Frivatc Dining Dinner Menu
Destination... Rustic E|cgancc! Expcricncc the difference as we present Fine Western Dining In Tl’vc Heart OF Thc Soutl'ﬂ

Menu Price includes salad, entrée, accompaniments, and coffee/hot tea service.

SOUP and Salads

Jackson [Hole Corn Chowder, Seafood Bisque
BB House, Caesar, [Tresh Mozzarella & Roma | omato Salad
(Additional $2.00 per serving of seafood él’squc and $4.00 per Koma [ omato 53/5&)

E_ntrecs

(Sclcct up to threc)

Filct Mignon - 70z for $%7 or 100z, for $43
Our leanest and most tender cut of beef
Filct Mignon and Lobstcr~ $80
70z. wood-fired filet with a fresh, cold water lobster tail
New York Strip Stcak - $40
Great flavor and firm texture
Flk Tenderoin- 3542
Served with a cabernet sauce
Snake River Chicken-$29
Sautéed Chicken Breast toPPed with APPle Smoke BPacon,
Wild Mushrooms and a Cilantro—ChiPotIe Butter Sauce
503 Girilled Sa|mon ~-$351
[Fresh salmon filet pan seared & served with a coconut curry sauce
Groupcr and Shrimp ~-%$%3
BHDB Seasoned grouper and ShrimP
Caribbean Sea Bass - $37

[Fresh sea bass filet seasoned and sautéed with citrus butter

Prices do not include sales tax and 20% service cl‘xarge. Prices are subject to change‘
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Private Dining Dinner Menu

Destination... Rustic E]cgancc! Expcricncc the difference as we present Fine Westemn Dining In Tl‘\c Heart of Tl’vc South!

Menu Price includes salad, entrée, accomPaniments, and coffee/hot tea service.

™ ntrée AccomPanimcnts

Oscar (§ozjumbo lumP crab meat sautéed in wine and butter, best on top of asteak) $10.95
E_ncrusted (l‘lorserac{ish, bread crumbs and honcg Dgon crust. Bcst on toP of a steak) $%.00

Accompanimcnts
(Select One Potato)
Garlic Mas!‘xed Fotatocs
Red Roasted Fotatoes
T wice Paked Potato
(Select One Vegetable)
AsParagus [Hollandaise

\/cgctch Mcdlcy

Dcsscr'ts

(Ala Carte) $6.00
New York Cheesecake
Creme Brulce
Almond Biscotti | orte
Clﬂocolatc Caramel Cake

APPctizcr Selections
(F nhance your menu by selecting a P|atec{ aPPetfzer Forgour]cirst course.)
Co|ossa| SHrimP Cocktaﬂ $14
Blaci«:ncd Ahi Tuna $i0
Crab Cakes $12

Hors d’oeuvres Sclections

(Begin your event with a rcccption Fcaturing Passcd or di5P|aycd hors d’'oeuvres.)
(Colossal Sl’xrimp Cocktail $4.00 each

Fresh Oystcrs on the Hallc She” $2.00 each
Assorted Domestic Cheeses and Fresh ]:ruit $4.25 per person

55/7 F e//cgr/no and A qua F anna are avallable for an additional Cﬁacgc.

Prices do not include aPP|icabIe sales tax and 20% service chargc. Prices are subject to changc.
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