Mards Gras New Years Eve
Prix Fixe Dinner

First Course

Aruqula Salaq
with Poached Pears Fried #erb Goat Cheese and Andouille Sausaqe Vinaigrette
or
Baby Frisse and Palmetto Hearts Salad
with Warm Shallot Vinm'grette and 0n'5};17 Prosciutto

Second Course

Louisiana Crab Cakes with a @mwﬁsk Veloute
or
Tomato Creole Bisque with Smoked Monterrey Jack. Cheese

Third Course

Blackened Prime Rib
Served with Cajun Creole Sauce, Dirty Basmati Rice, Bundle of Bn]m Carrot and Haricot Verts

ot

Gulf Const Snapper in Benrre Meuniere Sauce
Served with Fingerlings 5 Andoville Sausaqe #Hash Bundle of Bn}717 Carrot and Haricot Verts
or
Roulade of Free Ranqge Chicken Breast, Stuffed with a Lump Crab Meat and Tasso Ham
Served with Gruyere Risotto and Shallot perfumed Spinach

Dessert

Bourbon Pecan Pie
with Vanilla Ice Cream and Caramel Sauce
or
Banana Chocolate Bread Pudding
with Bourbon Créme Anglaise



