
PARDO’S EASTER MENU
$55.00 per person

(choose one from each section)

appetizers
Crab & Creole Cream Cheese Croquette, tasso honey butter, pea shoots

Farmers Gumbo,  with golden grits
Duck Confit, sweet potato hash  brown, maple glaze, toasted pistachio

Spice Boiled Shrimp, green chili remoulade, fried green tomato

greens
BOSTON BUTTER WEDGE, maytag dressing, candied walnuts, pear chutney

Spring Greens, balsamic honey vinaigrette, crouton, onion, parmesan
BABY SPINACH, warm bacon dressing, chevre, mushroom, toasted pecan

MAIN
Bronzed Salmon, port salute risotto, saffron shallot beurre blanc, crab & mushroom

Seared Redfish & Scallops, marinated red lentils vanilla gastrique, sunburst squash
Grilled Lamb Chops,whipped parsnips, honey & fig glace, haricot vert

Seared Filet Mignon, brown butter gold potatoes, port wine, dill scented carrots
Lobster & French Brie Crepe,  wilted spinach, brabant potatoes, red pepper mornay

Poached Eggs,  toasted brioche, crisp pancetta, crawfish hollandaise,parmesan grits, asparagus 

dessert
Strawberry Chocolate Eggs, champagne sabayon

Gold Brick Bread Pudding,  nocello sauce
Malted Milk & Cookies

Jelly Bean & Triple Berry Sorbet


