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SIX-COURSE
CHEF’S TASTING MENU

HOSTED BY
KIM & MICHAEL GARDNER
200 East Edith Road
Lafayette, LA 70508
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Boudin and Sweet Potato Wonton
Steen’s Cane Syrup, Powdered Sugar

&
Oyster Broussard

Creamed Spinach, Andouille Sausage,
Hearts of Palm, Zapp’s Cajun Crawtators

Pimm’s Cup Cocktail
<
Canadian Aged White Cheddar Cheese Soup

Applewood Smoked Bacon, Parish Brew Envie Ale,
Green Onion Tops

<
Jumbo Lump Crabmeat and

Angel Hair Pork Cracklin Fried Beignet
Herbsaint Lemon Tarragon Buerre Blanc

<
Sous Vide Texas Wagyu Filet

Dr. Pepper Demi Glacé,
White Truflle, Potato & Cauliflower Puree

&
Grilled Cheese Sandwich

Toasted Brioche Bread, Hazelnut Chocolate,
Saint-André Triple Cream Cheese, Raspberry Coulis
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