GRAHAM DINING DINNER

TO SHARE
CRAB AND SPINACH AU GRATIN | 16

Topped with breadcrumbs and parmesan, accompanied by toasted French bread crostinis

BLUE CHEESE TRUFFLE CHIPS | 12

Kettle chips, blue cheese sauce, bacon, blue cheese crumbles, truffle oil, scallions

CRAWFISH NACHOS | 15

Kettle chips, crawfish queso, scallions, pepper relish

BLUE CHEESE STEAK FLATBREAD | 16

Fig preserve, blue cheese crumbles, caramelized onions, sliced tenderloin, balsamic glaze

TUNA NACHOS | 14

Wonton chips, avocado, sesame ginger glaze, sriracha aioli
SOUPS AND SALADS
CRAWFISH AND CAULIFLOWER 9/13

FRENCH ONION | 8/11

Mozzarella crouton

SOUP DU JOUR

Chef's selection

CAESAR SALAD | 10

Romaine, Caesar dressing, shaved parmesan, cherry tomatoes, garlic butter croutons

ACADIAN SALAD | 12

Spring mix, Steen’s vinaigrette, strawberries, red onions, candied pecans, blue cheese crumbles

PICKLED STRAWBERRY AND CRAB SALAD | 19

Spring mix, creole lemon vinaigrette, pickled strawberries, lump crab, goat cheese, balsamic reduction, fresh mint

STRAWBERRY SALMON SALAD | 18

Spring mix, honey balsamic vinaigrette, strawberries, candied pecans, red onions, goat cheese, blackened salmon

WEDGE SALAD | 11
Crispy bacon, blue cheese crumbles, cherry tomatoes, pickled red onions, ranch dressing
SALAD ADD ONS

GRILLED OR CRISPY CHICKEN | 6
GRILLED/FRIED/BLACKENED SHRIMP | 8
GRILLED SALMON | 11

TUNA | 10

4oz BEEF TENDERLOIN | 11

ENTREES
BLACKENED TUNA | 24

Parmesan orzo, sauteed spinach, roasted red pepper remoulade

TERIYAKI SALMON | 27
Udon noodle stir fry, teriyaki glaze

LAMB RACK | 38

Pepper-jelly glaze, garlic parmesan creamed potatoes, honey-butter roasted root vegetables

8oz FILET | 36

Red-wine demi, garlic parmesan creamed potatoes, honey-butter brussels

REDFISH AMANDINE | 27

Lightly fried, lemon brown butter sauce, toasted almonds, roasted garlic cauliflower

CHICKEN PICATTA | 18

Pappardelle pasta, garlic, spinach, capers, artichokes, white wine lemon butter sauce, parmesan

POKE BOWL | 21

Jasmine rice, snow crab, seared tuna or salmon, cucumber, avocado, carrots, Tso aioli, crispy wontons, scallions, sesame seeds

HANDHELDS

(served with French fries or side salad)

TENDERLOIN SANDWICH | 17

Caramelized onions and mushrooms, roasted red peppers, provolone cheese, garlic aioli, ciabatta bun

CRISPY REDFISH BANH MI | 16

Pickled cucumbers and carrots, cilantro, jalapenos, slaw, sesame ginger glaze, sriracha aioli

TCHEFUNCTA BURGER | 14

Cheddar, bacon, leaf lettuce, tomatoes, pickles

SIDES

BRUSSEL SPROUTS | 7

TRUFFLE FRIES | 6

PARMESAN ORZO | 6

CREAMED POTATOES | 6

SIDE SALAD | 6

SIDE CAESAR | 5

ROASTED CAULIFLOWER | 7
ROASTED ROOT VEGETABLES | 7

TCHEFUNCTA

EXECUTIVE CHEF KYLE BENEFIEL
PLEASE NOTIFY YOUR SERVER OF ANY DIETARY RESTRICTIONS




