
 

 
 

Sample Menu – Changes Weekly 

Salads 

The Louis Style Wedge Salad | 10 
 Wedge of Iceberg Lettuce, Tomatoes, Hard-boiled Egg, Crab Meat, Chilled Shrimp with Classic Louis 

Dressing 

Gala Apple & Shrimp Salad | 10 
 Gala Apples, Red Grapes, Pecans, Chilled Shrimp and Micro Greens with Lemon Zest Dressing 

Pear & Brie Salad | 9 
Red Wine Poached Pears, Farm Greens, Warm Brie Croutons, Dried Cherries and Pistachios with 

Citrus Champagne Vinaigrette 

Soup 

Sweet Potato and Lobster Bisque | 10 
 with Fall Spiced Crème Fraîche  

Appetizer 

Crispy Calamari | 9 
Crispy Calamari with Spicy Marinara and Crumbled Feta  

Dinner 

 
 
 
 
 
 
 

Pan Seared Halibut | 26 
Herb Seared Halibut, Puttanesca Sauce, Mascarpone Gnocchi and Parmesan Herb & Garlic Toast 

Point 

Cajun Grilled Ashley Farms Chicken Breast | 20 
Spice Grilled All Natural Chicken, Creamy Lemon Grits, Haricots Verts, Grilled Scallion Aioli and 

Agave Baby Carrots 

Filet Mignon| 28 
Grilled Center Cut Grass Fed Filet Mignon, Roasted Fall Vegetable Hash, Demi-glace and Beurre 

Rouge 

Pork Two Ways | 22 
Cumin & Coriander Pork Tenderloin, Pulled Pork Chile Relleno, Red Rice and  Poblano Lime Aioli 

 
 

 

Wellness Feature: 
Grilled Loch Duart Salmon | 21 

Lemon & Herb Grilled Wild Scottish Salmon, White Bean Purée, 
Micro Green Salad and Roasted Tomato & Garlic Vinaigrette  



 

 

Desserts 

Apple & Croissant Bread Pudding | 7 
Served with Pure Maple Ice Cream 

Marinated Seasonal Berries | 6 
Served with Homemade Blueberry Frozen Yogurt 

Dark Chocolate Crème Brûlée | 7 
Served with Roasted Peanut Biscotti 

 

 Limited Bar Menu Also Available 

 

  
 

 

 

 

 

 

 

Weekend Wine Features, September 24-25 

Albert Bichot Pinot Noir, Burgundy  $49 
 

Albert Bichot Chardonnay, Meursault  $49 
                                                      

 

Chef's Five-Course Tasting Menu | 40 
Enjoy a sampling of 3 oz of a perfectly paired wine with each course | 20 

Sweet Potato & Lobster Bisque  
Albert Bichot Pinot Noir, Burgundy 

 
Pear & Brie  Salad 

Albert Bichot Chardonnay, Meursault 
 

Herb Seared Halibut with Puttanesca Sauce 
Xarmant, Txakolina 

 
Filet Mignon 

Belle Glos Meiomi Pinot Noir, Sonoma 
 

Apple & Croissant Bread Pudding 
Campobello Vin Santo, Tuscany 

 


