Daled Linner

GREEK SALAD WITH BABY GREENS, TOMATOES, CUCUMBERS, OLIVES, FETA,
RED ONION, GARLIC HERB VINAIGRETTE

WEDGE SALAD WITH ICEBERG, TOMATOES, CUCUMBERS, RED ONION, EGG, BACON,
BLUE CHEESE CRUMBLES, GORGONZOLA DRESSING

ARUGULA AND SEASONAL FRUIT SALAD WITH SHALLOTS, BRIE CHEESE,
CANDIED PECANS, WHITE BALSAMIC VINAIGRETTE

ROASTED BEET SALAD WITH VIDALIA ONION, CHEVRE, CANDIED PECANS, BIBB LETTUCE,
RED WINE AND OREGANO VINAIGRETTE

SPINACH SALAD WITH DRIED CRANBERRIES, HOMEMADE BOURSIN CHEESE,
SUGARED PECANS, BASIL-BALSAMIC VINAIGRETE

FILET MIGNON WITH LYONNAISE POTATOES, BACON WRAPPED GREEN BEANS, WORCESTERSHIRE DEMI
WILD GEORGIA SHRIMP WITH MARSH HEN MILL GRITS, ANDOUILLE SAUSAGE, HOLY TRINITY CREAM SAUCE

PAN SEARED CATCH OF THE DAY WITH GARLIC HERB FINGERLING POTATOES,
BROCCOLINI, LEMON-DILL BEURRE BLANC

(ITRUS AND CHILI BRINED DOUBLE CUT PORK CHOP WITH SHRIMP AND SMOKED SAUSAGE JAMBALAYA,
HARICOT VERTS, PEPPER JELLY GASTRIQUE

SEARED TUNA WITH SWEET POTATO PUREE, STIR FRIED VEGETABLES, SESAME GINGER SAUCE

CHOCOLATE POT DE CREME., FRESH BERRIES, COOKIE CRUMBS
APPLE CRISP A LA MODE
CREME BRULEE, SEASONAL BERRIES

KEY LIME PIE, WHITE CHOCOLATE GLAZE
SEASONAL COBBLER, FRESH WHIPPED CREAM

MANGO CARLOTA (MEXICAN ICEBOX PIE)

CHOCOLATE ESPRESSO KAHLUA CAKE, DULCE DE LECHE

NY CHEESECAKE, MACERATED STRAWBERRIES



Ated Dinnes
BUILD YOUR OWN

PAN-SEARED WHITE FISH, SAN TROPEZ SAUCE
GRILLED ATLANTIC SALMON, SHERRY CRAB CREAM SAUCE
FILET MIGNON, MUSHROOM BORDELAISE
PEPPER CRUSTED BONE-IN RIBEYE, TRUFFLE BUTTER
CAST IRON SEARED LOCAL PORK CHOPS, BOURBON-MAPLE SAUCE
OVEN ROASTED AIRLINE CHICKEN BREAST, HERB JUS
LOCAL CANE SYRUP GLAZED SHRIMP SKEWERS

OVEN ROASTED CAULIFLOWER
HONEY ROASTED CARROTS WITH CRUSHED PISTACHIOS
SAUTEED HARICOT VERTS WITH CARAMELIZED ONIONS
BUTTER BEAN SUCCOTASH
SAUTEED SPINACH AND TOMATOES
SAUTEED CORN. OKRA, AND TOMATOES
JASMINE RICE PILAF
GARLIC AND HERB-ROASTED POTATOES
SWEET POTATO HASH
BUTTERMILK WHIPPED POTATOES



