
First Course 
Grilled Kobe Beef 

Japanese Mushrooms, Asian Micro Greens and Dashi 
Broth  

Local Oysters 3-ways 
Rockefeller, Bienville and Simply Chilled 

Seared Day-Boat Scallops 
Candied House Made Bacon and Shaved Fennel/Apple 

Salad 

Second Course 
Roasted Tomato Soup with Lump Crab 

Organic Greens Salad 
Spiced Pecans, Local Goat Cheese, Grape Tomatoes and 

Red Wine Vinaigrette 

Baby Romaine Salad 
Classic Caesar Dressing, Shaved Reggiano, Crouton 

Intermezzo 
Passion Fruit Sorbet  

Third Course
Grilled Filet of Beef 

Truffled Mashed Potato, Roasted Root Vegetables and 
Veal Demi Glaze 

Slow Cooked Main Lobster 
Wild Mushroom Risotto, Asparagus and Lemon Butter 

Sauce 
	 Pan Roasted All Natural Chicken 
Buttermilk Potato Puree, Sautéed Spinach, Baby Carrots 

and Pan Sauce 
Seared Black Grouper

Andouille Sausage, Arugula, Grape Tomatoes, Cannel-
lini Beans and Lemon/Chive Oil  

Dessert 
Swiss Chocolate Molten Cake with Vanilla Bean Ice 

Cream 
Baily’s Crème Brule with Chocolate Biscotti 

Raspberry Cheesecake with Raspberry Sauce and Shaved 
White Chocolate 

26 North Royal Street  Mobile, AL ·  36602 
6 p.m. - 9 p.m. (Reservations Preferred) · $90++ per person
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