
Truffle Mac & Cheese..............................7
italian pasta, smoked gouda, parmesan, and 
fontina cheese

Spicy Jerk Wings....................................10
grilled pineapple and carrot curls

Truffle Fries.............................................7
parmesan cheese, fresh herbs, and truffle 
essence

First Bites

Crab Remoulade.......................................9
jumbo lump piled over thick cut creole 
tomato

Smoked Crawfish Dip...............................8
served with house made chips

Rock Shrimp Tacos.................................11
shrimp tossed in a spicy sauce served with 
guacomole and fresh corn salsa

Lighter Fare

Monday..........................................11
local flavors

Tuesday..........................................11
home cooking

Wednesday.....................................11
international

Thursday........................................11
barbeque

Friday.............................................14
seafood

Daily Buffet
11:00am - 2:00pm

Burgers & Sandwiches

Classic Burger......................................10
applewood smoked bacon, cheddar cheese, 
served with french fries

Portabella Burger..................................9
grilled with spinach, tomato, and goat 
cheese

Grilled Cheese Sandwich.........................8
toasted brioche with gruyere and fontina

Turkey Club............................................9
bacon, lettuce, tomato, mayo, and swiss on 
french bread with sweet potato fries

Cajun Cuban Press.................................10
roast pork, shaved andouille, and tasso ham 
with swiss cheese and pickle, pressed crisp 
and served with sweet potato fries

Slow Roasted Beef.................................11
tender beef with herbed cheese spread on 
a toasted baguette with hot pan jus for dip-
ping

Trolley Chicken Sandwich......................10
cheddar, bacon, avocado, and bbq sauce on 
a toasted roll served with french fries

From the Coast

Pastas
Ribbon Pasta a Olio......11

EVOO, garlic, tomato, 
cracked black pepper, 
spinach, red onion, and 
shaved parmesan

Veal Tortelacci.............16
giant tortellinis stuffed 
with braised veal and sim-
mered with fresh thyme, 
tomato and sherry, fin-
ished with truffle creme

Shrimp Pasta...............16
tasso, red onion, and 
english peas tossed in a 
buttery shellfish broth with 
shaved parmesan

Jumbo Lump Crab Cake..........................16
seared jumbo lump crabmeat and crawfish 
with aioli served with baby greens, fresh 
lemon, and EVOO

Bbq Shrimp............................................16
sauteed with butter, garlic, and our famous 
bbq sauce served over rice

Pan Fried Local Fish of the Day.............18
topped with crawfish and crab ragout and 
served with local market vegetables

Grilled Salmon Blt...............................15
lemon tarragon aioli, bacon, lettuce, and 
tomato on brioche with sweet potato fries

Butcher Block

Last Bites

Steak Frites............................................19
top sirloin, blue cheese butter, and our own 
herb truffle fries

Short Rib Sheppards Pie.........................20
slow braised short rib topped with truffled 
potato, english peas & shaved reggiano

Bacon Wrapped Chicken........................21
soft cheddar scallion grits with asparagus, 
drizzled with apple brandy jus

Grilled Filet Mignon..............................31
potato puree, baby green beans, and caber-
net demi glace

The Wedge.............................................9
iceberg lettuce, tomato, blue cheese

Chicken Caesar Salad..........................10
half head of romaine lettuce, roman ceasar 
dressing, parmesan cheese

Chopped chef.......................................10
ham, turkey, swiss, cheddar, tomato, 
cucumber, olive, and egg, chopped and 
topped with grissinni and flatbread

Grilled Shrimp Salad...........................15
greens, palm hearts, jicama, grapefruit, 
macadamia nuts, and mango dressing

Curried Chicken Salad...........................9
over greens with flat bread crackers

Cottage Cheese Salad.............................8
with apples and grapes over greens

Soup du Jour        cup.........5   bowl.......7
our fresh daily selection

Nola Gumbo         cup.........5   bowl.......7
chicken and andouille sausage gumbo 
served with rice and a whole lotta love...

Banana Macadamia Bread Pudding.......8
topped with butter rum sauce

Chocolate Indulgence............................9
several layers of rich chocolate

Coconut Strawberry Melba...................6
coconut ice cream, strawberry compote, 
and crisp wafers

Bourbon Pecan Pie................................7
vanilla ice cream and cinnamon

Ice Cream and Sorbet.............................7
our daily assortment

Wines by the Glass
Whites
Chateau St. Jean Chardonnay........9
Beringer White Zinfandel.................7
Chateau St. Michelle Reisling.........7

Brancott Sauvignon Blanc.................9
Pighin Pinot Grigio...............................8

Reds
Mark West Pinot Noir.....................15
Clos Du Bois Merlot...........................9
St. Francis Vineyards Merlot........12

Estancia Cabernet Sauvignon.......11
Aquinas Cabernet Sauvignon.........8


