Book Your Reservation
Call 985.202.8090
Email Nolen@southernhotel.com
370 per guest | B21 per child
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Caramelized Pum[}kiu .“iimp duch cracklins

(.Zriﬁp} Cauliflower oliveaede. r’.x'f.fi’l're"ﬂ'r’. parmesan

Roasted Gull Shrimp Calabrvian chili butter, bottarga breaderunmbs
Shaved Brussels Sprouts Salad fart apples, white balsamic vinaigrette, loasted hazelnuls, pecorino
Confit Pork Belly fermented chili glaze, fennel and pear salad

The Gloriette Salad local lettuces, sprouls, nuls and seeds, sherry vinaigretle
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Beef Short Rib “Bourguignon™ local root vegetables, cvispy potato galette, smoked cippolini agrodolee
Roasted Heritage Turkey cornbread dressing, green beans, sweel polato crunch, cranberry relish, pan gravy
Herb Roasted Prime Rib fwice baked polato, spinach, rosemary jus
Braised Lamb Shank honey and chili glazed squash, fried sage, citrus brown bulter, pecans

Gull Swordlish “Piccata™ artichokes, LA blue crab, lemon, caper berries

et

Apple Bread Pudding cinnamon and brown sugar creme anglaise, chaniilly cream, candied pecans
Pecan Pie vanilla bean ice cream, bowrbon cavamel. candied pecans

Dark Chocolate Mousse créme chantilly, Grand Marnier tea cookie

Earl Grey Creme Brulée White Oak Fields Honey
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*I"url-;{-'}-' served with aTauy and Mae n Cheese
Cheesebu rger served with / rench _ f}w'.“.w
Fried Chicken or ﬁln‘imp served 14‘I.f'.l’a".'_ﬁ'.rwrfa_)uf}w'rf.x

Buttered Noodles with roasted chiclken or shrim p




