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Saflad af Smoked Pacific Salrion with
Red Endive and BlucKderrrys and a Lemon

Pepper Vinaigictte
12.50

‘Warm Tart of Chantcreiies and a Szvect
Onion Cenfit with Orcgon Bleu Cheese
and Arugula
8.50
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Grilled Yellowyin Tuna with a White
Bean and Crayfish Salad
and a Roasted Pevper and Tarragon Dressing
21.50

Confit of Duckling with Wild Rice and
Spiced 'Walnuts,
Sauce of ‘Dried Bing Cherries
] O1ED

Pan Seared Veal Chop with a Sumner
Vegetale Rissoto and c Savce of Red Nine
and Stweet LeeKs
26.50

Sous Chefs

Linston Henslev
Matthew Maliby

CUveret! G, Reid 11}
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Chilled Tomato and Cilantro Scup st Sun
Corn and Spicy 5 1ice Squid
é.00

Enckilada of Roasted CEilis and Buttermilk
with SmoKed Duck and Shrimp
8.50

Grilled Gulf Shrimp with “Hasned” Black
Beans and Corn wiv 2 SmoKy Tomato and
Criipolte Dipping Souce
.00
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Grilled Wild Wyontng Tinut uﬂ*f:.,?‘u*um:
Lobster amd .ﬂwmaﬂl Salad aruf an
Orange Cilanto Dressiig
|8.50)

Smoked B-8-Q PrisKct of Becf with Crackli
Corn Bread and 2equiile Spiked Watermelon
17.50

DOWN
SOUTH

Southern Style Blue Crab and Corn Chowder
with Tussc und Chili Crackers
&, &0
Jried “Sugar Teeds” with Bayou Slaw and' a
Hot and Srzet Tartur Sauce
7 50

Grilled Marinated Hangar Steak witn Rocsted

Gavitec and Scaliion Meshed Petatoes
ard a gpwy Pan Gray
21.50

Pon Roasted Florida Greuper with a Corn
ard Creb Ratatouille
22.00

Roast Chizlen with “Feppin Johns”
and ¢ Creole Kemozfade
16.50

PROPRIETOPS

Miinimum Ovder Requived $17.00

Linda J. Bridges Retd

NEW
ENGLAND

'
£

Sanawick of Vert:ont Guat Cheese with
Furm ‘Tometoes Roast Egijplant,
ard a ‘Watercress woli
8.75

Lebster and Wild Mushiroom Panccke with

American Golden Cowiar
9.50

Poached Spinrey Cree T Oysters in a Teinato
Tarragon Broth with ¢ Warn Spinacl
and Bacon Salad
2.00
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Grilled Native Monkfici with a
Lobster and Apple Sulad, with 2u Oange
Rasil 01l
19.50

Pan Seared Bay of Tundy Salnon witn
Peaches, Arzgula, and a Shrimy; and
Yellow Pepaer Coulls
22.50

Pastry Chef
George Bozko
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