
108 Peoples St T-Head Corpus Christi, TX 78401
361-881-8503

Course 2: Fried Chevre Croquette Salad
Russet and goat cheese croquettes breaded + fried. Served on soft greens w/ marinated

berries + white shallot vinaigrette

Restaurant Week Menu
Monday, September 27, 2021 - 7 pm

Course 1: Roasted Leek and Garlic Soup w/ Gruyere Crouton
Sauteed leeks, caramelized onions + roasted garlic emulsified and

served w/ crisp crouton

Hosted by Coral Bean Cafe

Course 3: The Roughian’s Catfish Meuniere
A South Texas staple catch prepared in a classic French butter, caper and lemon sauce. Served

with potatoes dauphinoise.

Course 4: Steak au Cassoulet
Thyme seared beef tenderloin served on white bean + bacon saute w/ garlic aioli.

Course 5: Chocolate Mousse + Chantilly

Couverture chocolate + tempered cream mousse w/ whipped vanilla + brown sugar cream

Schnecken of Oma’s Oatmeal Cookies

A sweet bite. Her cookies. In homage to the Muse for Corpus Christi’s Favorite Dinner Party

Tickets and reservations
for this event are sold out.

https://l.facebook.com/l.php?u=https%3A%2F%2Fwww.google.com%2Fmaps%2Fdir%2F%3Fapi%3D1%26destination%3D27.797069497334%252C-97.389060607297%26fbclid%3DIwAR2kHJaF82WGPSLRlRMTIEQZseE43zFjubEdkcRdIW1JA0cWFjyA7bCCf7k&h=AT3YlXHpYEZ9i1-0_WFPJFuzEByhyxWzEPtrZuQLatE5NDKtO0sclUmGlmxY2IyhfSReyg66GzgvN17h5V46yxefHFMYmqm1fs3tDtFUs1S37velxh_fSqrWMA7_qpj_2pt-zA

