RESENTATION
ROOM

STARTERS
DAILY CHOWDER

STUDENT & CHEF INSPIRED
5

HOE CAKES

SAUTEED CRAWFISH & ANDOUILLE, CHEVRE, MAIZE CAKES
6

PORK TORTELLINI

SHREDDED HAM HocKs, HON SHIMEJI MUSHROOMS, PORK FOND GELEE
8

TUNA SALAD

SEARED WHITE TUNA, BABY BEETS, WHITE SOY VINAIGRETTE
9

ARUGULA SALAD
ROASTED HOUSE BACON, CONFIT TOMATOES, TRIPLE HERB VINAIGRETTE
6

MOZZARELLA SALAD
RICOTTA-MOZZARELLA NOODLES, CHERRY TOMATOES, TOMATO VINAIGRETTE
6

SANDWICHES
SERVED WITH SEASONED FRENCH FRIES OR ARUGULA SALAD

BRIE & PORK BELLY
CILANTRO, CARROT SALAD, BEAN SPROUTS SLAW
8

LAMB BURGER

CUCUMBERS, TZATZIKI DRESSING
11

SHORT RIB BURGER

FRESH GROUND BEEF SHORT RIBS, BBQ MUSTARD DEMI
12



BRONZED RED SNAPPER
SAUCE ORLEANS
9

ENTREES
SOUP & STARTER

DAILY CHOWDER & CHOICE OF STARTER
10

HERBED WHOLE TROUT
LEMON, BACON LARDONS, BRUSSELS SPROUTS
12

LOBSTER FRIED RICE

CARROTS, EDAMAME, SNOW PEAS
15

BONELESS SHORT RIBS

YUKON GOLD POTATOES, THYME BRAISAGE
12

NEOLA FARMS FLAT IRON STEAK

DELTA GRIND MASCARPONE MAIZE GRITS, ANDOUILLE PAN Jus
15

ENGLISH-STYLE FISH & CHIPS
LAGER BATTERED COD, MALT VINEGAR “MIST”
13

DAILY FRITTATA
SPANISH-STYLE QUICHE, ARUGULA SALAD
9

DESSERTS
CHERRY BOMB

DEVIL’S FOOD CAKE, CHOCOLATE GANACHE, BING CHERRY-BOURBON CHUTNEY
5

MOVIE THEATRE

CHOCOLATE-CARAMEL, ROOT BEER FLOAT, & BUTTERED POPCORN ICE CREAMS
5

BLUEBERRY COBBLER
GINGER-BROWN SUGAR CRUMBLE, ALLSPICE ICE CREAM
5

BRIOCHE FRENCH TOAST
BACON MAPLE SYRUP, FRESH BANANA ICE CREAM



RESENTATION
ROOM

5
ALL GRATUITY AND OTHER DONATIONS WILL GO TOWARD THE L'ECOLE CULINAIRE STUDENT FUND



