New Orleans Barbecue Shrimp
vith a Petite Rosemary Biscuit

Oysters Rockefeller Bisque
with Brie dmothered Cornmeal Fried Oysters
and Crispy &moked Bacon

&eared Hudson Valley Foie Gras
with dweet Dotato Pain Perdu, Dried Cherries and a
Balsamic Fnriched Foie Gras Reduction &auce

Creole Marinated Calamari
ried and served with a moked Tomato &auce, a New Orleans
8tyle Olive &alad and Parmigiano-Reggiano Cheese

Olive Oil Roasted Dortobello Mushroom

with a Homemade Ricottatierb dtrudel, Vegetable Confit
and a Truffle Butter Sauce

Crilled Homemade Andouille Sausage

served with Emeril's Own Worcestershire Sauce

Smoked Wild & Fxotic Mushrooms

in a Homecured Tasso Cream Sauce over
Angel Hair Pasta and Parmigiano-Reggiano Cheecse

Portuguese-Style Steamed Clams & Musscls

in a Homemade Chorizo Broth with a Drizzle of
Diri Diri and an Olive and Goat Cheese Crostini

$9.00

$10.00

$16.00

$§750

$10.00

$650

$850

$9.00

Smoked Salmon & Sundried Tomato Cheesecake

with an Haricot-Vert Potato Salad, Tapenade and Pesto Crema

$950

GCrilled Double Cut Pork Chop
with Tamarind Glazed Roasted &weet Dotato
a Green Chile Mole &auce

Whole Roasted Young Chicken

with Roasted Celery Root, New Dotatoes,
Baby Vegetables and Chicken Jus

Daneed Milk Fed Veal

with Darma Ham & Fontina Cheese,
Crispy Red Depper Dolenta, Cipollini Onion
and a Roasted Shallot Sherry Butter dauce

Crilled Atlantic Salmon

over Lump Crab and Corn Maque Choux
with Mirliton Slaw and a Drizzle of
Cayenne-Tomato &yrup

Veal Grillade Stuffed Mississippi
with Homemade Ricotta Cheese & dweet Dc
Dickled Okra, Wild Mushroom Ftouffée
& Barbecued Onions

Pan Roasted Tournedos of Filet
with Roasted Carlic Creamed Dotatoes,
Wilted Greens and Homemade Andouille
Hollandaise Sauce

Slow Roasted Cured Duck
with a Nocello Glaze, Duck Cracklin’ Bread Di
Organic Baby Carrots and a Natural Duck
Reduction Sauce



Qcéuction c?;aucc
Roasted American Rack of Lamb
with a Creole Mustard Crust, a Quenelle of
Creamed Dotatoes, Burning Rosemary and
a Rosemary Lamb Jus
8ouo of the Da £ Dan Stew of Organic V@éetableé
P ¥ ' Opclousas dweet Dotato, dweet Onions,
Cumbo of the Day $6.00 Bell Peppers, Plum Tomato, Grilled Eggplant ¢
Our I Ts Salad Roasted Peanuts in a Red Curry Laced Cocor
ur Lmernls oala with Almond-Jasmine Rice, Sesame Crilled Aspa
A Variety of Farm Grown Lettuces tossed with Extra Virgin and Crispy Lentil Bread d
Olive Oil, Balsamic Vinegar, Sun-Dried Tomatoes, Jack .
Cheese and &easoned Croutons $8.00 AﬂdOUlllC Cm@t@d Texas D@dﬁ@h
Warm Wilted (%piﬂﬁCh Saliac] with a Roasted Decan Vegetable Relish,
with a Three Nut Goat Cheese and Emerils Homemade gﬁzocl)? g[f ;ﬁe 6852;21 :
Andouille Sausage Vinaigrette 8750 B
Dilled sk Contit Crilled & Roasted Bone-In Rib «
vith KilnDried Berrics, Stilton Blue Cheese vith a Maple Bacon and &weet Onion Potato
Local Arugula and a Vanille-Shallot Vinaigrette $8.00 Homemade K@tchup and a Drizzle of Homemac
Cobb Salad Worcestershire Sauce
(@) ala S
Assorted Greens with Chopped Egg, Crispy Bacon, ThC FlSh Of th@ Da
Sdmoked Chicken, Diced Tomato & Avocado The Freshest served with a Saute of Greens,
Dressed with a Traditional “Cobb” Vinaigrette and ; Haricot Vert and Wild Mushrooms
Topped with White Cheddar Cheese §.00 :
Sauteed Gulf Shrim
and Parma Ham with Fresh inguine, Wild Mush
Tomato, Fresh Oregano and a Porcini Cream §

—_




