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Smoked Salmon, whipped cream, caviar, chives

Asparagus and white truftle mousse,
crushed Lay’s potato chips, smoked bacon salt

Louisiana fried oyster, satsuma habanero pepper jelly glaze,
house smoked applewood bacon, blue cheese crumbles

Butternut squash bisque, bourbon créeme fraiche,
seared foie gras

Cracklin and Zapp's Voodoo crusted diver sea scallop,
cauliflower puree, grated black truffles

Seared Muscovy duck breast, Steen’s syrup
sweet potato mash, red wine duck demi-glace

Toasted brioche bread, triple cream cheese, hazelnut
chocolate, raspberry coulis

O WITH YOU, AND HAPPINESS TOO. HAPPY BIRTHDAY TO YOU, HAPPY BIRTHDAY TO YOU, HAPPY BIRTHDAY CHAD & LAUREN, HAPPY BIRTHDAY TO YOU. FROM GOOD FRIENDS AND TRUE, FROM OLD FRIENDS AND NEW, MAY GOOD LUCK GO WITH YOU, AND HAPPINESS TOO. HAPPY BI
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