[image: NOLA]

NOLA Restaurant

[bookmark: _GoBack]4 COURSE DINNER MENU -- $75pp
social, small plate, meat & seafood, dessert

SOCIAL | choice of 3 | served family style 

HOUSE ANDOUILLE SAUSAGE – Wildflower Honey Mustard, Jardinière 
EMERIL’S BARBEQUED GULF SHRIMP – Bellegarde Country Sourdough 
COWBOY CAVIAR - Pine Nut Guacamole, Johnny Cake 
MISO COBIA BUNDLES – Kataifi, Edamame, Ginger Dressing 
CORNBREAD & COLLARD GREENS – Smoked Cane Butter, Pickled Peppers 
GULF SEFOOD TOAST – Truffle Soy, Bacon Mayonnaise, Sesame 
“MAMA’S” STUFFED CHICKEN WINGS – Peanut Sauce 
SMOKED BLUE CRAB CHEESECAKE BOULETTES – Green Onion Coulis, Tomato Jam 
ONE FOOT EGGROLL – Duck Sauce, Smoke Shiitake Salad 
MUSHROOM PIZZA – Alfredo, Arugula-Cracklin Salad 
WILD BOAR SAUSAGE PIZZA – Cocoa Tomato Sauce, Pecan Gremolata, House Made Ricotta 
QUATTRO FORMAGGIO PIZZA – Marinara, Basil 

SMALL PLATE | choice of 2 

SAINT PAUL’S GUMBO – Daily Selection 
NOLA GREENS – Field Greens, Endive, Radish, Grapefruit, Petit Baguette, “Bucky’s” Vinaigrette 
CRUNCHY MIRLITON SALAD – Cashew Bacon Praline, Nuoc Cham 
BABY ROMAINE CAESAR SALAD – Cornbread Croutons,
 Pecorino Romano Vinaigrette 							Page 1 of 2
MEAT & SEAFOOD | choice of 3 
ORA KING SALMON – Broken Rice “Almondine”, Brown Butter 
BUTTERMILK FRIED CHICKEN THIGH– Bourbon Whipped Sweet Potatoes, 
Pepper Jelly 
CEDAR PLANK ROASTED LOCAL CATCH - Broken Rice “Almondine”,
 Lemon, Oregano 
TAMARIND GLAZED BEEF CHEEKS – Pablono-Tortilla Broth, Radish-Cabbage Salad
STEAK “SPUNTO”- Romano Potatoes, Rapini, Lemon, Roasted Garlic 
GARLIC CRUSTED DRUM – Brabant Potato Hash 
CHARGRILLED PORK CHOP – Caramelized Sweet Potatoes, Apple Chutney, 
Beer Braised Onion Sauce 

SIDES | served with meat & seafood | choice of 2 
POMMES FRITES 
GRITS ALIGOTÉ 
BROKEN RICE “ALMONDINE” 
MUSHROOMS AND PEAS 
SAUTEED BROCCOLINI
SOUTHERN BRAISED COLLARD GREENS  

SWEETS | choice of 2 
TURTLE PIE – Toasted Pecans 
LEMON MERINGUE TART – Pear, Caramel, Rosemary 
SAZERAC CAKE – Rye Whiskey Caramel, Lemon Peychaud Mousse, Rye Biscotti
WHITE CHOCOLATE BREAD PUDDING – Chantilly Cream, Macerated Strawberries, Grand Marnier Caramel
CANDIED APPLE CRÈME BRULEE – Walnut, Blackberry
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