
Culinaire Room 

October 27, 2025 – November 6, 2025 

Soup of the Day - $5 

House Salad - $6 
Mixed Greens, Cherry Tomato, Cucumber, Carrot, Croutons 

Dressings: Ranch | Italian | Blue Cheese | Balsamic Vinaigrette 
add Chicken$3 | add Salmon $5 

Vegetarian Jambalaya - $8 

Culinaire Room Bistro Burger* - $12 
Two Beef Patties, Caramelized Onions, Tomato, Cheddar, Crisp Bacon, Lettuce, and Mayo, on a Grilled Bun 

4 Bone BBQ Spare Rib Plate - $14 

Holy Trinity: Onions, Bell Peppers, Celery, Mushrooms; Red Beans, Tomatoes, Rice 

Salmon Fillet, Lemon Cream Sauce, Rice Pilaf, Glazed Carrots, Sauteed Broccoli 

Grilled Luncheon Steak - $14 
Juicy Grilled Steak, Bearnaise Sauce, Creamy Garlic Mashed Potatoes, Grilled Veggies 

Chicken Pot Pie - $9 

Beverages - $4 

Iced Tea 

Juice 
Apple or Orange 

Soda 
Coke, Diet Coke, Pepsi, Diet Pepsi, Sierra Mist, & Root Beer 

Coffee or Tea Service 
Regular or Decaf 

*“Consuming raw or undercooked meats, poultry, seafood, or eggs might increase your risk of food borne illness” 

** This  dish contains Shellfish. 
(v) vegetarian | (vg) vegan 

Dessert of the Day - $5 

Crispy Jumbo Chicken Wings & Seasoned Fries 5 Pieces  - $11 

Smoked Brisket Sandwich - $12 
Smoked BBQ Brisket, Cole Slaw, Dill Pickle, Seasoned Fries  

Fish & Chip - $13 
Deep Fried Cod, Cole Slaw, Seasoned Fries, Tartar Sauce, Lemon Wedge 

Naked, Hot Buffalo, BBQ, Lemon Pepper, Sweet Chile, Garlic Parmesan 

Smoked St. Louis Ribs, Cole Slaw, Seasoned Fries, Dill Pickle  

Salmon Dinner - $14 

Chicken, Creamy White Sauce, Peas, Carrots, Celery, Puff Pastry




