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CF‘ Chris Orignal Bayou Shrimp & Crab Cake - Pan Seared Golden Brown and Served with \ﬁ
Soup Du Jour - Homemade Dai! Ask Your Server fr Det, WP, Cain Saffon Rce and Lemon D S, %
Chrs Fern OronSoup - ot Weeng o, SveOriors, oo Croonnd el Creese d Southem Babeque Plater- 1. Lois iyl Spae Rbs & Chiken Slathered nChris Famous BBQ Sauce
with Our Tide Water Cole Slaw & Crispy Swegt Potato Fies A
Chicken Spring Rolls - Served vith Wasabi Dijon, Cucumber in Soy Sauce and Swegt & Sour Dipping Sauce. §
New Orleans Stylg Jambalaya - Shrimp, Chicken, & Andoull Sausage Tossed in Qur Zesty Gajun Rice.
Tender Fried Calameari- Made Fresh to Orcer, Light Battered Served with Sweet Roasted Garic Dipping Sauce. 0 ATine Tested House Favorte! ”
Souem St Cresy Grts. Onion and Ptatoes. Delctey Seasoned wih Savory Herbs and Topoed withButery Puff Pasty. 18
CrsyBegnet of Guet Chese- Fresn GotCreese Fred n g Rl Wrper, Coquiles . Jacques - Pan Seaved Diver Scallops overMushroom Risoto Finshed with Porcini Bute, 8
Served Over a Chillt Sugar Begt Salad and Drzzled vith Balsamic Giaze, i
Moroccan Lamb Stew - Succulent Lamb with Cinnamon, Raisins, Orange and Coriander Served over Cous Cous. 24
Aople Salad - Field Gregns, Crisp Apples, Golden Rasing, and Asiago Cheese g
Drssed it Hous Nede i Belsamic Vgt Stufel Chicken - Pan Seared and Stufied with Mushrooms and Garden Fresh Herbs Served with Potatos Grain, 21

(‘l\‘ Romaing Salad - Griled Romaine Hearts with Chris Lip Smacking Lemon Parmesan Dressing & Topped with a Crispy Cheese Tule. 8 (= DuckPamentr- TendrDuck it Carl,Cele, Oion an ke Masoams,
.-Z : ' E Topped with Oven Browned Mashed Potatogs. U
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z@[f New Starters %1@ _ ?Z_Tj/Pas;Primavera-Seasonal Pan Roasted Vegetables Tossed n a Creamy Toasted Garic Sauce (\“\\—@
- ("N Wih House Made Pasta & Pamigianc-Reggiano. 7

2

gl‘ Escargot - Sauteed Snails in Buttery Puff Pastry and Parisian Vegetables 1 Alegetln Dl f
Finished with a Silky Beurre Blanc.

Gravlax - House Cured Salmon Sliced Thin and Served with Saffron Sour 14 SandWICheS
Cream and Micro Greens.
Shrimp Cocktail - Colassal Wild Gulf Shrimp Poached and g o e v Co o, T o S, o e
Served with French Quarter Cocktail Sauce. 14 (o s na st B, i
Frogs Legs - Sauteed and Boneless on Potato Stuffed Choux Pastry, o .
Finished with Garlic Parsley Coulis 1t FFgl e s B ol St el
T e Oni o R T, (
Mac & Cheese - Petit Pasta Shells with Crab and Shrimp Topped with Toasted
Butter Bread Crumbs. 13 o ‘ , ‘
) ol e o e TS o ol g L [
Carpaccio of Beef - Shaved Raw Beef with Bleu Cheese and Toasted Walnuts
and Accented with Celtic Sea Sal. 14 o ) Y -
A i oo 50 e o et o Nt S ez Cnivs o et I
Ravioli or Gnocchi Du Jour - Made Fresh Daily with ~
Seasonal Ingredients and Accompaniment. M.P. A
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%;XJM/‘ Take Your Pick! $5 Each %ﬁ\ ard Purchases.ﬁ:é%

Mac & Cheese * Cajun Saffron Rice * Cheesy Grits * Sweet Potato Fries
Tide Water Cole Slaw + Mushroom Risotto « Sautéed Vegetables

} .?AA/Z% Convenience Charge Will Be Added to Credit C
Consuming Raw or Under Cooked Egg, Beef, Pork, Poultry, Seafood
or Shellfish May Increase Your Chances of Food Borne lliness.
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