
 
 

Call for Reservations (817) 579-6868                                                                Menu with Wine Pairings $65.00 

 
 
 
 

Cocktails and Hors d’ouvres 
 

Mini Hushpuppy Nuggets, Cajun Remoulade  
Passed in a Bamboo Cone in a Field of Wheatgrass 

Fragaria Spritzers 
 

One  
 

Bayou Lump Crab Cakes, Bumpy Mustard Aioli and Slaw 
Pinot Grigio, 2008 

 
Two 

 
Classic Crawfish Bisque, Tarragon and Toast Points 

Rose en Verde, 2008 
 

Three 
 

Chicken and Shrimp Gumbo, Steamed White Rice and Crusty Baguette 
Casena, 2005 

 
Four 

 
Croissant and Golden Raisin Bread Pudding, Bourbon Anglaise 

Café au Lait 


