emington’?

Qual dining with a view !

3 SnackséwSharcs 3

Bacon Wrappcd Shrimp % with a Asian style BB sauce

Crab Mushrooms < stuffed with our signature blue crab salad, topped with parmesan gratin
Tchoupitoulas Beef Skewers # with meuniere sauce

Bread Sticks % filed with local cheese, fresh basil and prosciutto ~ served with fresh fruit
Taquitos % shredded chicken, cream cheese and spices serviced with salsa & sour cream
Fried Calamari % hand breaded and served with a chipotle ranch sauce

Crab Cakes # bluc crab and fresh vegetable crab cakes with tarragon caper remoulade
Steamers < manilla clams and mussels with garlic, butter, white wine, herbs and lemon

Eurgcrs % BPeef  $8.95 % Buffalo
Add Bacon $1.50 ~ Cheese $1.00 ~ Mushrooms $.50

3 SOUP &5313&5 3

House Made Soup Cup $3.95 Bowl

Kcmy Housc

fresh field greens carrots, red onion, mushroom, tomato, croutons with dressing orvinaigrette

black and Bluc

field greens, red onion, dried cranberries, cucumber, tomato, blue cheese crumbles,

candied walnuts, mushrooms, balsamic vinaigrette With blackened beef or chicken

Caesar Salad

ChOPPCé romaine, Parmesan, croutonsj and hOUSC mac{e Caesar dressing

Entrcc
Griucd Romaine Wc&gc

bacon, blue cl‘ieese, grape tomatoes, nuts with a balsamic vinaigrette

Spinach Salacl

candied grape]cruit, grape tomatoes, mushrooms cucumbers and Swiss tossed with a bacon vinaigrette

Add Chicken, Salmon, Bccmc, or Shn'mp toany salad for — $6.00

o3 Drcssings 3
Balsamic Mango PBasil o Champagne
Caesar ¢ 1000 lslancl X Bleu C}weese X Kanch
Please Note:
A 20% gratuity will be added to tables of 6 or more.

Consuming raw or under cooked foods such as meat, poultry, fish, shellfish,
and eggs may increase your risk of food borne illness.

A $6 charge will be applied for any split plates for extra starch and vegetables
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3 Entrccs’ 3

GI‘I”CC! Rlb Egc 51:68‘( % hand cut and flame gri”ec{ 16 oz $51.95

TCI’IOUPitOUlaS BCCF Loin % with meuniere sauce ... ataste of New Orleans

Firccrackcr FOF‘( < spic3 dry rubbed filled with hot |talian sausage fresh roasted

Pob]ano chili's and local Pepperjack cheese with a tart clﬁerrg Por’c sauce

NCW YOF1< StﬁP % with a house Prepared clemi~glace 20z $ 2595

CI’IEC‘(CI‘I ﬁaltimbocca < Prosciutto, fresh sage and a mushroom marsala sauce

Fan SCGI"CA DUC‘( Brcast % with a berrg pinot noir sauce

Folgncsian For‘( Tcnclcrloin % scasoned Pork tenderloin with an island insPirecl sauce
C[’lickcn FI”ICCI 5tcal< % T he Classic with a herb cream gravy

FFCSI'I Salmon % chefs choice Preparation

BI"OHZC(J 566 5cauop % with a citrus g]aze served with mushroom risotto cakes

E)acon WraPPCd 5I‘lﬁmP % witha Asian stgie BBQ/sauce

Cl”ab Cakcs % witha tarragon caper tartar sauce

BOUliCbaSC % fresh fish stew with a crab cluster, mussels, clams, shrimP and fish in a tomato,

sa{:mcrony orange, anci ICC!( base

o)

3 Fasta 3

Gf‘i“Cd Cl’liCl(Cl’l Far‘Fa"c Fasta % with fresh basil, kalamata olives, tomatoes, onions ,

roast red peppers and feta

Angcl Hair Fasta Wltl‘l Clams ancl MUSSCIS % sauté with fresh herbs and gar]ic,

white wine, lemon, and butter

Asiago Garlic Ravi]oi % tossed with Chef Preparec{ bolognaise sauce

Risotto Cakcs Prcparcc] with fresh local Oystcr Mushrooms % dressed with

pan seared spinacl’x and balsamic reduction

Add local Oystcr Mushrooms to any [ ntree — $5.00
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8oz
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¢ o oo Wc are Prouc”g Partncrcc] with the Eat Local E_at Hca]thg Montrosc o o oo

Please Note:

A 20% gratuity will be added to tables of 6 or more.

Consuming raw or under cooked foods such as meat, poultry, fish, shellfish,

and eggs may increase your risk of food borne illness.

A $6 charge will be applied for any split plates for extra starch and vegetables.




