
 
 

APPETIZERS 
 
 
Soup of the Day:  Artfully created to reflect the season and the  
availability of the best fresh ingredients.     
Cup or Bowl $4/$6 
 
 
Mesclun Salad:  A simple salad with a twist – mesclun, jicama, grape  
tomatoes, radish and feta cheese tossed with a light herbal vinaigrette.  $8 
 
Add Chicken or Shrimp $10 
 
 
Pineapple Salad:  Unique, delicious and another of Chef Gary’s most  
requested dishes.  Fresh pineapple with radish, red pepper, jicama, grape tomato 
with his sesame vinaigrette. $10 
 
Add Chicken or Shrimp $10 
 
Ceviche:  This dish received so many compliments last summer we just  
Had to bring it back.  Shrimp, scallop, Snapper, tomatoes and pickled  
Jalapenos marinated in fresh Lime juice and cilantro. $12 
 
 
Duck Liver & Walnut Pate:  Smooth, rich, delectable.  Served with hand  
made pickled onions and marlitans, spicy hand made whole grain mustard  
and home made fresh bread. $10 
 
 
Heady Hoppers:  buttermilk fried frogs legs served with an orange,  
Horseradish & Heady Topper dipping sauce. $12 
 
 
Moules Mariniere:  Linda and I just love this dish.  The best fresh Mussels 
cooked in white wine, garlic and grape tomatoes.   $12 
 
 
Oysters on the Half Shell: Your choice – have ‘em grilled with garlic  
and Tess’s confetti butter or au natural with cocktail sauce. $14 
 
 
Barbeque Shrimp:  Louisiana Style Gulf Shrimp sautéed with the shells on to 
preserve the moisture and flavor balance in garlic, herbs, Worcestershire  
and Tabasco sauces -- a true fan favorite. $10 
 
 
Chicken Chilaquiles:  When Gary’s fans kept requesting this dish we just  
had to listen – Sauteed Chicken layered with tortilla strips, sour cream, cheese 
topped with a fresh tomatillo salsa verde. $13 
 
 
Truffle Fries:    House-made Hand-cut fries seasoned with Truffle oil 
And tossed in Parmesan cheese. $9 
 
 
 
 
 
 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
food borne illness, especially if you have certain medical conditions. 
 


