Domaine St. Miche”e Brut, NV 8 Fir\ot Noir, Heron, NaPa Cour\tg 2002

Chardonnaﬂ, Vine Street, CaliFomia 2005 i Cabernet Sauvigr\on, Morro Bag, Cer\tral
Coast 2000

Charaonnag, De!oach, Ca]iFornia 2005 9 Mer]ot, Kabbit Ri&ge, California 2003

Rics]ing, Montinore [ state, Wi”iamct’ce Va”ey 9 Shiraz, Fcrngrove, Austra]ia 2002

2004

Sauvigr\on B]anc, Bcnzingcr, Sonoma 2004 o Cabernet Sauvigr\on, Swings & Roundabouts,

[ at. Drinic. Bc.
5ta rters

$20.08

(Choose One)
Smoked Chicken and Andouille Sausagc (Gumbo

Barbecued Slﬂrimp
White Wine, Putter, (arlic, Spiccs
Mango and Romaine Salad
Romaine | _ettuce, Blue Cheese, (Garlic Croutons

E_ntrccs
(Cl‘woosc Onc)

Barbcc]uc baby Back Ribs
Mango 5alad, FPeanuts, Roasted Fingerh’ng Potatoes
Linguini
Roasted Feppers, Nicoise Olives, Babg Arugu]a, Basil, Cherry T omatoes
Plackened Tilapia
Sweet Corn Fuc‘lc}ing, Swiss (Chard, Crawfish, | emon T abasco Putter
Organic 1.-Roasted (Chicken
Smoked T omato Risotto, Asparagus, T ruffle Jus

Dessert
(Choose One)

Chocolate Breacl Fudding
Red Wine Flum Sauce, Praline |ce (Cream
Banana T hree Ways
French T oast, Bananas, Banana ]ce (ream
Fresh Seasonal Berries with Sweet Cream Sauce
Simple and Simply Sensational

Wines bg the Glass

Alustralia, 2004

Finot Grigio, Kris, ]ta[g 2003 9 Ma]bec, Alamos s Arger\tina 2005

eat. drink. be

Brought to you 173

[ xecutive Chef Adeycmi Allen
20% Grratuity Will Be Added for Parties of 6 or More



