STARTERS

APPETIZER SPECIAL OF THE NIGHT ........... A.Q.
Ask Your server for Details of what Tonight's Special is
THE LEVEE CRAB CAKE .......c..ovvoeeeeeeeee, 5

Lump Crabmeat and Baby Shrimp Cake with Roasted
Red Pepper Horseradish Sauce

OLIVE PESTO ..., 6
Chef David's Original with Grilled Garlic Ciabatta
Bread

SPINACH ARTICHOKE DIP .........ccoooeeiiiiiiiee 8
Rich and Creamy Dip served with Tortilla Chips and
Salsa

FRIED RAVIOLI ..o 8

Breaded and Pan Fried Cheese Ravioli Simmered in
Marinara with Melted Mozzarella Cheese

POT STICKERS ...ttt 8
Crispy Pork Filled Chinese Dumplings served with
Sesame Noodles and Soy Dipping Sauce

TUSCAN SHRIMP ..o, 8.5
Marinated Jumbo Shrimp Wrapped in Angel Hair Pasta
and Simmered in Tomato Garlic Sauce

HUMMUS ... 3

Traditional Ground Hummus served with Whipped
Feta Cheese, Chimichurri Sauce and Pita Chips



THE LEVEE HOUSE 374-2233

SOUPS AND SALADS

SOUP OF THE DAY
Frgsh Creation Baoh DI e s Cup $2.50.....Bowl § 4.00

FRENCE ©OBIION o s s sosses sosssis oo s s imiaiiss sasion « ot sttt s ot pssiutor s ssaians

Original Style Baked with Croutons and Aged Swiss Cheese

HOUSE SALAD
Mixed Field Greens with a Choice of Dressing. Mini Caesar Salad add $1.00

SOUP ANID: SBILBIDY ..o somsines - cxsiss'ss sssicho s mssnss vivias o gt iasts foss 10058 sabomiass 12055 mbiiot s

Cup of the Soup of the Day with House Salad

CRAB OR CHICKEN CAESAR
Chopped Romaine, Tomatoes, & Croutons with Classic Caesar Dressing Topped with a
Levee Crab Cake ot Grilled Chicken

GRILLED GREEK CHICKEN SALAD ........coooooviviioiiooeeeeeeeee e,

~Grilled Chicken, Red Onion, Black Olives, Cucumbers, Tomatoes, Feta Cheese, &

Pepperoncini over Mixed Greens

STEAIK SBLBID ..o .toms s iunis sonmsss s vomsinas sosions rimpass s sssasss st s s oS 0SBt i Fobos i s i

Beet Tenderloin on Bed of Salad Greens with Potato Straws, Tomatoes, & Green Onions
with Your Choice of Dressing and a Choice of Melted Cheese and Dressing

BB TSR ot il St N A T

A Fried Egg atop bed of Salad Greens with Bacon, Tomato, & Wheat Toast served with
Choice of Dressing

TOSSED COBE ..ccu v susoms s soss sy iamivioes s s s wsress ssoeniss s s 4 58455 1 12680t 1 somns s st s

Diced Chicken, Bacon, Bleu Cheese, Pecans, Red Onion, Tomato & Salad Greens
Tossed in Our Original Bleu Cheese Vinaigrette

PANZELLA SREAID | i oo ol csmsiuns sosnns - susmmss s ganssoe s suitisns s sioavas s o s b o 5 b i

Grilled Garlic Bread Tossed in Salad Greens with Tomatoes, Cucumbers, Olives,
Marinated Onions, & Balsamic Vinaigrette. Add Chicken for $1.00

..............................................................................................................

........................................................................................



DINNER ENTREES

Chef David Creates a Dinner Special Every Night. Ask Your Server for Details.

NUT CRUSTED CHICKEN ...ooiiiiiiiiiiieieeeeeeeeaaann, 16
Chicken Breast Stuffed w/Goat Cheese and Rolled in
Crunchy Nutty Breading & Topped with Sundried

Tomato Cream

BLEU CHEESE CRUSTED BEEF ......coeevviniennnn.. 18
MEDALLIONS

Three Seared Beef Medallions with Melted Bleu Cheese

and Choice of side

CRAB CAKES OR HORSERADISH SALMON ...... 17
Choose Either Horseradish Crusted Salmon Filet, Two
Levee Crab Cakes, Or a Half-Portion of Each

CHICKEN PICCATA ... 16

Sauteed Chicken Breast in 2 Lemon White Wine sauce
with Mushrooms and Capers, sides and House Salad

ROOT BEER PORK TENDERLOIN ................... 15.5
Lean Pork Marinated in Root Beer and Roasted served
with a Caramelized Red Onion Compote

PEPPERCORN TUNA ..., o i e 18
Seared Ahi Tuna in Rich Cabernet Wine Sauce
GRILLED T ROUT oo d s 1.7:5

Grilled Idaho Farm Raised Trout ask Your Server How
Chef David has Prepared it Today

All Dinner Entrees come with a House Salad and are served
with Rolls, Vegetable of the Day and Choice of Baby Baked Potatoes,
Mashed Sweet Potatoes, Garlic Mashed Potatoes, Roasted Potatoes or Brown Rice ;




THE LEVEE HOUSE = 740-374-2233
HOUSE PASTA

N EGE T ABLE SAUTE oo ee e es s er s s e st 15

Vegetables Sautéed and Served on Brown Rice or Pasta w/ Choice of Szechuan,
Provencale, or Oil & Garlic Sauce.

Add $3.00 For Tofu, Shrimp, Steak or Chicken

BLACKENED CHICKEN PASTA ..o 16.5

Cajun Blackened Chicken Breast served over Pasta in a Rich and Creamy Sundried
Tomato Sauce

CHICKEN CAESAR P AST A e e e e 16.5

Sauteed Chicken, Diced Tomatoes, Green Onions in Creamy Caesar Cream Sauce
with Crotitons and Parmesan Cheese

BOWTIE CHICKEN PASTA ..o eee e e 15.5
Chicken Sauteed and Tossed in Sweet Basil Pesto

SHRIMP DIABLO ..o e 16.5

Shrimp with Spinach, Onions, and Tomatoes served over Pasta in a Zesty Tomato
Cream Sauce

CHICKEN PEA PASTA ..ot seeae e esse st ses et en s eseeens 16
Diced Chicken Breast, Peas, and Green Onions in a Thyme Parmesan Cream Sauce
SPAGHETTI AND MEATBALLS ..ot eee e 15

Meatballs with a Rich Marinara Sauce and House Salad

ENTREE PASTA'S ARE SERVED WITH HOUSE SALAD & ROLLS

SANDWICHES

BUILD YOUR OWN LEVEE BURGER .......cccocooovnivnereeeseeen, 8.5

Tender Ground Beef with a Choice of Toppings and Cheese
Black Bean Veggy Burgers available upon Request

5 HE CLUB ............................................................................................................... 8

Trple Stack Sandwich with Ham, Turkey, Bacon, Swiss and American Cheese,‘
Lettuce, Tomato, and Mayo on Toasted Wheat Bread

CRAB CAKE SANDWICH oo SR A, 9

Lump Crab and Baby Shrimp Cake topped with Roasted Red Pepper Horseradish
Sauce & side



