
SEASONAL GUMBO   ...............................................................................  9

NOLA classic, long grain rice  

ROMAINE WEDGE   ................................................................................  9 

heirloom tomatoes, freshly grated parmesan cheese, herbs, buttermilk caesar

BUTTER LEAF LETTUCE   .......................................................................... 10 

roasted heirloom carrots, toasted pecans, goat cheese crumbles, cider vinaigrette

    add: shrimp...9  chicken...7  fresh gulf fish...12

SNACKS

SMALL BITES TO SHARE

ENTREES
PAN SEARED ROSEMARY LEMON HALF CHICKEN   ....................................................... 22

wilted greens, LMNO beans

BLUE CRAB FETTUCINE  ........................................................................... 24 

blistered tomatoes, garlic, herbs, pinenuts

ARUGULA PESTO CRUSTED REDFISH   ............................................................... 25 

four hour stewed tomatoes & okra, long grain rice   

ROASTED MUSHROOMS   ............................................................................ 19 

wilted greens, blistered tomatoes, goat cheese grits  

12 OZ ANGUS STRIP STEAK   ...................................................................... 37 

crispy fingerling potatoes, collard greens, garlic & herb butter

BBQ SHRIMP & GRITS   ............................................................................23 

sharp cheddar, green onions

BRAISED SHORT RIBS   ........................................................................... 28 

sweet potato mash, stewed tomatoes & okra, crispy onions

14 OZ BONE-IN PORK CHOP   ...................................................................... 34 

greens, mushrooms, onions, tasso cream sauce

“FRENCH ONION” BURGER   ........................................................................ 17 

Creek Stone beef, caramelized onion jam, Red Dragon cheese, lemon creole mustard aioli

DINNER

JALAPENO PEPPER JACK CORNBREAD.................................................................  7

whipped honey butter  

CHARRED OKRA   ................................................................................. 11

sea salt, roasted pepper aioli 

CRISPY PORK BELLY  ............................................................................. 12

Crystal hot sauce & brown sugar glaze  

JUMBO LUMP GULF CRAB CAKE  ..................................................................... 24

remoulade sauce 

ST. JAMES CHEESE COMPANY CHEESE PLATE   ........................................................ 14

housemade jam, charred bread

ROASTED BONE MARROW   .......................................................................... 13

foie gras butter, garlic chutney, citrus, pickled vegetables, charred bread

MUSSELS & BEER   ............................................................................... 14

tasso, tomatoes, Frenso chili, herbs, charred bread 

DRUNKEN’ WINGS   ............................................................................... 12

whiskey smoked chicken wings, Crystal hot sauce and brown sugar glaze or bacon hot sauce

HOUSEMADE RICOTTA   ...........................................................................  8

grilled bread, fresh arugula, lemon, Louisiana honey  

HOUSEMADE CREOLE POTATO CHIPS   ...............................................................  4

 add dip: caramelized onion dip...5  roasted pepper aioli...4  muffuletta dip...6  

SALT N’ VINEGAR CRACKLINS  .....................................................................  5

bacon hot sauce, green onion  

BLOODY MARY DEVILED EGGS   .....................................................................  6

MUFFULETTA SLIDERS   ...........................................................................  6

SOUPS & SALADS

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.


