CHEF BRIANSTALLMENU
Artisanal Meats & Cheeses

$4 Per Selection
(:hecscs
Denhay (Cheddar Raclette
10~ 12 Months 5 - 6 Months
Fasteurized Cow Milk, England Raw Cow Mf”% France
Supple & Grassy Sticky & |ntense
E_WCFhO"ia Gouda Shropshirc Blue
8 - 12 Months 3 - 6 Months
Fasteurized Sheep, [Holland Pasteurized Cow Milk, F ngland
Dry & Caramelly Punchy & Spicg
Sottocenere
% Months,
Pasteurized Cow Milk, [taly
Soft & [liable

Mcats

T hibodaux Andouille Scha”cr Weber Wiesswurst
OPe!ousas, | a German9
Prosciutto di Parma Soprcssatta
]talg (Genoa Salami ]talg
ltalg

Wines 135 the (Glass
Whites Reds

Wishing T ree Chardonnag 9 Belle Glos Finot Noir

PR Conn Chardormay 10 Iris Pinot Noir

Conundrum 14 St SUPYCQ Merlot

(Cakebread (Chardonnay I8 Crusher Cabernet Sauvignon
Bollini Finot Grigio 10 North by Northwest

Nobilo Sauvignon Blane 12 St Francis Old Vines Zinfandel
Kim Crawford Sauvignon Planc 11 Murphys Goode [ iars Zin
Belle Glos Finot Noir Rose 10

Next Ricsling 9

16
12
14
e
14
12
10



Cold

Loca] Bcct & Aru ula Salad
g
[Herb Roasted Mushrooms, Fan Seared (Goat Cl-ieese, Tru]cﬂecl Cl’yampagne \/inaigret’ce

Classic (Caesar Salad

Romaine [Hearts, [erbed [Focaccia (routons, Jtalian White Anchovies, Shavecl Farmesano Reginano

Wedge Salad €

Applewood Smoked Bacon, Slﬂaved Recl Onions, Blue Cheese Crumb]es, Smoked Jalapeﬁo Ranch

Tupclo Honcg Poached Pear &Arugula Salad
Double (ream Prie, Red Onions, “Tong’s” FPecans, Fimm’s CUP \/inaigrette

Florida Citrus FPoached Shrimp Remoulade
GUH: Shrimp, Mascarpone Mousse & | emon Comcit, Brioclﬂe T oast

Garlic Studded Beef Carpaccio
Sl’erPSl’\irC Blue, Fleur de 561, 15 Year Old Balsamic \/incgar

5ouPs
Seafood Gumbo% (lassic | obster Bisquc € Soup du Jour

Hot
Maghaw & Sage Lacqucred Gcorgia Quail
[House Made Boudin Crepinette, Smoked T omato Relis}ﬁ

New Orleans barbcqucd 5hrimP
Wild [lorida Slﬂrimp, Rosemarg Spiked Abita BBQ/Sauce, Roasted (Garlic Crostini

Smoked Gulf Fish & Blue Crab Cake
Pickled Okra T artar, Crispg | avash

Crispy Fried GGreen T omato & [ulled Pork NaPolcon
Cabbage Slaw, Jack Daniels BBQ Sauce

Truf:ﬂcd | _obster Macaroni & Cheese €

Entrecs

Ancl‘lo Cl‘lili & Cogce Rubbed Jowa Pork Ci"OP
Sweet Potato & Wild Mushroom [Hash, Rosemar9 |nfused Ciclerjus

| ime & FCPPcr Crusted Gul{: 5naPPcr
Roasted (Corn Succotash, Sweet Fepper Coulis, T oasted Cumin [~ ssence

FcPPcr Crusted New York 5’crip

Blue Cheese & Butter Milk Biscuit Fuc!cling, [Hand Battered Sweet Onions & Cagenne “Ke’cclﬂup”

Blue Crab & Brie Stuffed Rainbow T rout €
Griddled Asparagus, Roasted Shallots, [Horseradish & [Herb Puerre Blanc

Blackcncd Gulf Groupcr Court Boui”on
Apalac}ﬂico]a Oys’cers, (areen Chili Carit Cal(e, Sagron Broth, Red FePPer Rouille (Croustade

Wild Florida Gul{: Shrimp & (rits
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APP]ewoocl Smoked Bacon, Sundried | omatoes, [ ontina (rits, Wilted Arugula, Citrus & [Herb Brotl—l

Hand Cu’c 8oz. Filct Mignon
| eek & Potato Pave, Grilled Asparagus, Brown Butter Béarnaise

[Hand Cuti6 oz Angus Ribcgc
Buttermilk WhiPPed Fotatoes, Sautéed 5ugar Snaps, Smoked Mushroom Compote,
[House Made Worcestershire Demi Glace

58

54



