KALE SALAD
cranberries, slivered almonds, blueberries, queso fresco
and maple tahini dressing

SEAFOOD GUMBO
Traditional [Louisiana roux with crab, shrimp, crawfish
and served with rice

PORK OSSO BUCCO
Black cherry demi

CHICKEN LORANGE

Grande Marnier qastrique

AMERICAN RED SNAPPER
Sherry crab cream sauce

*All entrees served with wild rice and haricot verts

NEW ORLEANS BREAD PUDDING

Souffle of local La [Louisiane French bread in a rich
custard with a choice of white chocolate,

rum fudge or praline sauce
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