Appetizers

Shrimp Cocktail 14 Panko Crusted Crab Cake Balls 17
Lump Crab Cocktail 20 Fried Green Tomatoes & Crab Remoulade 17
Oysters en Brochette 14 Duck Crostini 18

Soups and Salads

French Onion Soup 8 / 15 Godchaux 19 / 28
Chicken and Sausage Gumbo 8 / 15 Caesar Salad 12
Soup du Jour 6 / 1 Italian Chopped Salad 10

Entrees

All entrees are served with a starch and one side.

8 oz Black Angus Filet 48
12 oz Ribeye 38

Grilled Beef Kabob 32 Grilled Shrimp Kabob 30

Spaghetti and House-made Meatball 22
Veal Scallopini 28 Veal Oscar 32

Fried Shrimp (8) 24 Grilled Shrimp (8) 24
Trout Amandine 24

Grilled Honey Lemon Salmon 28

Pan Sauteed Chilean Sea Bass 34

Poached Dover Sole 48

Add Lump Crab to any entrée 10

Sides

Sauteed Fresh Spinach Gratin
Grilled Asparagus Hollandaise
Bordelaise Mushrooms
Grilled Vegetables

Stuffed Potato au Gratin (+ 2.00)

Consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of foodborne illness.




