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ON THE HOME FRONT
DINNER MENU

FIRST COURSE
ROCKEFELLER SOUP
OYSTER ROCKEFELLER SOUP WITH CRISPY FRIED OYSTER
AND GREEN ONION CREMA
OR
VOODOO GREEN TOMATOES
ZAPP’S VOODOO CRUSTED GREEN TOMATOES, CORN AND PEPPER RELISH,
PICKLED SHRIMP, ROASTED RED PEPPER COULIS
SECOND COURSE

BLACKENED GULF FISH
JAMBALAYA RISOTTO, BARQ'S BRAISED GREENS, CRYSTAL BBQ CRAWFISH SAUCE

OR
PAN-SEARED PORK CHOP
SWEET POTATO AND HONEY PUREE, CRISPY FINGERLING POTATO HASH,
LOCAL BERRY GASTRIQUE
THIRD COURSE

BROWN BUTTER PEACH COBBLER
HONEY AND CREOLE CREAM CHEESE ICE-CREAM



