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Master’s Week 2010
Appetizers
Crab Tower
     jumbo lump crab meat with avocado and pink grapefruit sections

     topped with Kelt® cognac sauce
14.50
Smoked Scottish Salmon 
     with onions, capers, dill cream cheese and sliced

     French bread toast
12.50
Ahi Tuna Nachos
     crisp won ton skins, sesame seaweed salad, two sauces
12.50

Smoked Ostrich Carpaccio
  with Parmagiano Reggiano, arugula, truffle oil and

     crusty bread
12.50

Soups
Charleston-style She Crab Soup
     with dry sherry
11.75
Lobster Bisque
     sumptuously rich
11.75

Soup of the Day
10.75

Sensational Crab Cake 
     with tropical slaw and honey mustard  
12.75

Prince Edward Island Mussels
     18 mussels, sauteed with garlic and white wine cream sauce
12.50

Foie Gras
    pan-seared, with golden-delicious apples, misted with orange                        blossom honey vinegar and a hint of truffle oil,

          served with French bread
25.75

Roasted Maple-glazed Georgia Quail
    sweet potato-pecan stuffing, apple-wood bacon wrapped
12.00

Asian Sampler 
     colossal crab-sicle, jumbo shrimp, vegetable spring roll, sauces
10.75
Salads
La Maison Mixed Green Salad
    with strawberries and honey-glazed pears, spicy pecans,

     Gorgonzola cheese and raspberry vinaigrette
10.75

Buffalo Mozzarella
   vine-ripe tomatoes, arugula, balsamic vinaigrette and fresh basil
12.75

Chef Heinz’s Garden Salad
   wilted tender leeks, white and green asparagus, haricot verte,

       and tomato on bed of young spinach with mild Dijon dressing
10.50

                                                     with goat cheese................2.00 extra
Entrees
Fish of the Day
market price
Steamed Irish Salmon
     served with white and green asparagus, new potatoes and dill hollandaise
32.

Rosemary-Skewered Diver Scallops
     with bacon, basted in fresh herb garlic butter, with Mediterranean vegetable gratin and rice medley
32.

Crisp Maple Leaf Duck Breast
     with Grand Marnier sauce, roasted butternut squash, Minnesota wild rice pilaf and haricot verte
32.

Texas Antelope Loin
     pan-seared, served with huckleberry-cassis sauce, Yukon gold mashed potato and haricot verte
35.

Free-range Veal Tenderloin
     with truffle cheese saccetti pasta, porcini mushroom sauce and haricot verte
29.
Buffalo Tenderloin
     with Minnesota wild rice pilaf, wild mushroom bourbon sauce and spring vegetables
42.

Rack of Lamb
     marinated in herb d’provence, finished with apricot teriyaki glaze, wild rice medley and Mediterranean vegetable gratin
40.

6 oz Angus Filet Mignon (8 oz or 10 oz available by request)
     with Jim Beam® bourbon sauce, au gratin potatoes and Mediterranean vegetable gratin
36.

Angus Filet and Giant Nigerian Prawn
     4 oz filet with Jim Beam® bourbon sauce and crabmeat-stuffed prawn with au gratin potatoes and white and green asparagus
48.

♦ Please: no cell phones in dining room

♦ Split Plate Dinner Charge - 5.00       

♦ 20% gratuity added to groups of six or more

Consumer Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.
