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New Year’s Eve Menu
Appetizers

Baked Brie $9
Baked Brie in Puff Pastry with fruit and Cumberland Sauce
Fiery Black Tiger Shrimp $9
Five smoky, sweet, and spicy chile – rubbed shrimp grilled, and served with our 
Zesty Lemon Aioli

Creole Chicken Arincinis 
One large Arincini with shredded chicken, cheese, rice, corn, and peppers, fried and
Served with a Spicy Vodka Sauce
Soups

Lobster Bisque             Bowl $9
Everything Gumbo         Bowl $7

Chicken, andouille sausage, shrimp, crawfish and tasso ham

Salads

Wedge Ice burg Salad $7
With grape tomatoes, crumbled bacon, and Blue Cheese
Creole Caesar Salad $8
Crisp Romaine tossed with pan fried croutons, freshly grated parmesan and our Creole Caesar dressing
Entrees
                                            Martini Filet $32
Grilled and broiled with gorgonzola, topped with marinated green olives.
Carved Prime Rib $29
Served with Au Jus and a Horseradish Cream Sauce
Chicken Marsala $23
A sautéed Chicken Breast served with mushrooms and a
Marsala Wine Reduction

Scallops Fricasse $25
Scallops sautéed with fresh garlic, red peppers, and green onions served 
With a Pink Champagne Sauce

Grilled Swordfish $24
Swordfish marinated in fresh herbs
Pappardelle Pasta $19

Served with a Tomato Basil Buerre Blanc Sauce

All Entrees except the Pasta are served with Potatoes Dauphinoise or Risotto

And fresh Broccolini
Desserts
Crème Brulee $8
Chocolate Lave Cake $8

Sweet Potato Pie $7
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