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Feature Menu

STARTER

CRAB CAKE 22
sherry lobster cream, frizzled beets,
fennel salad

SOUP AND SALAD

SOUP OF THE MOMENT
chefs daily creation, crackers, dinner roll
cup 6 * bowl 9

SOUP, SALAD & GARLIC TOAST 15
chefs daily soup, caesar salad, garlic toast

SHRIMP REMOULADE 22
poached shrimp, creamy remoulade
dressing, butter lettuce, romaine,
tomato, green onion, crumbled egg,

DELI SANDWICH Daily 171am to 4pm

sandwiches are dressed with lettuce,
tomato, cucumber and mayo. Choice of
egg salad, roast beef & cheddar, ham &
swiss, tuna salad or turkey & pepper jack
half sandwich 5% < with side 9%

Full sandwich 9% < with side 13%

HANDHELD

served with your choice of side

COCHON DE LAIT 18
slow roasted pulled pork, hot bbqg sauce,
creole aioli, tangy slaw, hoagie roll

PO’ BOY 19
fried shrimp, hot sauce, lettuce, tomato,
pickle, remoulade, toasted baguette

ENTREES

JAMBALAYAcc 28
chicken, shrimp, andouille,
cajun sauce, rice

NY STEAK cc 45

100z steak, bourbon street sauce,
cheddar grits, smoked pork okra
and tomatoes

DESSERT

PARIS-BREST PARFAIT 9
mini choux pastry, praline creme
patisserie, almond Florentine
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