
 
Cuisine 

 
Shrimp Scampi with Goat Cheese Grits  

and Pork Sausage 
$12 

 
Escargot Vol au Vent   

Escargot and Field Mushrooms served in  
Puff Pastry with an Herbsaint Cream Sauce 

$11 
 

Wild Mushroom and  
Manchego Cheese Bruschetta    

$10 
 

Prosciutto and Bleu Cheese Wrapped Figs 
$10 

 
New Orleans Style Barbeque Shrimp  

en Croute 
$12 

 
Filet Mignon Salad tossed in a Pepper Jelly Vinaigrette with Dried 

Berries and  
Spiced Nuts 

$14 
 

Corn and Shrimp Bisque garnished with Sambal Chile Sauce 
$9 



 
Charcuterie Board served with Foccacia, Kalamata Olives, Caper 

Berries, Cornichons, and Whole Grain Mustard from Dijon 
$14 

 
Artisan Cheese Plate served with Quince Paste and Spiced Nuts 

$13 
 
 

Baked Brie garnished with Lavender Honey and Balsamic Drizzle 
$14 

 
Shrimp and Blue Cheese wrapped in  

Puff Pastry  
with a Sweet Thai Chili Sauce 

$12 
 

Oven Roasted Lamb Lollipops and Mushroom Tart.  Served with a 
Mint Vinaigrette.  

$16 
 

 

DESSERT 
 

Chocolate Fondue 
$16 

 
Tiramasu 

$7 
 

Lava cake with vanilla ice cream and honey 
$10 

 
 
 

Soda 
Coke, Diet Coke, Sprite -$2 

 
 
 

Water 
Voss Still, Voss Sparkling - $5 

 
 


