
Appetizer
Heirloom Tomato and Fresh Burrata

Caprese Salad with Prosciutto, Chiffonade
of Basil with Pistachio Pesto and

Balsamic Fig Reduction - $18
~

Entrées
Pan Seared Chilean Sea Bass,

Arugula and Spring Pea Puree,
Fire-Roasted Red Pepper Coulis  - $59

Petite Filet Oscar and Seared Citrus Marinated 
Diver Scallops with Bearnaise, and Asparagus, 

and Lump Crab with Confit Herbed Grape 
Tomatoes and Artichoke Risotto - $72

Reservations recommended. Brunch menu also available.
Reserve online or call 228-469-2777 ext. 2870. Tax and gratuity not included.

Sunday, May 11 • 11 a.m. - 5 p.m.


