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OUR 16™ ANNUAL MARDI YALENTINO DINNER MENU 2026

Soup of the Day

Creamy Corn and Clam Chowder
Creamy Tomato Basil with Prociutto and Vvodka

Appetizer Special

Crispy Fried Oysters + Cajun Remoulade $14

Spinach Artichoke Dip with Crispy Housemade Tortillas + Sour Cream + Salsa $12

Entrée/Choice (includes soup or salad):

Chicken Oscar + w/ Crab Cake + Gruyere + Mustard Cream + Dirty Rice $34
Bowl of Chicken and Shrimp Gumbo + Andouille Sausage + Sticky Rice $24

Creole Spiced 45Day Aged Prime Delmonico Rib Steak (140z) + Onion Rings +
Roasted Sweet Potato Mashed $42

Double Cut Pork Chop Brined + Bourbon Maple Glaze + Sweet Potato Puree +
Braised Collard Greens $38

Pan Seared Gulf Grouper + Shrimp Etouffee + Sticky Rice $32

Crispy Fried cCcatfish + Braised Collard Greens + Dirty Rice $29

Dessert Choice:

Chocolate Mousse + Peanut Butter Mousse Parfait $10
warm Chocolate/Bourbon Pecan Pie Ala Mode $10
Pound Cake, vanilla Ice Cream, Bananas Foster $12
Peanut Butter Mousse Ice Box Pie, Oreo Crust $10

*Menu Items Subject to Change



