STARTERS

Shrimp, Crab & Avocado Stack Foie Gras Torchon Lobster Mac & Cheese
Chilled Shellfish, Guacamole, Spiced Fig Compote, Jicama-Ginger Slaw, Maine Lobster Tail, Sharp Cheddar,
Spicy Tomato Coulis Brioche Cavatappi Pasta, Truftle Oil
20 22 28

SOUPS & SALADS

Duck Gumbo Seafood Bouillabaisse
Duck Boudin Octopus, Clam, Shrimp, Snapper, Saffron Rouille
17 20
Burrata Criollo Salad
Arugula, Heirloom Radish, Pine Nut, Petite Lettuce, Papaya, Sweet Plantains, Peppered Pecans,
Basil Pesto, 50 Year Aged Balsamic Medjool Dates, Mango, Feta Cheese, White Honey Dressing
17 17

ENTREES

Wagyu Tenderloin Muscovy Duck Breast
Chef’s Vegetables, Bone Butter, Blood Orange Briilée, Duck Confit Spring Roll,
Bordelaise Sauce Pomegranate, Grand Marnier Gastrique
80 45

Perdido Pass Snapper Niman Ranch Double Cut Pork Chop

Jumbo Lump Crabmeat, Orange & Fennel Slaw, Chili & Cane Glaze, Morel Mushroom Risotto,
Roasted Sweet Pepper, Ancho Lime Butter Tasso-Spinach Sauce

DESSERTS

Butterscotch Bread Pudding La Bombe French Market Style Beignets
Sea Salt Gelato, Whiskey Sauce Strawberry, Chocolate, & Vanilla Gelato, Chocolate Biscuit, Praline Sauce, Strawberries
Meringue, Guanaja Chocolate Sauce
14 12
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