SIPP CHARCUTERIE
CHEESES: 28 MEATS: 35

daily meat and cheese selections
provided by your server

TRUFFLE FRIES ¢

shoestring fries tossed in truffle oil
and pecorino romano

JUMBO LUMP CRAB DIP

Jjumbo lump crab and old bay,
served with crostini

GOAT CHEESE & FIG BRUSCHETTA

grilled baguette, goat cheese
and fig preserves

TUNA TATAKI

pan seared tuna with soy sauce
and sesame seed’s

FRIED PORK DUMPLINGS

served with a ponzu glaze

BACON WRAPPED QUAIL <

stuffed with jalapefio and served with
a strawberry gastrique

CRISPY BRUSSEL SPROUTS ¢
flash fried and tossed with truffle oil
and pecorino romano

BEEF EMPANADAS

with chipotle basil aioli
and raspberry jam

WILD MUSHROOM TART

a blend of wild mushrooms, fresh herbs

& gruyere cheese in a savory crust

SPANAKOPITA

spinach & feta wrapped in phyllo dough,

served with tzatziki sauce

CHEF'S STEAK

yukon gold mashed potatoes, sautéed

asparagus and red wine demi-glace
add shrimp
add jumbo lump crab

CHECKS SPLIT MORE THAN FOUR WAYS WILL BE CHARGED A $3 PER CHECK FEE | A SERVICE CHARGE OF 20% WILL BE ADDED TO PARTIES OF 6 OR MORE
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WEDGE SALAD <

iceberg lettuce with crispy bacon, cherry tomatoes
and jalaperio ranch

DOWN SOUTH DIP

cream cheese, bacon, pepper jelly,
served with warm crostini

CAULIFLOWER WINGS

tossed in house sweet and sour sauce,
topped with sesame seeds

SHRIMP RISOTTO «

a creamy blend of fresh shrimp and arborio rice,
finished with pecorino

THE MAE HELEN

texas toast, 2 patties, cheese, griddled onions,
chipotle basil aioli, served with fries

FRIED CHICKEN SLIDERS

fried chicken thigh, slider bun, cheese,
pickle, comeback sauce

PAN SEARED REDFISH <

served with cajun rice, haricot verts
& finished with crawfish julie

PAPPARDELLE PASTA

tossed in sherry cream sauce &
topped with pecorino romano
add fried chicken

add roast chicken

add shrimp

add jumbo lump crab
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MISSISSIPPI MUD PIE

rich layers of chocolate mousse and brownie
topped with whipped cream

CREME BRULEE

chilled vanilla custard topped with a
brittle layer of caramelized sugar

SMALL PORTION/LARGE PORTION | GF=GLUTEN FREE

EXECUTIVE CHEF: WILL BRADY

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES




