APPETTEASERS

french Onion Soup  3.99
Started in Italia, embraced by
France, perfected at Saint Larry's.
This robust, classic soup is topped
with a white cheese crust.

Cowboy Blue 8.99
Choice cuttings of Filet Mignon
pieces are seasoned, grilled and
tossed with Gorgonzola cheese,
topped with toasted sesame seeds.

Calamari 8.99

Fresh Calamari is coated in a Parmesan
crust, flash fried and served with our
Marinara sauce for dipping.

Heavenly Quesadilla 6.99

Grilled chicken is blended with three
different cheeses, some sauteed
onions, Pablano peppers and
Chorizo sausage, all in a flour tortilla,
baked golden. Served with Pico de
Gallo and seasoned sour cream.

Fried Olives 8.99

Plump green olives are stuffed with
blue cheese and black olives are
stuffed with Boursin cheese.

Both are coated with a Parmesan-
breadcrumb crust and flash fried.
Served with Marinara sauce for

dipping.

Wayward Scallops 8.99
Big Sea Scallops are wrapped in
bacon, broilecrmoist and served
with a sweet and spicy red pepper
lime sauce

Copper River Dip 8.99

A satisfying blend of shrimp and
Alaskan Snow crab abound in this
warm, creamy dip.

Served with crisp crostini.

Jefferson Parrish Shrimp  7.99

BIG shrimp, flavorful crawfish, and
tri-colored cheese filled tortellini are
all sauteed in a mushroom scented
Cajun cream sauce.

Escargot Bourguignonne  8.99

Mushroom caps are stuffed with

imported escargot, baked in aromatic

garlic butter, and topped with a
armesan Imperial glaze.

Communal Plate 9.99

A bevy of goodness to share: In-
house smoked salmon and trout,
imported Brie, Gorgonzola and
Manchego cheeses, bundles of
prosciutto wrapped asparagus, Thai
Chicken salad on Belgium Endive,
and crab filled bliss potato skins.

Salads & Seafood on Back page







