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	date:            M o t h e r ' s  D a y  2 0 0 9
	entrees column 1: GRILLED SHRIMP SALAD|Jumbo Gulf shrimp, Feta, avocado, tomato, toasted almonds on bed of baby field greens, White Balsamic & Bacon Dressing.  $11
 
CRISPY CRAWFISH
Baby field greens, battered crawfish, Cheddar, diced tomato, chopped peanuts, and our Creole Ranch Dressing. $10
  
MAIN STREET SALAD|  
Baby field greens, diced grilled chicken, Feta, Parmesan, candied walnuts, bacon crumbles and our Balsamic vinaigrette.  $9

GRILLED CHICKEN CAESAR|
Tender hearts of Romaine and Parmesan tossed in traditional Caesar dressing.  $9

CHEESE, FRUIT & SALAD | An elegant presentation of fresh seasonal fruit, regional cheeses and chicken or smoked salmon salad. $9

SHRIMP PO'BOY|  Lightly breaded jumbo Gulf shrimp, green leaf lettuce, tomato, mayo, on a toasted French bun.  $8

COUNTRY-FRIED STEAK
Hand-battered, fried golden brown, with fries and cream gravy.  $9
	entrees column 2: BREAKFAST QUESADILLA|  Scrambled egg, chorizo, onion, bell pepper and cheddar in a grilled flour tortilla.  Served with chili con queso  $9

CHEESE STEAK SCRAMBLE| Thinly sliced ribeye steak scrambled with egg, onion, mushroom and pepperjack cheese.  $9

BLT| Loads of applewood smoked bacon, Green Leaf lettuce and tomato on Texas Toast.  $8

ATLANTIC SALMON|  Grilled fillet topped with a unique combination of roasted pecans and honey-butter.  $15

STRIPED BASS| Lightly battered, pan-fried fillet on a bed of rice pilaf and covered with 
a lightly spiced crawfish etouffee.  $15

TROPICAL MAHI MAHI|  Sauteed fillet topped with a salsa of mango, papaya, pineapple, cilantro, serrano and lime juice.  $15

CHICKEN & DUMPLINGS|  
Made from scratch and served with a buttermilk biscuit.  $9


