
Tuna Tartare

1ST COURSE (CHOOSE ONE)

Sashimi Grade Ahi Yellowfin Tuna, Shallots, 
Cucumber, Sesame Soy Glaze, Sriracha-Lime Aioli.

Bourbon French Onion Soup

2ND COURSE (CHOOSE ONE)

Caramelized Sweet Onions, Notes Of Bourbon And 
Sherry, French Crouton, Broiled Smoked Provolone.

Classic Wedge
Iceberg Wedge, Pickled Onion, Bacon,
Grape Tomatoes, Bleu Cheese Dressing, 
Balsamic

Summer Citrus Salad
Spring Field Greens, Pickled Onion, Coconut 
Cashews, Citrus Supremes, Mango, Goat Cheese, 
Honey Citrus Vinaigrette.

Kalamata Caesar Salad
Crisp Romaine, Caesar Dressing, Kalamata 
Olives, Roasted Red Pepper, Shaved Parmesan 

She Crab Soup
Lump Blue Crab, Sherry, Cream, Smoked Paprika, 
Crème Fraîche

Gulf Coast Bouillabaisse
Light Tomato Broth, Fresh Gulf Shrimp, Gulf Bay 
Scallops, Blue Mussels, Basil

Mint Julep Lamb Lollipops
Medium Rare Lamb, Bourbon, Mint

Bourbon BBQ Shrimp
Gulf Shrimp, Bourbon, Herbs, Lemon,
Browned Butter

Louisiana-Style
Crab Cakes
Fresh Jumbo Lump Crab, Creole Tartar Sauce.

ELEGANT EVENING
S A M P L E  M E N U



Grouper Oscar

3RD COURSE (CHOOSE ONE)

Pan Seared Grouper, Herb Roasted Potatoes, 
Prosciutto Wrapped Asparagus, Smoked Tomato 
Choron Sauce, Jumbo Lump Blue Crab Garnish.

Strawberry Shortcake

4TH COURSE (CHOOSE ONE)

Rich Vanilla Pound Cake, Gran Gala Liqueur, 
Strawberries, Basil Whipped Cream

Bananas Foster Rum Cake
Rum Spice Cake, Real Vanilla Bean Ice Cream,
Bananas, Rum, Cinnamon

Espresso Fudge Brownie
Rich Chocolate Brownie, Kahlua Caramel
Sauce, Vanilla Bean Ice Cream

Key Lime Pie
Hand Crushed Graham Crackers, Lime Curd, 
Sweet & Salty Strawberries

Raspberry Jalepeno
Glazed Chicken
Roasted Bone In Free Range Chicken Breast,
Jalepeno Cheese Grits, Maple Bourbon 
Glazed Brussels with Candied Pecans

Snapper Provencal
Pan Seared Gulf Snapper, Wilted Spinach, 
Tomato, Citrus, Basil

Roasted Filet Of Beef 
Whole Beef Tenderloin, Truffle Chive Whipped 
Potatoes, Seasonal Vegetable, Smoked 
Tomato Choron Sauce.


