E T I Z E R
Boudin Balls

Homemade Gnocchi 
With Grilled Swordfish & Black Garlic Sauce

Tuna Wontons

Apple Pecan Salad
Served with Maple Vinegarette

Classic Caesar

Stuffed Pork Loin
With Spinach & Gruyere

Tarte a La Bouilli

Mardi Gras Cheesecake

$ 6 0 / P E R S O N

Classic Cajun Dish
Savory Pork & Rice, Rolled & Deep Fried. Served with Housemade Remoulade

Grilled Ahi Tuna, Pineapple Salsa, Avocado Crema, Soy Glaze

Classic Cajun Custard Pie
Sweet Crust Filled with Vanilla Custard

Atchafalaya
Classic Cajun Dish. Fried Catfish smothered in crawfish ettoufee


