
Swordfish Grenobloise • 55
Pan Seared Domestic Swordfish, Fried Capers,

White Wine, Lemon Butter, Brabant Potatoes, Sautéed 

Haricot Verts 

Miso Glazed Chilean Seabass • 63
Broiled Chilean Seabass, Miso Glaze, Jade Rice,
Sautéed Baby Bok Choy and Heirloom Carrots  

Gulf Seafood Cioppino • 85
Red Snapper, Jumbo Shrimp, Local Oysters, Jumbo 

Lump Crab Meat, Louisiana Crawfish, simmered in a 

Spicy Garlic Tomato Broth served with Crusty Garlic 

French Bread 

Some items may be served raw or undercooked based on your specification, or contain raw or 
undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs

may increase your risk of foodborne illness.
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