
Oyster Broussard
Homemade Craw�sh Boudin, Smoked Sausage, Tabasco Pepper Jelly, 

Jack Cheese, Zapp’s Voodoo Chips

Beef Carpaccio
With  Fried Capers, Pickled Mushrooms, 
and a Creme Fraiche  Horseradish Sauce

Red Beet Ravioli
Wild Mushroom Ricotta Filling, Black Tru�e Cream Sauce, 

Pecorino Romano

Fried Asparagus
Served with Lump Crabmeat Topped with 

Hollandaise Sauce

Sous Vide Wagyu Beef Cheeks
Smoked Gouda and Aged Cheddar Chive Grits, Mint Gremolata, 

Red Wine Demi Glacé, Bacon Salt

Chocolate Bundles of Snickers
With White and Milk Chocolate Ganaches, and 

an Old Fashioned Whipped Cream
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