OCTOBER 22.23 .. ..

HORS D OEUVRES

Crostini aux @hamj)ignons / $18
creamy brie cheese, local mushrooms, white balsamic

reduction sundried tomato pesto, toasted 6agueﬁes

Huiitres | $28
one dozen beausoleil oysters, mignonefte sauce,

llO'VSQ’l"CtC[’I:Sh, oysfer cracéers g ﬁ"esh /emon

PLATS PRINCIPAUX

each entree is served with a cous cous salad: roasted garéanza éeans, red pepper,

green onion, pepitas, roasted corn, mint and saﬂ;'on—garlic vinaigrette

Mérou Meuniere | $35
pecan crusted red grouper with meuniére sauce

served with f;)rdhook‘ succotash and j)ic[c:lec/ red onion relish

Filet Marchand de Vin [ $52

ﬁ/ef mignon with classic red wine reduction sauce
served with ducl confit marble potatoes, seared leeks
and gm'//ecl j)umj)ernic/de

Poitrine de Canard | $36
seared duck breast with élacfc:éerry-sweef vermouth c/mfney

served with sauteed 67‘ussels, f)omceﬂa and sweet j)ot‘al‘o—j)umj)[c:in pusee

DESSERT

g&feau au (gromag‘e & la Citrouille | $14
j)umj)/(;zn cheesecalce foj)f)ecl with bourbon whif)f)ecl cream



