
 

DINNER SPECIALS 
 

DRINK SPECIALS 
Château Micouleau Bordeaux - France $18 / bottle 

Reserve Durand Sancerre, Sauvignon Blanc $15 / $45 
Raspberry Ginger Belvedere Mule $8 

 
 

APPETIZER SPECIALS 
Chilled Gazpacho Soup with Chopped Cajun Shrimp and 

Sliced Avocado 14 
 

Crispy Buffalo Wings served with Blue Cheese Dressing, 
Celery, and Carrot Sticks 10 

 
 

DINNER ENTREES 
 

Camping on the Green 
Mediterranean Panzanella Salad with Plum Grape 

Tomatoes, Feta Cheese, Warm Croutons, Cucumbers, 
and Kalamata Olives tossed with a Balsamic Vinaigrette 

topped with Peppery Arugula 12 
Add Grilled Cajun Chicken 3.95, Shrimp 4.95, Salmon 6.95 

 
Spring Love 

Lasagna Primavera with Layers of Pesto, Ricotta, 
Spinach, Roasted Zucchini, and Béchamel Sauce topped 
with Fresh Greens tossed in an Oregano Vinaigrette 18 

 
Love Me Tender 

Grilled Filet Mignon with Garlic Mashed Potatoes and 
Citrus Grilled Asparagus finished with a Tarragon Cream 

Sauce 27 
 

Creole Queen 
Chicken and Shrimp Jambalaya with Cajun Seasonings, 

Peppers, Okra, and Andouille Sausage Served over 
Jasmine Rice 20 
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