


Creole Marinated Calamari
fried and &erved with Smoked Tomato Sauce, New
Orleans dtyle Olive Salad and Parmesan
Reggiano Cheese $6.00

omoked Wild and Exotic Mushrooms

in & Homecured Tasso Cream &auce over Angelhair Dasts
and Fresh Crated Parmesan Reggiano Cheese §750

fried Louisiana Oysters
Creole &easoned, Fried and served with a Jalapeno

dweet Corn Tartar dauce and Crispy Leeks  $750

Grilled Homemade Andouille Sausage

with Emerils Own Worcestershire &auce and
Croutons $6.00

Tortelloni of Rillettes of &moked Fish

in a Creole Vegetable Broth and &picy Brunoise of
Vegetables flavored with Herbsaint §650

House dmoked Salmon Cheesecake
with Chive &our Cream, Traditional Carnishes, Herb
&alad and a Dollop of Louisiana Caviar §950

émoked Trout Dumplings
Poached and served in a Potato, Chive Truffle
&auce and a &picy Onion Marmalade

&oup of the Day
Gumbo of the Day $550
Our Emeril s Salad

A Variety of Farm Grown Lettuces tossed with Extra Virgin
Olive Oil, Balsamic Vinegar, dundried Tomatoes,
Jack Cheese and &easoned Croutons $650

Warm Wilted &pinach &alad

with Chicory Farms Coat Cheese and Emeril's
Homemade Andouille dausage Vinaigrette $750

fricd Oyster Galad
Creole fried and served with Assorted Farm Raised
lettuces, Tomato, Black Bean &alsa, Fried Tortillas

and a Jalapeno Cilantro Dressing $1050

Parfait of New Orleans Shrimp Remoulade
Layered with Creole Boiled Shrimp, Chiffonade of
letluces, Tomato, Avocado and an Old Fashioned

bBanana Cream Pie
with Banana Crust, Caramel $auce and
Chocolate dhavings $650

Hawaiian Vinta&e Chocolate Pecan Die
with Homemade Vanilla Bean Ice Cream $6.00

Tiramisu
with Mascarpone Cheese, Whipped Cream
and Espresso Anglaise dauce

Clafouti of Georgia Peaches
with Homemade Peach Ice Cream

Fmerils Peanut Butter Pie
with Whipped Cream, Chocolate &auce and
Crushed Peanuts .00

Hawaiian Vintage Chocolate Cheesecake
with Raspberry Coulis $7.00

New Orleans &tyle Lemon Ice Box Die
$.00

Hawaiian Vintage Chocolate Cream Pie
with Whipped Cream $7.00

Praline Ice Box Pie
with Pralines and Hawaiian Vinngf: Chocolate
Sauce $6.00

Taris Ice Cream Sandwich
Brownie Cookies dandwiched with Homemade

Coffee Ice Cream and Chocolate Drizzles $50

White Chocolate Banana Bread Duddjn%O
with Old Fashioned Rum Sauce .

Mr. Lou's Old Fashioned Chocolate
Puddi

with Cockies 1-1-1

Emerils Assortment of Cheeses
including Chicory Farms, Maytag Farms and
dweet Home Dairy Farm Cheeses 20

Daily &election of Homemade lce Cream
and (or) dorbets $600

Trio of Emeril's Fruit Sorbets $6.00

&easonal Fresh Fruit or Berry Dlate  ssoo
JK.8 Chocolate Grand Marnier Souffle

please allow 30 minutes for preparation time small $750
large $15.00

Remoulade Dressing $§950
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dmoking and Non®moking &eating Available




Creole Marinated Calamari
I'ned and &éerved with dnoked Tomalo &auce, New
Oricans &tyle Olive &alad and Parmesan
Reggiano Cheese $6.00

dmoked Wild and Exotic Mushrooms

in 8 Homecured Tasso Cream Sauce over hng::lhair Pasta
and Fresh Grated Parmesan Dc‘&:iano Cheese $750

Eried Louisiana Oysters
Creole &easoned. fried and served with a Jalapeno
&dweet Com Tartar dauce and Cnspy Lecks  §750

Grilled Homemade Andouille Gausage
with Emenls Own Worcestershire dauce and
Croutons $6.00

Tortelloni of Rillettes of dSmoked Fish

in & Creole Vegelable Broth and &picy Brunoise of
Vegelables flavored with Herbsaint $650

