Appetizers
&moked Wild & Exotic Mushrooms
in 8 Home Cured Tasso Cream &auce over Angel Hair
Pazta with Parmigianc-Deggiano Cheese $850
New Orleans Barbecue &hrim
with & Petite Rosemary Biscuit  $1050

Danéed Oysters
with dweet Com Maque Choux, Tomato Jam

and Beoco E1LOO

Creole Marinated Calamari
Fried and &=rved with & Smoked Tomato fauce, a New
Ureans &yle Olive #aled and Parmigianc-leggianc
Cheese  §9.00

Homemade Andouille & Creole Boudin
with Bear Braiged Cnions, Mustard and Homemads

Worceatershire &ace FRO0

Louigiana Blue Crabmest & Brie Cheese
Fondus

with Confit Tomato, dpinach Purée and Focaocia
Croutone  $l1200

Soups and Salads

&oup of the Day oo
Gumbo of the Day ge00

Our Emerl's &alad
A Varety of Farm Grown Lettuces Tossed with Extra
Virgin Clive Ofl, Balsamic Vinegar, &on-DCried Tomatoes,
Pepperjack Chease and #ensoned Croutons $8.00

Warm Wilted &pinach dalad
with Three bt Cmsted Coat Cheese and Emeril's
Homemade Andouille Aaussge Vineigrette $950

Butter Lettuce Wedae
Drizzled with 8 Warm Bacon-Plack Eyed Dea Vinaigrette
with Balzamic Braised Cnions, dpiced Walmits & Pears
Topped with Roquefort Blue Cheese $250

Crilled Hearts of Domaine Lettuce
Topped with Fresh Crabmest, Asisn Pesr, Bacon
and & Warm Brown Butter Vinajgrette $14.00

Entrees

Country Fried Farm Paised Cuail
with Mimenton &piced Brabant Potatoss, Manchego
Cheese, danteed Rapini and a Homemade
Chorigo-Com Ragoit  $28.00

Crlled Double Cut &nake River Farms

Pork Chop

Tamarind Clazed and #erved over Poasted Swest
Dotatoes with & Creen Chili Molé Sance $2EO0

Andouille dausage Crusted Texas Redfish
derved on Crilled Vegetables & &hoestring Potetoes
with Cane dymp Clazed Pecans and Creole Meuniére
Batter fauce  J2600

&errano Ham and Parmesan Crusted Ashley
Farm Chicken Breast
with Wild Mushrocm-Bardey Risctto and Tossted
Carlic Jus  §26.00

Citrus & Tea Clazed Maple Leaf Farms Duck
with & davory Carsmelized Cnicn Bresd Pudding and
Haricots Verts  §26.00

Grilled &easonal Fresh Fish of the Day
with Caramelized Roct Vegetables, deutéed Indive and
& Vanilla #cented Port Wine Palter Sance £25.00

Decan Crusted Gulf Grou
with Hert Possted Heidoom Bed Pepper
Butter &auce and 8 Crebmest-Prench Bean Salsd  $31L00

Culf &hrimp and Homemade Fettucoini
with To , Mushroom, Fresh Herbe
and Truffle Ol $28.:00

Doasted American Rack of Lamb
with a Crecle Mustard Crust, Rosemary Creamed

DPotatoes, and 8 Rosemary Lanb Jus  §39.00

Grilled Filet o
with Groye Cratin, Roasted Turmips and
Facargots in a Bed Wine Demi Clace  $25.00

Herb Roasted & Carved Abalone Mushroom
over Creamy Farro with Sautéed Dea Lendrils, Golden
Pests and Presh Heb Infused Olive Qi 2400

&eared Atlantic dalmon
with Homemade Artichoke Raviclis, Cruliflower,
Poasted &hallot and Bacon in & &affron Aavered
Barigoule Broth 25,00



