
CREOLE TOMATO FESTIVAL 
INSPIRED MENU   

appetizers
Creole Tomato Gazpacho with 

Jumbo Lump Crabmeat  — $7

Creole Tomato Caprese Napoleon 
with Basil Vinaigrette — $7

 
entrées

Pan Seared Sea Scallops with Asian Noodle 
Salad and Creole Tomato-Ginger Jam — $20

Shrimp En Brouchette with Roasted 
Corn Flan, Grilled Asparagus and 

Smoky Creole Tomato Vinaigrette — $16
 
 

dessert
Candied Creole Tomato and 

Watermelon Sorbet — $6
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AVAILABLE FOR A LIMITED TIME.


