
E N T R E E S

Vegetarian Entrée 

Pan Roasted Salmon 
Beluga Lentils and Fresh Herbs 

Pan Seared Jumbo Shrimp   
White Beans and Pistou 

Duck Confit  
Satsuma, Kohlrabi, Spicy Greens  
and Curry Vinaigrette

Lamb Chops   
Tapenade and Crispy Panisse 

ST EA K  A  L A  C A RT E

A5 Kobe Strip Steak 
Duck Fat Rösti, Yuzu Ponzu  
and Bibb Lettuce 

Pan Roasted Filet Mignon  
Potato Purée, Local Vegetables  
and Bordelaise 

Cast Iron Seared Coulotte 
Sea Salt and French Fries 

Côte de Boeuf for Two 

S I D E S 

Sweet Potato Dauphinoise   
Spinach with Garlic 
Potato Purée  
Local Seasonal Vegetables 

A  D O N A L D  L I N K  R E S TA U R A N T   |   E X E C U T I V E  C H E F  D AV I D  R O U S E

OYST E R  BA R

Murder Point, Bayou La Batre, AL

Dauphin Island, Dauphin Island, AL 

Served with Cocktail Sauce, Mignonette,  
Lemon and Saltines

Snapper Ceviche  
Leche de Tigre, Tomato, Red Onion and Mint 

Steamed Louisiana Shrimp  
Cajun Spice, Lemon and Cocktail Sauce 

West Indies Crab Salad  
Sauce Chien, Chiles and Fresh Herbs 

Le Grand Plat de Mer 

A P P E T I Z E RS

Bread Service 
French Butter

Jumbo Lump Crab au Gratin 
Artichokes and Comte

Pâté Grand-Mère 
Cornichon, Whole Grain Mustard and Sourdough 

Beef Tartare 
French Fries and Sea Salt

Baked Feta  
Honey, Lemon, Thyme and Espelette 

Pan Roasted Foie Gras  
Grapes and Verjus 

S O U P  &  SA L A D

Salade au Chèvre Gratiné  
Farm Greens and French Vinaigrette

Seafood Gumbo 
Crab, Shrimp, Oyster, Okra and Louisiana Rice 

Soup Du Jour 
Vegetarian 


