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BOUTIQUE BED AND BREAKFAST

g Sleriers

Soup du Jour (Soup of the Day)- $5.95
Tuscan White Bean Soup- Although an Italian
bred soup, these fit just perfect for us southerners.
Topped w/ a little bacon and garlic croutons-

cup $3.75 bowl $5.95

Beer Battered Shrimp Remoulade- Four large
battered shrimp served on a bed of lettuce w/ chefs
special smoked tomato Remoulade sauce:- $9.50
Smoked Jamaican Jerk Chicken Wings-
These babies are true to what they are; smoky, spicy
w/ citrus. But don’t despair they are served w/ an ice
cold Margarita. $19.95 w/o Margarita $10.95
Mini meﬁsﬁ Caﬁes— Two crawfish cakes
infused w/ herbs, spices and peppers served w/ our

$9.50

mild jalapeﬁo» onion tartar sauce

Sedacls

Natchez Manor House Salad- Fresh organic
greens, onion, tomato, cucumber served with your
choice of dressing. Balsamic vinaigrette, ranch,
thousand island, or bleu cheese $5.25
Spinacﬁ Salad - Fresh baby leaves of Spinach

tossed w/ our tangy mustard vinaigrette then topped
w/ onion, bacon, eggs and tomato $6.50
Caesar Salad- Romaine lettuce tossed w/ croutons
and our own homemade Caesar dressing and topped

w/ grated Parmesan cheese $6.50

Marinated Cucumber Tomato Salad- Sweet

cucumbers, tomatoes, onions and capers marinated in

g &

red wine vinaigrette

grz[[ec{ or Fried Catﬁsﬁ Plate- Grilled or Southern Fried- it’s

your choice, served w/ hushpuppies, Cole slaw, fries, and veggie of

the day

Soutﬁern Fried Cﬁzc/{gm @latter- Southern fried chicken

served w/ Cole slaw, potatoes or seasoned rice

Steak Diane- 100z. grilled rib eye steak of black Angus prepared

Erro Sotacls

gﬂ[[ec{ Cﬁzc/{en Caesar Sa[aa’ - Grilled chicken breast w/ romaine lettuce,
croutons, and our delightful homemade Caesar dressing topped w/ grated
Parmesan cheese $9.95 w/ Shrimp $10.95
Catﬁs/i Taine Sa[ac{— Baby greens tossed in our tangy mustard vinaigrette

and stuffed into a Creole fried crown of catfish, then garnished w/ tomato, onion,
cucumber, grilled Andouille sausage and bleu cheese crumbles $10.95
Q:riec{ Cﬁzc/{gn Sa[ac[— A boneless chicken breast fried and surrounded w/ the

things we love like onions, tomatoes, cucumbers croutons, bell peppers, celery and

homemade dressing $10.50
Grilled Cheese Sandwich- $3.50
Grilled Provolone and Tomato Sandwich w/ fresh basil- $4.50

Manor (Burger- 8oz ground chuck w/ lettuce, tomato, pickle, onion, mayonnaise,
mustard, ketchup, and cheese $7.95 Add bacon $8.50 Add fries $2.25
Catﬁs/i Po 50_))—Southern fried catfish filet on warm toasted hoagie roll with
lettuce, tomato, mayonnaise $8.25 Add fries $2.25 Shrimp $9.95
Chicken Focaccia and Artichoke Sandwich- 1t doesn’t get any better than
this! Grilled breast of chicken with artichoke, kalamata olives, on grilled focaccia
bread and roasted red pepper cheese spread. Sprinkled w/ parmesan cheese and
brushed w/ a bit of extra virgin olive oil $7.75
gﬂ[[ec{ Cﬁzc,{en Wfdp— Grilled breast of chicken, basted w/ spicy raspberry
chipotle glaze, served w/ grilled peppers, onion, lettuce, tomato, and cumin cheese.
$6.00

COO[ Tur@ey C[u6 me— Slow-roasted turkey, crisp bacon, with lettuce, tomato,

cheese, and pickle $6.00

Mixed Grill of Pan Seared Ahi Tuna and

gﬂ[[&f Wild Salmon- Explosion of flavors and textures topped
$13.50 w/ orange three peppercorn glaze $16.95
S ﬁrzmp (PI’O'(}BTZC(Z[— A classical dish of southeastern France this
$9.50  dish combines succulent shrimp, onions, peppers, diced tomatoes,
fresh spinach in a wonderful white wine garlic butter sauce served

over angel hair pasta $19.50

in the French tradition w/ brandy, shallots, and Dijon mustard

$24.50

All entrees are served w/ vegetable of the day and choice of potatoes or seasoned rice.



