
PORK BELLY BLT
Candied Pork Bel ly , Sundried Tomato and Kimchi Bread Pudding, Smoked Bleu Cheese, Chi l i  Aio l i ,  Micro Arugula 

GRILLED OCTOPUS 
Purple Cabbage and Coconut Slaw, Jerked Pineapple Salsa 

TUNA CRUDO
Yel lowfin Tuna, Avocado, Aged Balsamic, Ol ive Oi l ,  Cajun Caviar 

starters 
c h o i c e  o f  o n e

soup and salad 
c h o i c e  o f  o n e
CRAWFISH AND ASPARGUS SOUP 
Louis iana Crawfish, Asparagus, Creme Fraiche, Micro Green, Cajun Spice 

COMPRESSED WATERMELON SALAD
Compressed Watermelon, Creole Tomato, Cucumber, Burrata, Ja lapeno Vinaigrette, Micro Basi l
  
FRIED GREEN TOMATO CAPRESE
Fried Green Tomato, House Made Ricotta, Ba lsamic Reduct ion, Basi l  Oi l    

entree
c h o i c e  o f  o n e
COFFEE RUBBED FLANK STEAK
Mexican Street Corn Polenta, Roasted Shishito Pepper, Chimichurr i

SEARED GULF FISH
Quinoa and Spinach over Hummus, Roasted Caul i f lower, Sweet Potato, Turmeric Coconut Broth, Cranberry Rel ish

BONE IN PORK CHOP
Gri l led Peach Compote, Truff le Whipped Potato, Ka le and Pepper Jel ly Salad

 

Restaurant Week
$45

dessert
a d d  $ 9
TRES LECHES CAKE
Paired with Chef’s Select ion of Sorbet 

 


