
DINNER $25 PER PERSON 
(excludes alcohol, tax and gratuity)

FIRST COURSE (Choose One):
SHORT SMOKED SALMON TOSTADAS – charred corn pico, radish, 

cilantro, and chipotle lime crema
PULLED PORK TACOS – smoked jalapeño slaw, cheddar cheese,

chipotle crema, and parmesan
CRISPY SHRIMP – thai carrot slaw, charred lime & sweet chili vinaigrette

SECOND COURSE (Choose One):
CHICKEN POT PIE – green peas, carrots, charred corn, pearl onions, 

watercress, and parmesan thyme cream sauce

FISH & CHIPS – coleslaw & tartar sauce

THE LONDON BROIL* – [aged 37 days, Creekstone Farms] marinated hanger 
steak, cheddar potato puree, & crispy onion rings

PAN CRISPED TROUT – andouille & fingerling potato hash, green beans & 
crawfish monica sauce

THIRD COURSE (Choose One):

VANILLA BEAN CREME BRULEE

CHOCOLATE BROWNIE
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