
Seagrass
Northwest Florida State College

$20.00 (tax included)
Gratuities not accepted. Thank you for your patronage.

Cuisine of Louisiana
February 27, 2020

Course I - Lagniappe

Fried Okra, Red Bean Hummas with Tahini, Peach “Peppa” Sauce

Course II - Soup & Salad Duo

Andouille & Chicken Gumbo, Vegetable Louie Salad Cup,  
Remoulade Dressing, Skillet Cornbread 

 Course III - Appetizer

Alligator & Crawfish Egg Roll with Hot Sesame Drizzle
Or

“Voodoo” Bayou Vegetable Balls with Piquant Peppers

Course IV - Entree

Blackened Redfish Laffite with Sauce Pontchartrain, Stone Ground Parmesan Grits
Or

“Creole” Jambalaya Stuffed Hen, Grilled Mirliton Ratatouille
Or

New Orleans “Carpetbagger” Steak, fresh oysters, Demi-glace, Asparagus
 Or

Courgette Znoodles, Grilled Portobello, Cajun Holy Trinity, “Dairy-free” Alfredo

Course V - Dessert

Louisiana Bread Pudding, Caramel-Whiskey Sauce

Or

Brennan’s Bananas Foster

Mignardise