House dmoked dalmon Cheesecake
with Chive &our Cream, Traditional Garnishes, Herb
&alad and a Dollop of Louisiana Caviar 3950

émoked Trout Dumplings
Doached and served in a Polato, Chive Truflle
dauce and a &picy Onion Marmalade $7.00

&oup of the Day §.00
Gumbo of the Day $50
Our Emeril's &alad

A Vanety of Farm Crown Letiuces tossed with Extra Virgin
Olive Oil, Balsamic Vinegar, Sundried Tomatoes, >
Jack Cheese and &deasoned Croutons $650

Warm Wilted &pinach &alad

with Chicory Farms Coal Cheese and Emeril s >
Homemade Andouille Gausage Vinaigretie $750

Fried Oyster &alad

Creole Tried and served with Assorted Farm Raised
letiuces, Tomato, Black Bean &alsa, Fried Tortillas
and a Jalapeno Cilantro Dressing $1050

Darfait of New Orleans Shrimp Remoulade
layered with Creole Boiled Shrimp, Chiffonade of
Lettuces, Tomato, Avocado and an Old Fashioned
Remoulade Dressing $§950

Barbecue Salmon

Crilled and served with a Brabant Polato,
Andouille dausage Hash, Clazed with
dweel Barbecue dauce and Garnished
with Fricd Onion Crisps

Brannon Farms Organic Chicken
Half Chicken Creole &easoned and Crilled
served with a Pile of Rosemary Roasted
New Potaloes and a Roasted Garlic
Chicken &lock Reduction

Crilled Fish of the Day

"4
[he Freshest served with Assorted &easonal
Ve Eﬁ;"lﬂb l=5

New Orleans Barbecue dhrimp

served with Pelite Rosemary Biscuits

&aute of Gulf dhrimp and Pasta

with Basil, Tomato and Carlic tossed with Fresh
Pasta Rags and Infused Trullle Gl

dmoked dhrimp Cakes

Pan dauteed and served with Creole Meuniere
&auce and a Pile of ﬁhc-;u.t_rmg Polaloes

Crilled Filet of Beef
Creole &easoned and served with a Wild
Mushroom Bread Pudding and a Drizzie of
Emenls Own Worcestershire dauce

31500

$20.00

Pulaskis Creole &piced Lamb Dattics

Pan &eared and served with a Crilled
Vegelable Ratatouille and Rosemary

Lamb Jus

Crilled Portobello Mushroom
Creole &piced, Crilled and filled with Roasted

Vegelables, dun Dried Tomatoes and
Angelhair Pasta served a with dmoked
Tomato Butter Sauce

Pecan Crusted Texas Redfish

dauteed and served with Creole Meuniere
dGauce and a Roasted Vegetable, Roasted
Pecan Relish

dmoked Trout and Potato Hash
with Poached Eggs and a Chive and

Louisiana Caviar Cream

$16.00
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Appelizers

Caremelzed Yellowfin Tuna erved on a Bed of dtir Fry
Vegetablea, Fried Wonton Strips and & Cinger oy Butler
Sauce
$850

Saloda

8moked Atlantic @almon end dpinach Seled Tossed with Crilled
Pears and Crumbled Maytag Blue Cheese in a Roasted Walnut
Vinaigrette
$9.00

Enlreeca

dliced Vine Ripened Tomaloes, Ireah Asparagus, Commeal
Fried Alabame Rock Shrimp, Mixed Baby Greens and Parmezan
Reggiano Cheese Tossed in & Creamy Carlic Red Bell
Pepper Dressing
$13.00

Crilled Breast of Chicken derved on a Bed of Crawflsh and
Andouille Com Maque Choux, Fried Onion Crust, Parmeaan
Reggano Cheese with an Essence of White Truffle Cil and a
Drizzle of Lmeril's Homemade Worceatershire dauce
$16.00

Pecan Crusted Jumbo 8ea dcellopa derved with a Rossted
Pecen lump Crebmesat end Vegetnble Relish, Fried Leeks,
Darmesan Cheeae and & Creole Meuniere deuce
$17.00

Deaserta
Emeril's Trio of &orbets
$650
Warm Apple Cobbler with Whipped Cream, Peamut Bnttle lce

Cream and Carame! &auce
$750
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