
hors d’oeuvres

les plats principaux

dessert

CRABE À CARAPACE MOLLE

Cajun Fried Soft Shell Crab, Grilled 
Green Tomato, Mustard Seed Aioli

$14

CÔTELETTES BRAISÉES

Korean Braised Short Ribs, Pickled 
Vegetables, Sticky Jasmine Rice

$14

CÔTELETTES D’AGNEAU
Sous Vide Lamb Chops, White Balsamic Reduction

Roasted Peaches, Sauteed Brussel Sprouts and Bacon
$30

LOUP DE MER
Grilled Chilean Sea Bass, Kiwi Pico De Gallo

 Blue Corn Tortilla Strips, Roasted Tomato Yellow Rice
$38

POITRINE DE CANARD
Chinese Barbequed Duck Breast, Char Sui Glaze

Stir-Fried Summer Vegetables and Rice
$26

each entree is served with a melon salad: watermelon, cantaloupe, honey dew, 
goat cheese, candied pecans, honey balsamic drizzle

TARTE AU CITRON VERT
Chef Nick’s Specialty Key Lime Cake

$12
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