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Ginger Snap, Cambozola Cheese, 
Pineapple, Prosciutto

Louisiana Fried Oyster, Bu�alo Sauce, 
Whipped Feta, Diced Celery 

Homegrown Creole Tomato, Watermelon, 
and Strawberry Gazpacho, Lump Crabmeat, 

Blackened Shrimp, English Cucumbers, 
Toasted Pine Nuts, Aged Balsamic Vinegar

Braised Short Rib and Goat Cheese Ravioli, 
“Homegrown Tomato” Sauce, Fresh Basil, 

Grated Romano

Sous Vide Rosewood Farms New York Strip, 
Seared Jumbo Diver Sea Scallop, 

Roasted Yellow Bell Pepper White Tru�e 
Cauli�ower Purée, Creamy Chimichurri Sauce

Shredded Phyllo Dough, Homemade Fig 
Preserve Syrup, Louisiana Pecan Frangipane, 

Candied Pecans, Bourbon Marinated Fig, 
Powdered Sugar


