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DRINKS                                                        
Hurricane
A Bourbon Street staple, light and dark rum mixed with fruit juice and passion fruit syrup    7

Sazerac 

A classic cocktail with Russell's Reserve rye whiskey, Pernod Absinthe, Peychaud's bitters and a touch of sugar     9
SOUP
Duck and Andouille Gumbo








                          
Dark roux with trinity, andouille sausage, duck confit and garlic with white rice   cup 3 / bowl 5 
STARTERS
Frog Legs
Southern fried frog legs with pickled okra and spicy jalapeno jam   9
Sausage and Cheese

Grilled house made andouille sausage, aged white cheddar, pickles and grilled bread  11
Corn Fried Oysters
Six corn fried oysters with tomatillo chow-chow and citrus ravigot sauce   12
PLATES
Crawfish Étouffée

Crawfish tails and Andouille sausage slowly simmered in a spicy Cajun sauce with white rice and honey glazed cornbread   19
Grillades and Grits
Grilled beef tenderloin medallions with white cheddar grits, corn fried green beans, local oyster mushrooms and house made Worcestershire reduction    24
Bourbon Glazed Duck
8 oz. bourbon glazed Magret duck breast with roasted chayote squash, dirty rice and bourbon  molasses glaze  23
DESSERTS 
Sorbet

House made raspberry sorbet   7

Chocolate Cake
Decadent flourless cake made with Belgian chocolate cooked to order with a liquid 
center, served with a scoop of vanilla ice cream   8
Must be ordered with main course                                                                                                                                                                                  
Crème Brûlée

Rich custard made with Tahitian vanilla beans   7
Beignets
Six flash fried banana beignets with chocolate ganache   8
Bread Pudding

Warm Brioche bread pudding with Maker's Mark spiked cream sauce  8
*A little spicy   **Medium spice   ***Very spicy

Parties of 8 or more will receive one check, we ask for one form of payment, and an 18% gratuity will be included.

We use only hormone and antibiotic free meats and poultry.  Our salmon is Certified organic by: Naturland Verband (Germany), and The Irish Organic Farmers And Growers Association(IOFGA). Go to Clean fish.com to learn more.
We are proud to use local and/or organic produce as the season permits from Organic greens, ZJ Farm, Wild Life Lakes Farm, Fae Ridge Farms, Echollective Farm, and Dirty Face Creeks Farm
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