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Opering /et

choice of one (at 7:00pm and 9:00pm seatings)
Cup of Shrimp & Crab Bisque

Chicken Samosas
potatoes, peas & onion in puff pastry, served with sweet red pepper chutney

Buca Beignets
stuffed with mozzarella & prosciutto, with jalapeno-basil & balsamic glaze

Beef & Chicken Satay
with teriyaki & sriracha

1=tz
choice of oné

House Salad
tomato, cucumber, red onion, crumbled feta cheese, dressed with an aged balsamic vinaigrette

Gorgonzola Salad
mixed field greens in Gorgonzola dressing topped with caramelized walnuts

| Jeadlinens

choice of one
Blackened Red Snapper Etouffée
with shrimp & crab over a bed of spinach with dirty rice

Hickory Smoked Prime Pork Chop
served with smashed red potatoes and topped with a warm charred tomato sauce

Seared Salmon with Dill Hollandaise
pan seared salmon filet served with steamed broccoli

Petite Filet a la Oscar
petite filet topped with a citrus chili bernaise, asparagus spears and lump crabmeat

} Chicken with Champagne Beurre Blanc (
pan sautéed airline breast served over potato corn hash
) ) with a light butter sauce spiked with champagne ( (
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choice of one
Tiramisu
Sticky Toffee Pudding
Brownie with Ice Cream
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