
 

 

 

 

 

 

 

 

 

 

 

  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Dinner Menu  
C I N D Y  B R E N N A N  

 

D U C K  S P R I N G R O L L S  
Crispy fried springrolls of duck confit, shiitake  
mushrooms, spinach, goat cheese & ginger-soy  

dipping sauce / 20 
 

C R I S P Y  F R I E D  O Y S T E R S  
Flash fried plump Gulf oysters topped with  

bacon & horseradish Hollandaise / 22 
 

G A R L I C  T R U F F L E  F R I E S  
Hand cut crispy fried French fries sprinkled with  

Pecorino Romano cheese, drizzled with truffle oil / 16 
           

J U M B O  L U M P  C R A B C A K E  
Pan sautéed jumbo lump Louisiana blue crab with  

peppers & onions, ravigote sauce & a lightly dressed  
petit green salad / 32 

 
G U M B O  Y A  Y A   

A rich country style gumbo with chicken &  
Andouille sausage / 11 

 
S O U P  D U  J O U R  / 13 

 
 
 
 
 
 
 
 
 
 

S E A F O O D  G U M B O   
A traditional New Orleans gumbo made with  

Gulf shrimp, crabmeat & okra / 14 
 

A P P L E  S A L A D  
Seasonal greens tossed with shaved shallots, dried  

cherries, Pink Lady apples, Applewood smoked bacon,  
dressed with cinnamon apple balsamic vinaigrette,  

topped with toasted walnuts, Danish bleu cheese / 14 
 

B E E T  &  C I T R U S  S A L A D  
Seasonal greens tossed with pickled red onions, dressed with 
Cabernet balsamic vinaigrette, topped with toasted walnuts  
& crumbled goat cheese, served with sliced blood oranges, 
golden beets & a buttered toasted goat cheese crouton / 16 

  
B I S T R O  S A L A D   

Baby greens, spiced pecans, Parmigiano Reggiano cheese  
& grape tomatoes, tossed with herb vinaigrette / 11 

 

B A B Y  I C E B E R G  S A L A D  
Crisp lettuce wedge, red onions, grape tomatoes,  

Applewood smoked bacon & Danish bleu cheese, with  
Dijon vinaigrette / 11 

 
 

 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 

 
 
 

 

 

Entrees 
W O O D  G R I L L E D  F I S H  

Fresh filet of fish grilled over a wood fire, served  
with pecan popcorn rice & fresh vegetables  

 

Lemon Butter Sauce or Creole Meunière / 33 
*with a sauté of jumbo lump crabmeat + $12 

 
R O A S T E D  G A R L I C  C H I C K E N  

An all-natural roasted half of Springer Farm chicken  
with oven dried tomatoes, roasted garlic, orzo,  

rosemary reduction / 34 
 

P A S T A  J A M B A L A Y A  
Gulf shrimp, Andouille sausage, duck & chicken, tossed  

with spinach fettuccine in a rich buttery sauce / 32 
 

B I S T R O  B U R G E R  
A blend of brisket, short rib & chuck, wood grilled &  

topped with Tillamook extra sharp  cheddar, Applewood 
smoked bacon on a brioche bun, served with crispy  

pommes frites / 29 
 

B A R B E Q U E D  S H R I M P  
Gulf shrimp barbequed New Orleans style served in their 
shells with peppery butter sauce, French bread to dip/ 34 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

B A C O N  W R A P P E D  S H R I M P  &  G R I T S  
Applewood smoked bacon wrapped jumbo Gulf shrimp with 

creamy stone ground yellow grits & red eye gravy / 33 
 

S H R I M P  &  S H E E P S H E A D  
Local lightly blackened fillet of sheepshead served atop 

rainbow swiss chard sautéed with fresh ginger, surrounded by 
satsuma segments & satsuma butter sauce, garnished with a 

duo of grilled shrimp, garnished with crispy popocorn rice / 41 
 

H O N E Y  G I N G E R  G L A Z E D  P O R K  C H O P  
14-ounce pork chop grilled over a wood fire with honey ginger 

barbeque sauce, baby carrots, jasmine  
rice & a julienne of fresh vegetables  /  35 

 
P R I M E  R I B E Y E  

A wood grilled 16 ounce boneless ribeye topped  
with housemade compound herb & garlic butter served  
with crispy pommes frites, a roasted cippolini onion &  

red pepper aioli  / 58 
 

F I L E T  M I G N O N  
An 8-ounce wood grilled filet topped with truffle butter, 

served with garlic potato rounds & wilted spinach / 53 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Desserts 

s 
L E M O N  I C E  B O X  P I E  

In a graham cracker crust with raspberry sauce,  
candied lemon, freshly whipped cream / 10 

 

P R O F I T E R O L E S  &  C H O C O L A T E  S A U C E   
Vanilla ice cream filled cream puffs, chocolate sauce / 11 

 

P E C A N  P I E  
With a drizzle of creamy caramel, vanilla  

ice cream / 10  
 

B R E A D  P U D D I N G  
A Brennan family recipe rich in butter, cream 

 & eggs, served warm with Irish whiskey sauce  /  10 
 
 

 
 
 

G A L E T T E  D E  R O I S  
French style King Cake ~ Individual gooey butter cake with 

almond & lemon, topped with cream cheese ice cream, 
sprinkled with festive carnival sugar / 14 

 

W A R M  W H I T E  C H O C O L A T E  B R O W N I E  
White & dark chocolate chips baked into a rich confection, 

vanilla ice cream, dark chocolate sauce / 11 
 

C H O C O L A T E  S A L T E D  C A R A M E L  C A K E   
Moist fudgy dark chocolate cake topped with  
rich caramel, sprinkle of Maldon sea salt  /  12 

 

I C E  C R E A M  D U  J O U R - o r  -  S O R B E T  / 7 
 

 
 
 

Starters 

~  A 20% gratuity will be added to all parties of six or more ~ 

 


