GRAHAM DINING DINNER

TO SHARE
FRIED GREEN TOMATO NAPOLEON | 16

Lump crab, corn relish, pickled red onions, ravigote

BLUE CHEESE TRUFFLE CHIPS or FRIES (GF) | 12

Blue cheese sauce, bacon, blue cheese crumbles, truffle oil, scallions

TUNA NACHOS | 14

Wonton chips, avocado, sesame ginger glaze, sriracha aioli

EGGPLANT FRIES | 12

Crispy fried eggplant sticks, parmesan, house made marinara, ranch

SEARED SCALLOPS (GF) | 15

Corn puree, bacon vinaigrette, cherry tomatoes

GENERAL TSO CHICKEN BITES | 12

Cabbage, sesame seeds, scallions

SOUPS AND SALADS
CORN AND CRAB BISQUE (GF) 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 (GF) | 12

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

WEDGE SALAD (GF) | 11

Crispy bacon, blue cheese crumbles, cherry tomatoes, pickled red onions, ranch dressing

CAPRESE CRAB SALAD (GF) | 17
Lump crab, cherry tomatoes, fresh mozzarella, avocado, spring mix, red wine vinaigrette, balsamic glaze
SALAD ADD ONS

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

TUNA | 10

BEEF TENDERLOIN | 11

SEAFOOD
POKE BOWL | 21

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

GRILLED CATCH (GF) | Market Price

Chef’s selection Gulf fish, lemon beurre blanc, roasted garlic cauliflower, brabant potatoes

TERIYAKI SALMON | 29

8 oz skin on Chilean salmon, Udon noodle stir fry, brussels, teriyaki glaze

MEATS
8oz PRIME FILET MIGNON (GF) | 45

Rosemary garlic butter, creamed potatoes, bacon brussels

120z PRIME NY STRIP (GF) | 41

Chimichurri, thin steak cut fries, grilled asparagus

ABITA ROOT BEER PORK CHOP (GF) | 29

10 oz Berkshire bone-in pork chop, Abita Root beer BBQ glaze, creamed potatoes, bacon brussels

SEARED DUCK BREAST (GF) | 30
Pan seared Maple Leaf duck breast served with duck jambalaya, pepper-jelly reduction, pickled cherry peppers

CHICKEN MARSALA | 19

Paneed free-range chicken breast, angel hair, mushrooms, creamy marsala sauce

TCHEFUNCTA BURGER | 14

Cheddar, bacon, leaf lettuce, tomatoes, pickles

ADD ONS

LUMP CRAB BUTTER SAUCE | 12
MUSHROOM BURGUNDY | 7
BLUE CHEESE CRUST | 5

AU POIVRE SAUCE | 6
SAUTEED MUSHROOMS | 4

SIDES

BRUSSEL SPROUTS | 7
THIN CUT STEAK FRIES | 6
CREAMED POTATOES | 6
BRABANT POTATOES | 6
SIDE SALAD | 6

SIDE CAESAR | 5

ROASTED CAULIFLOWER | 7
GRILLED ASPARAGUS | 7

TCHEFUNCTA

EXECUTIVE CHEF KYLE BENEFIEL
PLEASE NOTIFY YOUR SERVER OF ANY DIETARY RESTRICTIONS
GF = Gluten Free




