
· S T E A K H O U S E ·

·  S A L A D  ·
CHOICE OF

Garden Greens
Roma tomatoes, cucumber and carrot julienne with balsamic vinaigrette

Jackson’s Caesar Salad

·  E N T R É E  ·
CHOICE OF

Tournedos Americana 
Two 4-oz. butter-seared beef tenderloin medallions, sautéed Florida mushrooms, 

garlic, fresh thyme, red wine demi-glace, and whipped potatoes

Jumbo Lump Crab Cakes
    Jackson’s spicy remoulade smear, pan sauté small batch bacon, 

red onion, red sweet pepper, and roasted Poblano chilis 
with charred sweet corn, and house-smoked dill pickle slices

Hickory-Fired Petite Filet with 
Fried Green Tomatoes and Lump Crab

6-oz. beef tenderloin, fried green tomatoes, jumbo lump crab, 
Thibodaux andouille cream, and three-cheese macaroni with bacon

·  D E S S E R T  ·
Classic Crème Brûlée

Vanilla crème, turbinado sugar crust, and fresh berries

Rich Chocolate Mousse with Toffee Crunch
Crushed homemade toffee, caramel, and Chantilly cream

 
. . . . . . . . . . . . . . . . . $33 . . . . . . . . . . . . . . . . .

Available nightly 5:00 p.m. to 5:30 p.m.

PRELUDE
Mon. - Sun. 5:00-5:30 P.M.


