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DINNER
JASPER’S

Rppetizers (Choose One)

Crispy Calamari

Toasted Orange - Cilantro Soy Sauce

Texas Gulf Crab Cake

Tomatillo - Poblano Cream, Jicama - Tortilla Slaw
Prosciutto Wrapped “Shrimp and Grits”
Grilled Corn Grits, Lemon-Thyme Butter Sauce
Aztec Style Tortilla Soup

Soup of the Day

Jasper’s Caesar Salad

Grana Padano, Focaccia Croutons

Jasper’s Greens

Candied Pecans, Maytag Blue Cheese
Priscilla’s “Sink” Salad

Feta Vinaigrette, Crisp Pita Chips

Entrees (Choose One)

Pecan Crusted Rainbow Trout

Molasses Sweet Potatoes, Jim Beam Butter Sauce
Pan Seared Salmon

Creamy Mascarpone Polenta, Grilled Asparagus
Spring Vegetable Pasta Primavera

Creamy Basil Pesto, Wood Grilled Focaccia

Half Rack of Slow Smoked Baby Back Ribs

Creamy “Baked Potato” Salad, Ancho Barbeque Named One of Bon Appetit’'s Top 3 Choices for

“America’s Best Ribs”

Rotisserie Free Range Lemon Chicken

Oyster Mushroom - Parmesan Risotto, Rosemary Jus
Texas Peach Barbecued Pork Tenderloin

Bourbon Creamed Sweet Corn

Hickory Grilled Flat Iron Steak

Wilted Spinach, Roasted Mushrooms, Red Wine Butter

Dessert (Choose One)

Dark Chocolate Molten Cake

Vanilla Ice Cream, Dulce de Leche
Butterfinger Creme Brulee

Homemade Butterfinger

Rocky Road Ice Cream Sandwich

Chocolate and Caramel Sauces, Gooey Marshmallow Creme
Cherry Limeade Pie

Swiss Meringue

Dried Cherry - White Chocolate Bread Pudding
Vanilla Bean Creme Anglaise, Cherry Conserve
Fresh Mixed Berries

Toasted Macadamia Cream

Price: 35
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