
 
 
 

Easter 
 

 
Amuse Bouche 

Louisiana Shrimp Salad on Herb Crostini 
I. 

(Choose One) 
 

Crispy Quail  
Grilled Peach Chutney & Port Wine Currant Reduction 

 
Louisiana Crab Cake 

Jicama Slaw with a Blood Orange Vinaigrette 
 

Tempura Shrimp 
Mango Papaya Relish & Avocado Aioli 

 
Charbroiled Oyster with 

Herbsaint Spinach Parmesan Crust 
 

Duck and Andouille Gumbo 
 

II. 
(Choose One) 

 
Hearts of Romaine 

With Crumbled Maytag, Candied Pecans & Herb Vinaigrette 
 

House Salad 
Butter lettuce, tomatoes & 

Louisiana Creole mustard vinaigrette 
 

III. 
(Choose One) 

 
Grilled Mahi Mahi 

Stone ground grits, wilted 
Spinach & Nantua sauce 

 
Glazed Salmon 

with Tabasco® & Steen’s® cane 
syrup over roasted mirliton with 

Louisiana shrimp nage 
 

Roasted Free-Range Chicken 
Opal Basil Spaetzle & Spring Vegetables with Natural Jus 

 
Yellowfin Tuna 

Stir Fried Vegetables with Kaffir 
Lime Wasabi Beurre Blanc & Rice Paper Fan 

 
Paneed Veal 

Asparagus with house made 
boursin cheese, Orzo Pasta & Roasted 

Red Pepper Beurre Blanc  
                                     

Filet of Beef 
With Leek Risotto & Bordelaise Sauce 

 
IV. 

(Choose One) 
Dessert 

 
Duo of Chocolate Mousse 

Bittersweet & white chocolate mousse 
with roasted bananas & spiced chocolate sticks 

 
Crème Fraiche Custard 

With Strawberries 
 

Corn Meal Cake 
With Blackberries & Lemon Curd Ice Cream 

 
Lunch - $40/Person         Dinner - $50/Person 

 
 

Brunch Only 
 

The “La Cote” Omelet 
With Spinach, Crab & French Brie Cheese 

 
Eggs Benedict 

With Canadian Bacon or Smoked Salmon  


