
 
STARTERS 

 

Nawlins BBQ Shrimp  
Savory dark beer and garlic butter sauce with warm baguette 

12 
 

 Lamb Meatballs with Red Pepper Sauce  
Baked ‘til tender with smoked tomato-roasted red pepper sauce 

10 
 

 Creole Crab Cakes  
Pan seared and served with Creole Remoulade sauce 

10 
Selection varies with seasonal offerings 

13 
(Add Charcuterie)  

16 
Fried Oysters 

Hand dredged w/ Creole spices and Chili-Lime Aoli 

10 
Char- grilled Oysters 

Carolina style w/ Garlic & Parmesan 

4/$13   6/$18    12/$30 
 

 

House Salad 
Mixed Greens, Peppers, Shaved Carrot, Smoked Grapes 

 

Choice of Dressing:  Blackberry Balsamic, Low Fat Ranch, Smoky Bleu Cheese, Balsamic 

6 
 

Wedged Caesar Salad 
Romaine, Grilled Baguette, Parmesan Tuile, Caesar Dressing 

8 
 

Classic Wedge Salad 
Romaine, Smoky Bleu Cheese, Bacon, Cherry Tomatoes 

8 
 

Additional Bleu cheese crumbles or Bacon Bits 
$1 

 

Roasted Tomato Soup    Cup  4         Bowl 6 
 

VEGETARIAN ENTREES 
 

Grits & Rooms  
Creamy smooth grits with a medley of mushrooms topped with garlicy wilted Chard 

18 
 

18 



Stuffed Red Peppers 
Stuffed w/ Louisiana Rice and Black Beans  

 18 
 

ENTREES 
 

With the exception of our Pork Chop, Grits and Jumbalaya dinners 
Entrees served with vegetable of the day and choice of potato  

 
Stuffed Pork Chop Dinner 

Heritage Duroc Pork stuffed with cornbread dressing  
Garlic Mashed Potatoes and Collard Greens 

26 
 

Shrimp & Grits  
  Stone ground grits with Creole spiced Shrimp  

 over tomato sauce 
22  

Jumbalaya 
Shrimp & house made Andouille sausage  

Sweet bell peppers and onions over Cajun Rice 

25 
Lacquered Salmon 

Pan roasted with Pomegranate-Balsamic Glaze 
26 
 

Pan Seared Jumbo Sea Scallops 
Chardonnay and Shallot Cream Sauce 

30 
 

 All-Natural Boneless Chicken Thighs 
Pan-seared and oven roasted with a savory Mushroon Gravy 

22 
 

Maple Leaf Duck Breast 
Boneless breast with a Dark Berry/Wine reduction 

26 
 

 Filet Mignon   
With a silky jus 

33 
 

 New York Strip  
With a silky jus 

34 
Rib Eye 

With Silky Jus 

36 
 



Lamb Loin Chops  
 Pan roasted with rosemary, red wine reduction 

29 
 

Add Sauteed mushrooms to your entree 
3 

 
 

Undercooked meats pose potential health risks to susceptible individuals 


