
Hand Cut Fries Aioli  6 
Cilantro Potato Salad  7

Meatballs Pomodoro • Basil • Parmesan  11
Brussels Sprouts  Apple Smoked Bacon Vinaigrette  8

Mexican Corn off the Cob  Chile • Lime • Mayo • Cotija Cheese  8 
Cast Iron Roasted Local Vegetables  Sea Salt • Olive Oil  9

Farm Lettuces  Caesar Dressing • Sourdough Croutons • Basil  10
Our Greek Salad  Local Tomatoes • Olive • Feta • Greek Oregano  17

Charred Octopus Salad Green Tomato • Potato • Lime • Cilantro  14

Pocket Bread  6
Daily Gumbo  8
Deviled Eggs  Cajun Caviar • Zapp’s  12
Smoked Gulf Fish Dip  Fried Saltines  10
Salt-Roasted Grand Isle Shrimp  Remoulade • Lemon  16 
Pineapple Upside-Down Cornbread  Bacon Marmalade  7 
Gulf Yellowfin Tuna Bundles  Jalapeño • Ponzu • Wontons • Tobiko  17
Korean Fried Chicken Wings  Pickled Daikon • Jalapeño • Sesame  16 
Grilled Shrimp “Street Tacos”  Sweet Potato • Avocado • Salsas  16 

Roasted Half Chicken Preserved Lemon • Garlic Jus  22
Fresh Daily Local Catch  MP
The Burger  Grilled Onion • Lettuce • Tomato • Gruyère • Our Steak Sauce  16 
Steak Au Poivre & Frites  Watercress  MP 
EJ’s Ribs  Cilantro Potato Salad • Pickles  18 

Fettuccine Nero  Blue Crab • Calabrian Chiles • Arugula • Marcona Almonds  19
Mushroom Maggie’s Farm Malfatti  Truffle Whipped Ricotta • Aged Balsamic  16
Spaghetti & Meatballs  Pomodoro • Basil • Parmesan  16 

“Wise Guy”  12
Quatro Formaggio  11

Local Market Vegetable  12
Pepperoni Jalapeño Scallion  12

Fresh Daily Sorbet  7
Fresh Daily Ice Cream  7
Chocolate Chip Skillet Cookie Salted Caramel Ice Cream 7 
Chocolate Peanut Butter Trifle  8 
Key Lime Ice Box Tart  Coconut Meringue  8 
Daily Cotton Candy  5 
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CHAMPAGNE & SPARKLING
Val D’Oca “Meril” Prosecco Extra Dry ‘15  
(Valdobbiadene, Italy)  8 • 13

Saint-Hilaire Blanquette de Limoux Brut ‘18 
(Languedoc-Roussillon, France) 9 • 14

Cruzat Brut Rose (Argentina) 11 • 18
 
WHITE
Cave de Lugny Macon-Villages Chardonnay ‘17 
(France) 7 • 11

Fritz Zimmer Auslese Riesling ‘15  
(Mosel-Saar-Ruwer, Germany) 7 • 11

Nortico Alvarinho ‘18 (Minho, Portugal) 8 • 13

Chateau Bonnet Entre-Duex-Mers 
Bordeaux Sauvignon Blanc ‘18 (France) 8 • 14

Hoj-Poj Blanc Clear Lake Grenache Blend ‘15 
(California) 8 • 14

Au bon Climat “Emeril’s” Santa Barbara  
Chardonnay ‘15 (California) 10 • 17

Cooper Mountain Vineyards Willamette Valley 
Chardonnay ‘17 (Oregon) 12 • 19

Alden Alli Santa Barbara County Chardonnay ‘17 
(California) 16 • 26

Nickel & Nickel Stiling Vineyard Russian River 
Valley Chardonnay ‘14 (California) 19 • 30

ROSE
Fleurs de Prairie Cotes de Provence ‘18  
(France) 12 • 18

RED
Skyfall Vineyard Columbia Valley Merlot ‘16 
(Washington)  7 • 12

Villa Pozzi Nero D’Avola ‘18 (Sicilia, Italy)  7 • 12

Sottano Mendoza Malbec ‘17 (Argentina)  8 • 13

Yangarra Estate Vineyard McLaren Vale  
Shiraz ‘14 (Australia)  10 • 17

Ysios Rioja Reserva Tempranillo ‘12  
(Spain)  12 • 19

Au Bon Climat Santa Barbara Pinot Noir ‘17  
(California)  13 • 21

Justin Paso Robles Cabernet Sauvignon ‘17  
(California)  13 • 21

Argyle “Reserve” Willamette Valley Pinot Noir ‘17 
(Oregon)  14 • 22

Pride Mountain Vineyards Napa County/Sonoma 
County Merlot ‘16 (California)  19 • 30

Ponchatoula Express  Blend of Rums • Strawberry • Forbidden Spices • Limes  14

No. 11: Vodka  House-made Lavender Syrup • Lindemans Peche • Aperol  12
No. 20: Gin  Cucumber Water • Lime Juice • Jalapeño • Simple Syrup  13
No. 40: Tequila Triple Sec • House-made Hibiscus Syrup • Lime Juice • Ginger Ale  11
No. 52: Bourbon Blueberry Shrub • Hibiscus Syrup • Cocchi Americano • Barrel Aged Peychaud’s Bitters  12
Old Fashioned Bourbon/Rye • Demerara Syrup • House Bitters • Citrus  13
Paloma Silver Tequila • Lime Juice • Grapefruit Juice • Soda Water  11
Pimm’s Cup Pimm’s No 1 • Maple Syrup • Cucumber Water • Ginger Ale  12

DRAFT $8
Abita Amber

Crying Eagle Hop Blooded IPA  

Dixie Lager  

Gnarly Barley Jucifer  

Great Raft Southern Drawl Pilsner  

Nola Blonde Ale  

Nola Brewing 7th Street Wheat  

Port Orleans Lager  

Royal Brewery Chevelle Diablo  
Porter  

Urban South Who Dat Ale 

BOTTLE
Bud Light  5

Miller Lite  5

Bohemia   7

Red Stripe   7

Stella Artois  7 
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