FIRST COURSE

[House Salad with Honeg Ba[samic \/inaigrette
OR

(hoice of 5oup

FNTREE CHOICE -

SALUTE SHRIMFP & GRITS

Sautéecl Gul)c slﬁrimp, garlic, sausage, s iced mushrooms in an ]’calian gar[ic herb cream with a
golclen fried grit cake finished with riPc Cherry tomatoes & green onions

LASAGNA
Layered with Bolognesc, Roastccl garlic ahcreclo, Basil, Spinach, Marinara and melted

ozzarella

Gg f]é%ZED CHICKEN %KEAST
Seasoned and Grillc icken Preast drizzled with our homemade Honcg Balsamic

Rcduction, and served with seasonal vegetab]es

GK]% 1 ED FORK FLQK!;;N E INC
2 center cut Fork Clﬂops easoned and grilled served wit Pinach Articlﬂokc Cream

overrice

DESSERT:
PBanana [osters Pread Fudding




FIRST COURSE
PANNEED CHEESE RAVIOL

SECOND COURSE:
[House Salad with Honeg Ba[samic \/inaigrette

OR
(hoice of Soup

NTREE CHOICE :

CATTISH SUPREME
ried farm raised MississiPPi Dclta cattish coolgglcl till goldcn brown toppccl with fresh Gul}c

shrim .| ouisiana craw?ish, sausage, sliced mushrooms in a sPicg
roasted garlic alfredo cream served over rice with veggies

CHICKEN OR EGGFLANT FARMIGIANA

Breaded in [talian bread crumbs fried till go]den brown togpcd with valarosa tomatoes with
sautéed gar]ic & onions, gardcn fresh basil marinara
& fresh melted mozzarella served with Pasta

CHICKEN SALUTE FASTA
Gri”ecl Chicken Breas’c,Sliccd Sausage, Mushroom, Garlic, Koastec{ Rcd Feppers. ln

Garlic Al}creéo over Ferme Fasta

lﬁl}_LED SMOKED S ON AILOI
Y

G
Fresh Hickorg Lig tly Smoked Salmon served with Alioli and Sauteed \/egetab]es

DESSEKT
Canoli







STARTERS:
Farmeecl Checse Kavioii

CCOND COURSE:
Caprese Salacl

THIRD COURSE:
(hoice of SOUP

ENTREE CHOICE

BLACKENED MAH] & CRABCAKE AILOI
Blackened & (irilled Mahi [Filet toppcd witha Grilled Crabcake Aioli. Served with

Sauteed \/egetab!e Mec”eg

SHRIMF & SCALLOF BASILCO
Gu]]c Sl'm'mp & Searecl Sca”ops ina C]ar]ic, Basil}Tomatoj Whitc Wine Keduction served
over Angcl [Hair Pasta

VEAL FPARMIGIANA

Breaded in Jtalian bread crumbs fried till goldcn brown toPPccl with valarosa tomatoes with
sautéed gar!ic & onions, garclen fresh basil marinara & fresh melted mozzarella served with

marinara Pasta

4oz FILE T MEDALLION

4oz agecl center cut tenderloin filet Mcda”ion seasoned & scared to Perf:cction

Served with Gluten [Free J oast Foints and Sautccd Brocco]i

DESSERT:

TIRAMISU
Ser\/ed with (Coffee (oPtionaD




	$40 Menu
	$50 Menu

