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Starters  

Eggplant Caviar     9 
Tapenade, Feta, Herbed Croutons 

Goat Cheese Crouton    12 
Wild Flour Multigrain, Mushrooms, Madeira Cream 

Veal Sweetbreads   18 
Lemon-Caper or Sherry-Mustard Butter  

Grilled Gulf Shrimp     12  
Black Bean Cake, Orange Coriander Sauce 

Curried Crawfish Phyllo Turnover   13 
Lemon Tahini Sauce, Lime Pickle Tomatoes  

 

Soups and Salads 

Bayona’s Garlic Soup             7                              

Shrimp and Corn Bisque      7    

Bayona Salad       7 
Balsamic Vinaigrette, Parmigiano Reggiano  
Blue Cheese +.50 

Caesar-style Salad     9 
Romaine, Arugula, Preserved Lemon, Fried Capers 

Crispy Smoked Quail Salad                      14 
Pears, Spiced Pecans, Bourbon Molasses Dressing 

Celery and Date Salad        10 
Mixed Lettuces, Toasted Almonds, Parmigiano, 
Castelvetrano Olives    

 

 

 

Main  Courses     

Pacific Salmon      32 
Choucroute, Red Bliss Potatoes, Gewurztraminer Sauce       

Veal Sweetbreads     34 
Lemon-Caper or Sherry-Mustard Butter 

Sautéed Redfish     35 
Thai Shrimp and Pork Dumpling, Bok Choy,  
and Spicy Lemongrass Broth 

Grilled Duck Breast      32 
Lentils du Puy, Sautéed Spinach, Bing Cherry Sauce, 
Herb-Candied Walnuts      

Grilled Berkshire Pork Chop            33        
Pimento Cheese Grits, Smothered Greens,  
Creole Sauce, Pickled Peppers  

Prime Center Cut New York Strip    44 
Eggplant-Romesco, Garlic Potatoes, Shishito Peppers,    
Salsa Verde, Sauce Bordelaise    

Fennel Pepper-Crusted Lamb Loin                      36  
Herbed Goat Cheese, Roasted Potatoes, Zinfandel Sauce  

 

 

For The Table 

 
Sweet Potato Brioche     5 
Steen’s Cane Syrup Butter  

No Separate Checks Please   

Chef De Cuisine ~ Eason Barksdale 

Chef/Owner ~ Susan Spicer 

 

 

 Sparkling Wine 

  2016 Brut Rosé, Gérard Bertrand, Limoux, France 13     

NV Champagne, Tête de Cuvée,    22 
Charles de Cazenove, France                               

White Wine 

Colombard/Gros Manseng’18, Domaine Des   9 
Cassagnoles, Côtes De Gascogne, France  

Riesling, ’17 M.F. Richter Estate, Mosel, Germany 13 

Chardonnay, ’17, Mâcon, , “Aux Bois D’Allier”, 17 
Domaine Cordier, Burgundy, France     

Roussanne, ’16, Château Teulon,    12 
Costières de Nîmes, France    

Verdelho/Riesling , ’15, Queen of the Sierra,   15 
Forlorn Hope, Calaveras, CA    

Gruner Veltliner, ’18, H. Moser, Kremstal, Austria 12 
 

Rosé Wine 

Pinot Noir, Arcadian, Theresa-Noelle Vineyards, 15 
Sta. Rita Hills, California 

        Red Wine 

Cabernet Franc, ’17, Les Georges, Chinon    14 
        Loire, France   

Tempranillo/Cabernet Sauvignon, ’08, Can Feixes 16 
 Penedès, Spain 

   Grenache/Syrah, ’15, La Renjardière   12 

Côtes Du Rhones, France 

Mourvèdre/Grenache, ’16, Dmne. Fontsainte,  15 
 Corbières, France  

  Pinot Noir, ’17,Regis Bouvier, Burgundy, France 18   

  Cabernet Sauvignon, `16, Trefethen,     2o 
Oak Knoll District, Napa Valley, California  
 


