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BOUTIQUE BED AND BREAKFAST

Oger Slarlsrs

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 $4.75 bowl $6.95

Beer Battered Shrimp Remoulade- Four large
battered shrimp served on a bed of lettuce w/ chef’s

special smoked tomato remoulade sauce- $10.75

SmokRed 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. $11.95 W/ Margarita $20.95
Fried Cmyﬁsﬁ Tails- vlb of seasoned Crayfish
tails fried to golden brown. Served w/ Jalapeno-onion

tartar sauce $11.95

Seadls

Natchez Manor House Salad-Fresh organic

greens, onion, tomato, cucumber, peppers served with

your choice of dressing. Balsamic Vinaigrette, Ranch,

Thousand Island, or Bleu Cheese $5.95

SpiﬂdCﬁ Sd[d(f - Fresh baby leaves of Spinach

tossed w/ our tangy mustard vinaigrette then topped
w/ onion, bacon, eggs and tomato $6.50
Cd@SdTSd[ZZL{— Romaine lettuce tossed w/ croutons
and our own homemade Caesar Dressing and topped

w/grated parmesan cheese $10.95

salads continued...
Marinated Cucumlier Tomato Salad-Sweet cucumbers, tomatoes, onions, and
$6.50

capers marinated in red wine vinaigrette

Eire Scocls

gﬂ[[e&[ Cﬁzcl{en Caesar Salad-Grilled chicken breast w/romaine lettuce,

croutons, and our delightful homemade Caesar dressing topped w/grated parmesan

$10.95 W/Shrimp $12.95

cheese

Cdéﬁsﬁ Taine Salad-Southern Fried Crown of Catfish stuffed w/ Baby Greens,
onions, tomato, peppers, capers, cucumbers, and bleu cheese crumbles served w/
zesty homemade mustard vinaigrette and stuffed into a Creole fried crown of
catfish, then garnished w/tomato, onion, cucumber, grilled Andouille sausage and

bleu cheese crumbles $12.95

Fried Chicken Salad- A boneless chicken breast fried and surrounded w/the
things we love like onions, tomatoes, cucumbers, croutons, bell peppers, celery and

homemade dressing $12.50

esserls”

Créme Brulee Rich, creamy custard w/ caramelized sugar is why this dessert has
$6.50

always been a hit.

Creole Bread Q)ufding{ust like they make at home, w/raisins and cinnamon.

Served w/ créme anglase. $6.50

Snickers Bar Cheesecake - It is what it is!!l New York Style Cheesecake topped

w/ melted gooey snickers bar and it is good. $7.50

Three @eﬂy CO55[231’- Blackberry, raspberry and blue berries make this a dessert

to remember served w/ ice cream $7.50

Elres
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ALL ENTREES ARE SERVED W/ VEGETABLE OF THE DAY, ROLLS IN HORN OF PLENTY, AND
CHOICE OF POTATOES OR SEASONED RICE



