
 

 

 

Mother’s Day Menu 

Soup and Salad 

(choose one, get both for $5 extra) 

Creole Tomato Capri Salad  Turtle Soup 

Pecan Strawberry Salad      Louisiana Crawfish Chowder 

 

Entrees  

Stuffed Filet Mignon - 70 

Center Cut Beef Tenderloin roasted with Jumbo Lump Crabmeat and Baby Spinach served on Caramelized Shallots, Golden Yukon 

Whipped Potatoes, Mushroom Demi Glace and Grilled Asparagus 

 

Soft Shell Crab Ann- 65 

Fresh Lake Crab, Southern Fried Crawfish, Creole Mustard Potato Salad, Lemon Aioli and Fried Okra Spears 

 

Veal Osso Bucca- 58 

Center Cut Veal Shank braised with a Marsala Wine Sauce served on Parmesan Polenta, Lemon Gremolata 

 

Ormond Prime Rib- 60 

Slow Roasted Rare, Au Jus, Creamy Horseradish, Brabant Potatoes, Grilled Asparagus 

 

Jumbo Lump Crab Cakes- 55 

Fresh Louisiana Crabmeat, Creole Seasonings, pan seared with Panko Bread Crumbs, Lemon Cream, Saffron, Creole Tomato Rice, 

with Crispy Brussel Sprouts 

 

Trout Tammy- 55 

Fresh Filet, pan fried, topped with a Crawfish Bisque, served with a Crawfish Boudin Rice, Mach Choux Corn 

 

Dessert 

Ponchatoula Strawberry Tart  Bailey’s Chocolate Cheesecake  

Praline Bread Pudding 


