meril

snacks

pastas

salads

a bit more

“Wise Guy” Italian Sausage - Roasted Peppers - Chili 16
Muffuletta Genoa Salumi - Mortadella - New Orleans Olive Salad - Sesame 16

Pocket Bread 6 Market Vegetable Squash - Roasted Garlic - Sweet Peppers - Mushrooms 14
Daily Gumbo 9 Quattro Formaggio Four Cheeses - Tomato Sauce 13
Deviled Eggs Smoked Trout Caviar « Zapp's 13 Pepperoni Jalapefio « Scallion 16

Smoked Gulf Fish Dip Fried Saltines 12

Pineapple Upside-Down Cornbread Bacon Marmalade 8

Gulf Yellowfin Tuna Bundles Jalapeno : Truffle Ponzu - Wontons - Tobiko 17 Hand Cut Fries Aioli 8
Cast Iron Baked Cheese Sweet Grass Dairy-Green Hill - Caponata - Sourdough 17 Cilantro Potato Salad 7
Roasted Oysters on the Half-Shell Preserved Lemon Garlic Butter « Parmesan 12 Meatballs Pomodoro - Basil - Parmesan 13

Korean Fried Chicken Wings Pickled Daikon - Jalapefo - Sesame 14 Brussels Sprouts Apple Smoked Bacon Vinaigrette 9

Fried Fish “Street Tacos” Sweet Potato - Cabbage Slaw - Salsas 15 Mexican Corn off the Cob Chile - Lime - Mayo - Cotija Cheese 9

Cast Iron Roasted Vegetables Sea Salt + Chimichurri 10

Fettuccine Nero Blue Crab - Calabrian Chiles «+ Arugula - Marcona Almonds 22
Hand Rolled Gnudi Mushroom Maggie's Farm Mushrooms « Zucchini - Basil < Truffle Ricotta 16
Spaghetti & Meatballs Pomodoro - Basil - Parmesan 19

THE MERIL DAILY DINNER

Fried Chicken Salad Cherry Tomatoes - Blue Cheese - Green Goddess Dressing 17

Farm Greens Sourdough Croutons + Basil + Caesar Dressing 12 Wednesday: Emeril's New Orleans Barbecue Shrimp
Golden Beet & Arugula Salad Whipped Goat Cheese - Kalamata Olive - Toasted Walnuts - Thursday: Paella Night
Local Blueberry Vinaigrette 14 Friday: Whole Fish Fryday

Our Greek Salad Tomatoes - Peppers « Onion + Cucumber - Olive - Feta -

: Meril h Little L
Greek Oregano Vinaigrette I5 Saturday eril had a Little Lamb

Charred Octopus Salad Potato - Green Tomato « Chili - Lime + Pepitas « Cilantro 17 Sunday: Fried Chicken & Bubbles

Half Chicken Under a Brick Preserved Lemon Garlic Jus 25

Fresh Daily Local Catch MP
Korean Style Beef Short Ribs Potato Kimchi 22
The Burger Grilled Onion « Cheddar - Lettuce - Tomato + Wickles « A2 17

Steak Frites Ribeye < Horseradish Sauce « House Worcestershire 42
EJ's Ribs Cilantro Potato Salad - Pickles 25 $5 Vodka any way you want it $5 Palomas $5 Old Fashioneds

HAPPY HOUR
Wed - Fri: 5 - 6pm
'%. off Flatbreads Y. off Wines by the glass %4 draft beer
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the lushie

meril standards

wine by the glass (5 0z « 8 0z)

Meril’s Tasty Frozen Concoction Blended Seasonal Fruit - Spirits 13

Caribbean Coconut Rum Punch Coconut Rum - Tropical Juice Blend - Lavender 13

No. ll: Vodka House-made Lavender Syrup - Lindemans Peche - Aperol I5

No. 20: Gin Cucumber Water - Lime Juice - Jalapefo « Simple Syrup 15

No. 40: Tequila Triple Sec - House-made Hibiscus Syrup - Lime Juice - Ginger Ale 15

No. 56: Bourbon Créme de Mdre - Basil Tincture - Lemon I5

Old Fashioned Bourbon/Rye - Cocktail & Sons “Meril Edition” Demerara Syrup (contains sesame) «

Bitters - Citrus 16

Paloma Silver Tequila - Lime Juice - Grapefruit Juice - Soda Water 14

Pimm’s Cup Pimm’s No | - Cucumber Water - Ginger Ale 14

CHAMPAGNE & SPARKLING

Val D’Oca “Meril” Prosecco Extra Dry ‘IS
(Italy) 1015

Saint-Hilaire Blanquette de Limoux Brut ‘I8
(Languedoc-Roussillon, France) 10 ¢ I5

” ¢

Elvio Tintero Moscato d’Asti “Sori Granella” ‘I8
(ltaly) 12 - 18

Cruzat Brut Rose (Argentina) 12 - 18

WHITE

Hoj-Poj Blanc Clear Lake Grenache Blend ‘I5
(California) 10 « 15

Terrazas Torrontés ‘I8 (Argentina) 10 « I5

Schloss Gobelsburg Kamptal Gruner Veltliner ‘I8
(Austria) 11«17

Kuentz-Bas Alsace Riesling ‘18 (France) 12 - 18

s 9

Au bon Climat “Emeril’s” Santa Barbara
Chardonnay ‘I5 (California) 12 - 18

Cave de Lugny Macon-Villages Chardonnay ‘17
(France) 12 - 18

Twomey Sauvignon Blanc ‘I8
(Napa/Sonoma) 13« 19

Alden Alli Santa Barbara County Chardonnay ‘17
(California) 17 « 27

ROSE

Fleurs de Prairie Cotes de Provence ‘I8
(France) 13+ 19

RED

Mirassou Winery Merlot ‘18 (California) 10 - 15
Tilia Mendoza Malbec ‘17 (Argentina) 10 - I5
Villa Pozzi Nero D’Avola ‘18 (Sicilia. Italy) 10« I5

Delicioso La Mancha Tempranillo ‘19
(Spain) 11+ 16

Au Bon Climat Santa Barbara Pinot Noir ‘17
(California) 15+ 23

Justin Paso Robles Cabernet Sauvignon ‘17
(California) 15+ 23

Argyle “Reserve” Willamette Valley Pinot Noir ‘17
(Oregon) 15- 23

Orin Swift “8 Years in the Desert” ‘19
(California) 17 - 25

beer

DRAFT $8

Gnarly Barley, Jucifer IPA

Great Raft, Southern Drawl Dry-Hopped Pilsner
NOLA, Blonde Ale

Parish, Sips Raspberry Grenache

Parish, Strawberry Canebrake Wheat Beer

Port Orleans, Kennerbrau Kolsch

Second Line, A Saison Named Desire

Urban South, Holy Roller Grapefruit IPA

Urban South Who Dat Golden Ale

BOTTLES & CANS

Bell’'s-Two Hearted IPA 7

Bud Light 5

Lindeman’s Péche Lambic Beer 16
Miller Lite 5

Miller High Life 5

Stella Artois 7

Stiegl Radler Grapefruit 9
add | oz side shot of Aperol or Campari 4

Stone Delicious IPA 7
Urban South Lime-Cucumber Gose 7

Zony Mash, Heart Shaped Beer Hoppy Lager 7




