TWIIIGHT
FREN( o]ﬁ TOUR_

FOR TWO $89

AVAILABLE MON_ & THUR - SAT
4:30PM TO 6:00PM

Ndlpg R/

=
W~

)

IC]
IC!

50% OFF BOTTIES OF WINE

ENJOY TWO COMPIIMENTARY GIASSES OF SEIECT WINES

CHOOSE ONE HORS D'OEUVRE TO SHARE

Gran Escargot Roasted Garlic & Baguette Baked Artichoke & Spinach Dip
Cognac, Garlic Butter, Roasted Garlic, Goat Cheese, Artichoke, Spinach, Feta, Mozzarella,
Parsley, Puff Pastry Apricot Jam, Pesto, Baguette Parmesan, Freshly Baked Baguette
Caribbean Crab & Shrimp Cakes Sesame Crusted Ahi Tuna Caesar Salad
Pan-Seared Jumbo Lump Crab & Shrimp Seaweed, Wasabi, Ginger, Romaine, Parmesan, Croutons,
Cake, Tropical Slaw, Mango Remoulade Soy, Wonton Crisps Caesar Dressing
Mini Croque Monsieur Goat Cheese Croquettes House Salad
Puff Pastry Shell Stuffed with Ham, Goat Cheese, Garlic Potato Mash, Scallion,  Spring Mix, Tomato, Cucumber, Onion,
Melted Mornay Sauce, Gruyere Cheese Pesto, Chipotle Aioli Parmesan Cheese, Herb Vinaigrette

CHOOSE TWO ENTREES

Shrimp & Cheesy Grits GF Braised Short Ribs GF Creamy Pesto Chicken Pasta
Blackened Shrimp, Andouille Sausage, Citrus Braised Short Ribs, Mojo Demi, Grilled Chicken, Creamy Goat, Feta,
Sautéed Garlic, Tomato, Onion, Peppers, Fresh Herbs, Mirepoix, Garlic Mashed Parmesan & Pesto Cheese Sauce,
Tomato Creole Sauce, Cheesy Grits Potato, Vegetable du Jour Artichoke Hearts, Kalamata Olives,
Cedar Plank Scottish Salmon* GF Chicken Frangaise BRI R
Grilled Scottish Salmon, Maple Chicken Breast Dredged in Seasoned Mushroom Risotto GF, VEG
Mustard Glaze, Rice Pilaf, Asparagus Egg Batter, Sautéed with Lemon, Shiitake, Oyster & Cremini Mushrooms,
Butter & White Wine, Fettuccine Onion, Fresh Parmesan, Asparagus

CHOOSE ONE DESSERT TO SHARE

Creéme Brilée OR Candied Pecan Key Lime Pie

PAIRED WITH ESPRESSO OR A GRAND MARNJER DIGESTIF



