BATEAUX
Snacks

May River Oysters Casino
$9

Jerusalem Artichoke Gratin with Parmesan Brittle Bread
$8

Asian Spiced Tuna Tartar with Avocado and Sesame Crisps
$12

Pan Seared Hudson Va”ey Foie Gras on a Blueberrg Short stack
$19

BBQ’d Local Crab l:ingers with a Shriml:) Salad stuffed Hushpuppy
$9

Braised Pork Be”g with Caramel Sauce and Southern Comfort Soaked APPle
31

Kobe Meatloaf Satag with Wild Mushroom Cream and Babg Onion Rings
$10

Roasted Maine Lobster with Potato Gnocchi and Lemon Butter
$18

Pan Fried Chicken Livers with Grit Tots and Sherrg Pan Jus
$7

Salads

A Head of Butter Lettuce Stuffed with Roquemcort Dressing
$8

Frisse Salad with Green Beans, Crispg Bacon, and a Poached Fried Egg
$9

Babg Greens, Local Tomatoes, Agec[ Balsamic Vinaigrette
and Peach Jam Brie Croutons

$9

Main Courses

Schnitzel: Pan-Fried Mustard Rubbed Veal Cho
with a Fried Egg, Green Beans and Tomato Hollandaise
$31

SPiced Cream Cheese and Blue Crab Encrusted Grouper
ona CrisP Potato Wafer with Wilted Watercress and Bacon Butter
$27

l_on%lslanc] Peking Duck Confit
with Roasted Winter Squash
$26

Jumbo l_umP Crab cake
with Sautéed Green Beans and Corn Maux Choux
$28

Grilled Yellow Fin Tuna with Braised Bok Chog and Sesame Sgrup
$27

Bacon WraPPec] Day Boat Sca”ol:)s
on Vidalia Onion Potato Hash in'a White Wine Butter Sauce
$25

Vege’cab!e Lo Mein in a Miso Broth
with Roasted Eggplant Garlic Wontons
$19

Grilled Bone-In Rib Ege with a Double Baked Potato and Sugar Snaps
U.5.D.A Choice $38
U.S5.D.A Prime $51

Pan Seared Petit Filet with Dauphine Potatoes
Sautéed Spinach and Béarnaise
U.5.D.A Choice $3%

U.S.D.A. Prime $46
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