AAAN AAN

CHILLED

Pork TENDERLOIN $8

presented on grilled baby

SMOKED SALMON $9 bella mushrooms draped

Stuffed with Crabmeat, with a dijoh mustard
dilled Cream Cheese, Cream sauce
ricotta Cheese, ahd

Finished with a

lobster reduction Beer WELLINGTON $9
served open faced ih a
H,QI PUFF pastry shell with
Hommos $5 mushroom pate ahd sauce
spicy blend of ground Chausseur
ChiCK peas and roasted
garlic, served with grilled EMPANADILLAS $6
indiah haah bread pastry dough stuffed with SPANAKOPITA $6
black beans ¢ pepper-jack flaky phyllo dough
dressed with a red bell ~ Stuffed with spinach and
pepper puree a blend of feta and Cream
BRrUSCHETTA $5 cheese dressed with
diced roma tomatoes and sauce mornay
fresh basil on grilled TEMPURA CHICKEN $8
country italiah bread with lightly battered and golden
pesto drizzle fried garnished with 7 CHEESE FLAT BREAD $5
mandarin oranges and roasted vegetables,
pineapple glaze garlic and fresh basil,
drizzled with tomato alioli
ANTIPASTO SKEWERS $6 ahd pesto oil

fresh mozzarella, tomato  BacoN WRAPPED DATES $7
and marinated ripe olives sweet succulent dates
garhished with a balsamic  wrapped with applewood ~SHRIMP CROQUETTES $9
reduction smoked bacon anhd served blackened shrimp,
with a bourbon glaze mushrooms and sCallions
encased in a deep fried
Cﬁfﬁffﬁ?/ﬁ#ﬁf dough presented on a

poO| Of Cajunh diane
civie cantar & auditoriusm butter




