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SMOKED SALMON 16

herb whipped cream cheese, red onion, boiled egg, caper, raspberry

TRUFFLE FRIED OYSTERS 10

Romano
|
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VICHYSSOISE with chive 8|10
CHICKEN & SAUSAGE GUMBO with fragrant rice 10 | 12
TASTE OF SOUPS vichyssoise, gumbo, and soup du jour 12

|
HOUSE SALAD 8|10

|
Spring mix, shaved carrot, cucumber, tomato, choice dressing

SENSATION SALAD 8|10

romaine, romano, cucumber, tomato, sensation dressing

CAESAR 8|10

romaine, croutons, tomato, romano, anchovy dressing

BUTTER LETTUCE WEDGE 10|15

bacon, tomato, avocado, sunflower kernel, Roquefort dressing
Additions: Chicken $6 | Ora King Salmon $18 | Shrimp $10 | Fried Oysters $10
WILBERT SALAD 22

Spring mix, shrimp, crab, crawfish, egg, tomato, cucumber, dijon vinaigrette

TRUFFLED BURGER 18

havarti, bacon, mushrooms, black truffle mayo, brioche bun, fries

CLUB WRAP 18

smoked turkey, honey ham, bacon, smoked gouda, sprouts, tomato, dijon mayo, flour tortilla, fries

SHRIMP SALAD BLT 16
Sourdough, chilled shrimp salad, bacon, lettuce, tomato, fries
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SESAME CRUSTED TUNA 20

Broccolini, caramelized carrot vinegar

STEAK & FRITES 25

70z filet, shoestring fries, Hollandaise

CHICKEN & MARKET VEGETABLE STIR-FRY 18
ginger hoisin, Bonito flakes, fragrant rice

CREOLE MEUNIERE 32

sautéed fresh fish, sauteed asparagus, romano sweet potatoes
Add jumbo lump crabmeat 10
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market vegetables, asparagus, shoestring fries, sweet potato fries, romano sweet potatoes
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