
08-12-08

A p p e t i z e r s
Mussels Bianca or Diabla 

New Zealand Greenshells, Steamed in a White Wine Sauce or                                                 
a Spicy Pomodoro 9.95

Tortellini Toscana 
Tri-Color Tortellini Sauteed with Fresh Mozzarella & Green Peas, Topped with a Sundried 

Tomato Tapenade 7.95

Fried Calamari 
 Cornmeal Crusted & served with Pickled Banana Peppers and                                         

Sauce Rouille 6.95

Crab Cakes & Beignets 
 Panko Crusted Cakes with Crawfish Beignets, Red Pepper Remoulade 10.95

Chipotle Pork 
 Braised Pork with Roasted Tomatoes and Chiles on Tortilla Rounds 5.95

S o u p s  &  Sa  l ad  s
Chicken & Andouille Sausage Gumbo 

 cup 4.95/bowl 5.95

Soup of the Day 
 cup 3.95/bowl 4.95

Classic Caesar 
 Romaine, Parmesan, Croutons, Creamy Caesar Dressing 5.95                                               

add chicken 4, shrimp 5

Verve Salad 
 Mixed Greens, Tomato, Carrot, Cucumber, Feta, Croutons, Dijon Vinaigrette 4.95

Caprese Salad 
 Vine Ripened Beefsteak Tomatoes, Fresh Mozzarella, Balsamic Reduction 8.95

Camaguayan Salad 
 Grilled Pineapple, Avocado, Banana, Purple Onions, Fresh Lime Juice 7.95                          

add chicken 4

                      



08-12-08

E N T R E E S
  Red Snapper 

         Lemon Parsley Butter & Green Beans with Slivered Almonds 15.95

Smoked Baby Back Ribs 
         Chef Chris’ Secret Recipe, Served with Creamy Mac N’ Cheese &                            

Broccoli Florets 18.95

  Shrimp Penne 
         Topped with a Tomato & Feta Sauce 10.95

 Chicken Dolman 
         Grilled Chicken Breast Topped with Artichokes & Capers, Served with Sauteed       

Spinach & Mashed Potatoes 15.95

Crawfish Etouffee 
         Louisianna Crawfish Served over Steamed Rice 12.95

  Honey Dijon Glazed Salmon 
         North Atlantic Salmon Glazed with Dijon & Local Honey, Served with Asparagus & 

Asian Slaw 16.95 

 Tournedos of Beef 
         Dauphine Potatoes, Slow Roasted Tomato & Rosemary Glace de Vin 18.95

            

D esserts     
  Panna Cotta 

         Italian Eggless Custard Topped with a Mixed Berry Compote 6

Death By Chocolate 
         Chocolate Mousse Layered Between White Chocolate & Dark Chocolate Cake and 

Topped with Milk Chocolate Ganache 7

  Key Lime Cheesecake 
         Graham Cracker Crust and Candied Key Lime Zest 6

 Brownie a la Mode 
         Served Warm and Topped with Homemade Vanilla Ice Cream 5


