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AMERICAN

HAPPY THANKSGIVING
STARTERS

SMOKED SALMON

lemon herb aioli, toast points 19

SPINACH & ARTICHOKE DIP WOOD GRILLED ARTICHOKES

melted monterey jack, salsa, spicy remoulade 17
sour cream, warm tortilla chips 17

SOUPDU JOUR
DEVILED EGGS created daily 9

hickory smoked bacon crisps, sweet pickle relish 12

SALADS

GRILLED CHICKEN SALAD CAESAR SALAD

jicama, carrot, crispy tortillas, honey-chili vinaigrette, reggiano, sourdough croutons ¢« sm 11 /g 14

thai peanut sauce, house greens 18 HOUSE SALAD
bacon, campari tomatoes, chopped egg,

SEARED TUNA SALAD sourdough croutons, house greens s sm 11 /1g 15

ahi tuna, mango, avocado, campari tomatoes, red onion, ADD GRILLED CHICKEN 6 » ADD CRISPY CHICKEN 6

spicy ginger vinaigrette, house greens 25 ADD GRILLED SHRIMP 7 « ADD GRILLED SALMON 16
ADD CRISPYOYSTERS 14 » ADD SEARED TUNA 15 « ADD CHILLED CRAB MEAT 16

BURGERS SANDWICHES

HICKORY BURGER GRILLED CHICKEN SANDWICH
house ground chuck, bacon, shredded cheddar, marinated chicken breast, melted monterey jack, mayo,
hickory barbecue sauce, onion, sesame brioche bun 19 tomato, onions, arugula, sesame brioche bun 17
CHEESEBURGER
house ground chuck, cheddar, mayo, mustard, lettuce, ROASTED CHICKEN SALAD SANDWICH
tomato, pickles, onion, toasted sesame brioche bun 18 tomato, onions, arugula, mayo, ciabatta 15

ENTREES STEAKS & CHOPS

FIRE ROASTED HALF CHICKEN HAWAIIAN RIBEYE
brined and slow roasted, natural jus, mashed potatoes 24 wood grilled, pineapple ginger marinade, french fries 47
PAN SEARED CRAB CAKES PRIME RIB

jumbo lump crab cake, french fries, coleslaw slow-roasted, au jus, loaded baked potato

. o . . .
single or duo @ 27 / 47 *single portion served with one side betite 36 / regular 44

CEDAR PLANKSCOTTISH SALMON

wood grilled, creole mustard crust, creamy coleslaw 30

FILET MIGNON

wood grilled center cut, mashed potatoes,

seasonal vegetable 47
CRAB CAKE & SHRIMP ALFREDO

jumbo lump crab cake, gulf shrimp, ADD SAUCES & TOPPINGS

alfredo sauce, fettucine 35 GARLIC BUTTER 3 | BEARNAISE SAUCE 3

AU POIVRE SAUCE 4 | BBQ SHRIMP 8| CRAB BEARNAISE 1
WOOD GRILLED REDFISH R | BBQ SHR | CR R 0

. . CRISPY HONEY HOT OYSTERS & BLUE CHEESE 10
crab meat, cajun seasoning, lemon butter sauce,

seasonal vegetables 38

THANKSGIVING PRIX FIXEKE 9

FIRS'T
CAESAR SALAD or CORN & CRAB BISQUE

ENTREE
ROASTED TURKEY BREAST

pan gravy, fresh rosemary and thyme, mashed potatoes, seasonal roasted vegetables, cranberry chutney

DESSERT
LEMON MASCARPONE CHEESECAKE

blueberry compote

I $4.2

LOCALLY OWNED & OPERATED METAIRIE « ELMWOOD « COVINGTON « WAREHOUSE DISTRICT




WINE MENU

, i WINE ~CABERNET & ’ i WINE
WEDNESDAY WEDNESDAY

BUBBLES CABERNET BLENDS
AVISSI PROSECCO 11(40 |20 TWENTY ACRES CABERNET 11| 40| 20
Italy California
SAINT-HILAIRE CREMANT DE 12| 44| 22 ‘ ' 12| 44 | 22
CIMOUX BRUT ROSE 385539” 815
France
HAMPTON WATER BUBBLY ROSE 13| 48| 24 POCKETBOOK 14| 54 | 27
Italy Central Coast
MOET IMPERIAL BRUT 187 ‘ML’ 22111 PRISONER ‘UNSHACKLED’ 15| 58 | 29
France California
MUMM NAPA SPARKLING ROSE 58| 29
California IIDES(?)I\A’;IJI%SAND 58 | 29
MUMM NAPA BRUT PRESTIGE 82|41
California FI?GAS(O)IL?JOI’)IGS 64 32
‘ ’ 120| 60
;\EIPEHC\QE CLICQUOT ‘YELLOW LABEL QUILT 78 | 39
Napa Valley
CHARDONNAY PARADUXX 86 | 43
Napa Valley
SEAGLASS 1140 20 THE PRISONER CABERNET BLEND 96 | 48
Santa Barbara California
SIMI 11|44 22 ORIN SWIFT ‘PAPILLON’ GABERNET BLEND 106| 53
Sonoma County Napa Valley
SONOMA CUTRER 14| 56| 28 DUCKHORN 118 58
Sonoma County Napa Valley
JOSEPH DROUHIN SAINT-VERAN 56 | 28 JORDAN 144| 72
France Alexander Valley
NEYERS ‘304’ 58 29 SILVER OAK 164 82
Sonoma County Alexander Valley
ROMBAUER 84 [ 42 CAYMUS VINEYARDS (1 LITER) 175| 88
Carneros Alexander Valley
FLOWERS 94 | 47
Sonoma County PINOT NOIR
DOMAINE BERANGER PREMIER CR 110| 55
F,Snce G CRU 0 JOEL GOTT 11| 40| 20
California
SAUVIGNON BLANC MEIOMI 14| 50| 25
California
POMELO 11| 40| 20 ETUDE 68 | 34
Lake County Carneros
KIM CRAWFORD 12 44122 BELLE GLOS ‘CLARK & TELEPHONE’ 82 | 41
Santa Maria Valley
SIMI 11| 44| 22
Sonoma County PAUL HOBBS 120| 60
Russian River Valley
%IAT\,/A” 66 | 33
apa valle
P d REX HILL 120| 60
Santa Maria Valley
ROSE, PINOT GRIGIO
& RIESLING MERLOT
RUFFINO ‘LUMINA’ PINOT GRIGIO 11| 40| 20 DECOY BY DUCKHORN 12] 44 22
Italy
SEAGLASS RIESLING 11| 40| 20 SWANSON 66 | 33
California
HAMPTON WATER ROSE 12| 44| 22 PRISONER 'THORN’ 82 [ 41
France
WHISPERING ANGEL ROSE 13| 48| 24
France INTERESTING REDS
SANTA MARGHERITA PINOT GRIGIO 15| 58| 29 ALTOS MALBEC 111 40| 20
Italy Argentina
FRANK FAMILY ZINFANDEL 80 | 40
g Napa Valley
WINE WEDNESDAYS STAG’S LEAP PETITE SIRAH 86 | 43
GONE WILD!
[ ]
ORIN SWIFT ‘8 YEARS IN THE DESERT’ 88 | 44
ENJOY HALF oFF ALL BoTTLES Napa Valley
OF WINE EVERY WEDNESDAY
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