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Welcome to the Smuggler Land Office, Ltd.

We hope you wilkenjoy your dining experience with us
this evening.

We are pleased to provide Aspen’s exclusive Wine Bar,

a nitrogen-displacement system that allows us to serve
eight bottles of premium wine by the glass and ensure freshness.
Please consult the listing on your table for our current offerings.

All wines presented are also available by the bottle

from our extensive wine list.

Laissez les bontemps rouleé!
(Lert the good times roll!)
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Appetizers §}-' E ¢
Opysters Elysée 250 Shrimp Boil (‘ﬁf’ Entrées include Caesar salad, fresh negeedues
, ; 2 rnm i g ) T » Jresh veg jour, scalloped or rice pila
Fresh . : 595 w = Tice pilaf,
e S it i 0 i " o fsh bk rad i
G gamished with golden caviar. Pate Maison 5.95 (Zs 3
- Our Chef's specialey 3 % Seafood
Fettucini Alfredo 5.75 YP) ;
., Fresh spinach pasta with Creole Crab Cakes 7.95 S‘j Z Broiled Fresh Salmon
parmesan, butter and cream Sautéed and served with Creole ?g R Served with fresh dill cream sauce 18.50
Steak Tartare 8.75 o 7 Blackened Redfish or Salmon
e e A e P Parblackened with our Cajunspice blen and black seafood sauce S
I L, -y - » -
French bread 4 Ry, A bt D, G Cajun Broiled Shrim 1
) Spicy marinated shrimp broiled in peppers and onions S
(9 Shrimp Creole
< = Tender shrimp in a Creole-style piquant sauce ko
G .
i B Shrimp Scampi
‘, Lightly sauteed with sherry, garlic and green onions 17.95
Soubs = Shrimp Etouffee
@ ? ps and Salads j = Shrimp sauséed with garlic and smothered in a rich Cajun sauce 5
rimp Bisque Cup 1.95 Salad Gourmande Crawfish Pie
so‘:‘:‘d“" d} e e iy e SNW:J’TD"'"'P s s;li‘hflops :;:gluhine 895 E = gtzt}fﬁg t;::ls baked with garlic, white wine and our black seafood sauce g
u Jour — jon over fresh spi i .
Fresh and different every day BE:?I i‘gg and romaine l @
Smuggler Onion Sou Creole Seafood Remoulade 6.95 @
Auiiin.d of mild domesuc ongu ﬁ ;gﬁ C'_mbmeat o 4 g remoulade sauce § = Che 1 L
and a flavorful brach topped with Jack with fresh boiled shrimp i = s Nightly Special
and parmesan cheeses Soup and Caesar 7.95 i Each night our Chef creates a special dish
Caesar Salad 5.95 ice of soup and a Caesar salad iv fmmmamwfﬂfsmnﬂhingmw'
O
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o Meats & Poultry
Ts 8 Filet St. Charles o
C rte ‘ b) 8 oz. broiled filet with an artichoke bottom filled with crabmeat and charon sauce y
S Z Blackened New York Steak 18
Cajun Seafood Gumbo Fovions 3 i et il o e >
un . . 2
C’hﬂ’if (hju{-s!yk with mfmﬂ%ﬁ Andouille sausage A 2 S; ? RaCk Of Lamb 24.00
Creole Red Beans and Rice 0 i 3 Faskled i) e ik Bastugie, oy Bl ol ssweipiss koo int iy :
Spicy bean stew with smoked ham and sausage—a New Orleans favorite ; g 62 ) Chwk‘m' Rebeoca 15.95
Jambalaya with Chicken B 5750 ’\J ) Stfuaeeri chicken breast with a Maryland crabmeat cream sauce .
Chicken, vegetables, Andouille sausage and rice simmered in a zesty sauce ¥ 5 z) d Chsld.‘al[ %nge}fo _ 14.95
Seafood Linguine 12.95 3 ) Veal F - m;:zm N TR T
oo i : . g ea i
.Amtai' seaf - in a marinara sauce over fresh tomato pasta &{ ? Sauréed'::‘lts mlth(f}r 6 cod - ; 21.50
Linguine with Oysters and Tasso 10.95 6.95 e 3 i, S5 and acvllops. e g loh aiil wite e
Fresft oysters and spiced, smoked pork poached in a light r : { b) Veal Nanm
Tgarlu; lcream {;M& ; '3 VSCﬂluolt;m:s of veal sautéed with brandy, crawfish tails and a seafood cream sauce 20.95
ortellini Verde HNE eal Piccata
IR R e e A T e 8.50 ? 5 Scallopinis of veal sautéed with white wine, lemon juice and finished with butter e
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Desserts
French Chocolate Mousse Torte 4.00
Meyer’s Rum Cake 4.50
Amaretto Cheesecake 4.25
Sweet Potato/Pecan Pie 3.75
Creme Caramel 4.00
Hdagen Dazs Vanilla or Chocolate Chip Ice Cream 3.00
Hdagen Dazs Fresh Fruit Sorbet 2.50
Pour La France Blend Coffee 1.50
Brewed Decaffeinated 1.50
Espresso 1.50
Cappuccino 2.25

We provide a list of fine cognacs, liqueurs and coffee drinks
to compliment your dessert.
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