Entrees

Chicken
half,/whole

-~ Chickcn Ficanté~ PBoneless medallions of chicken saute¢d with crushed red pepper and

ourfamous Picanté sauce. $11,/915

~Cl1ic‘<cn Diablo~ Poneless chicken with scallions, tomatoes, a sPicg tomato cream sauce

with penne Pas’ca & )Cresh gratec{ parmesan cheese. $14
~C|1ic‘<cn ]:cttuccinc~ PBoneless chicken with saute¢d mushrooms our homemade basil

cream sauce and fresh gratcd parmesan cheese. $14
~Chic!<cn Brcast~ Ajuicg scasoned chicken breast brushed in gar]ic butter and gri“ecl. $10

Stcaks

~Frimc Kll}- Agenerous 4 oz. cut of choice Angus beef house roasted with fresh herbs

& spices. $19
~5lacl¢cncd Fr‘imc Kib~ Our signature Prime Rib rubbed in our house made cajun seasoning
and “Blackened” on a red hot sizzler Platc. Trg it with fresh horseradish. $20

~5tcal< chra~ Two pounclccl tenderloin medallions seasoned & sauteed in garlic butter

) ) ) 20
& scr\/éd WIth our sxgntaurc ZIp sauce. $

"’NCWYOI"( 5tfiP~ A nice 12 oz Angus striP steak char~gri”ed to your m&ng. $19

...Black & Blcu N.Y.— A nice 12 oz Angus strip steak rubbed with our house ca}’un

seasoning, blackened & toppcd with Blcu cheese & crumbled bacon. 522

~FFilet Mignon- An 8 oz. choice filet grilled to your liking. $26
8 g Y g

Fresh 5ca{:oocl

half,/whole
-~ Crustcd Wl‘witc{:isl-l- Coated with grouncl almonds & an herbedjapanese bread crumb.
sauteéd in garlic butter until golclen brown. $12/%17
~La|<c Ferc|1~ [resh butterflied fillets are either sauteéd in garlic butter or dcep fried until
golden brown. $13/$19

~Yc||ow Fin Tuna~ A fresh tuna steak is searecljust the way you like it & served with
lemon & a wasabi mayonnaise. Trg it blackened! 517

~Fi5l‘\ & Cl‘liPS— A]askan Cod clippcd in our Labat’c’s beer batter & dccp fried until

go]dcm brown with [Trench fries & cole slaw.

.-..Cold Watcr Salmon~ A fresh Pink filet is brushed with garlic butter & flame broiled $11/%16

$12

~Sa|mon Ficcatta~ [resh sliced salmon are sauteéd in gar!ic butter with mushrooms, capers,
artichoke hcarts, & our famous Picanté sauce. $12/%17

""SI‘H"ImP Ficanté~ Six fresh tiger slﬁrimP are sauteéd in garlic butter with crushed red

pepper and our famous Picanté sauce. $15

~Bayou ShﬂmP— Eight fresh tiger shrimp are wraPPccl in bacon, seasoned with our house

cajun scasoning and flame broiled. $18

~Craw{:isl~| Diablo~ [resh tail-meat with sca”ions, tomatoes, a spicg tomato cream sauce

with penne pasta & fresh gratc& parmesan cheese. $14
~5cafoocl Fcttuccinc~ f:rcs}ﬂ shrimP, sca”ops, & clams are sauteéd in gar!ic butter with

our famous basil cream sauce é»gratecl parmesan cheese. $16
~5hnmp & Al’tiCl‘\OkC~ 5i>< fresh tiger shrimp are sauteé¢d in a herbed gar]ic butter with

artichoke hearts & a sPlash of ]emonjuice, served over linguini. $i4

~All entrees with the exception of pasta dishes are served with a side salad, a side of steamed vegetables and your choice of
rice pilaf, potato, or pasta. All entrees come with fresh baked rolls and butter.




