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Crescent City Seafood Dip
Housemade mixture of shrimp, crawfish, pimento 

and cream cheese, baked and served 

with beignets  ... 14.95

bayou cakes
Creole-style cakes of crawfish, andouille sausage, rice, 

and cheese, topped with pepper jelly drizzle  ... 12.95

cast iron cornbread
Homemade cornbread baked in cast iron skillet 

and served with honey butter  ... 8.95

Westbank BBQ Shrimp
A third lb. of fresh Gulf shrimp roasted in a blend of 

Worcestershire and boozy butter, served with a crusty 

French bread  ... 12.95

fried okra
Extra-sized portion of our deliciously fried little bits 

of Southern Candy  ... 6.95

po boy fries
House fries topped with roast beef debris, cheddar 

cheese curds, and horseradish cream  ... 13.95 

gumbo
A Creole staple! Chicken, andouille sausage, and okra 

in a savory tomato broth, served with rice and a wedge 

of french bread  ... cup 8.95   bowl 12.95

peel & eat shrimp
Fresh Gulf shrimp boiled in a spicy lemon garlic and 

tomato broth, then served hot or chilled with a Cajun 

cocktail sauce  ... 1/2 lb. 10.95   lb. 20.95

Bread Basket
A warm and inviting selection of our slightly toasted 

French bread. Perfect as a starter or a shareable side 

to complement any meal ... 6.95
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~all sandwiches served with fries~

Mini Muffaletta
Blanco roll filled with mortadella, salami, prosciutto, 

Swiss, provolone, and house made caperberry olive 

spread. Topped with mixed greens, heirloom tomatoes 

and a balsamic reduction  ... 13.95

Roast Beef Po Boy
Braised roast beef on French Bread, dressed with 

shredded lettuce, tomato, and mayonnaise  ... 14.95

Shrimp Po Boy
Fried shrimp on French Bread, dressed with shredded 

lettuce, tomato, and lemon dill tartar sauce ... 15.95

Au Poivre Po Boy
French bread, roast beef, mayo, lettuce, tomato, and 

a peppery cream sauce filled with Madagascar green 

peppercorn and fresh cracked pepper ... 16.95

Oyster Po Boy
Fried oysters on French Bread, dressed with shredded 

lettuce, tomato, and lemon dill tartar sauce ... 18.95

Catfish Po Boy
Fried catfish on French Bread, dressed with shredded 

lettuce, tomato, and lemon dill tartar sauce ... 13.95

Bayou Bird
Blanco roll filled with Cajun fried chicke breast, bacon 

jam and housemade pimento cheese, topped with 

Artisan lettuce and heirloom tomato  ... 14.95

Spicy Saint Shrimp Po Boy
Half lb. of sweet Gulf shrimp covered in our “Spicy 

Saint” sauce, butter, lettuce, and heirloom tomato, 

served on crusty French bread ... 16.95

Big Easy Chicken & Waffle Sandwich
Crispy fried chicken breast served between 2 golden 

waffles, with a side of spicy maple syrup ... 15.95
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Cajun Chicken Cobb
Fresh Romaine topped with blackened chicken, 

heirloom tomato, cucumber, red onion, Cajun cheese 

curds, boiled egg and French bread crostini  ... 13.95

Po Boy Salad
Deconstructed wedge salad served with salami, 

mortadella, prosciutto, wedges of provolone and Swiss, 

along with Cajun white cheddar cheese curds, olive 

spread, and crunchy bread  ... 13.95

House Salad
Mixed greens, tomatoes, cucumber, carrots 

and croutons  ... 6.95

Caesar Salad
Chopped Romaine topped with asiago cheese, 

and croutons  ... 7.95

Chef’s Soup Selection  ... 7.95
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Raw On the Half-shell *
Fresh Gulf oysters served with cocktail sauce, lemon, 

and mignonette sauce

     half dozen  ... 14.95    dozen  ... 27.95

Stonefired Oysters *
Fresh Gulf oysters served with herbed compound 

butter, aged Parmesan and French bread crumbs.  

Served with lemon cheeks and crostini  

     half dozen  ... 14.95    dozen  ... 27.95

Brie and Bacon Oysters *
Fresh Gulf oysters served with house cured bacon, 

creamy Brie and green onion garnish 

     half dozen  ... 15.95    dozen  ... 28.95

Southern rockefeller Oysters *
Fresh Gulf oysters served with collard green bechamel, 

country ham, corn bread, and green onion 

     half dozen  ... 16.95    dozen  ... 30.95
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Etouffee
add shrimp ($8), chicken ($6), or crawfish ($8)
Classic scratch made sauce from chicken stock, celery, 

bell peppers, onion, and garlic, slow simmered and 

served over rice with toasted French bread  ... 10.95

Steak Frites Verdant *
A 10oz pan roasted Delmonico strip, basted with 

boozy butter, sliced and served with crispy fries and 

topped with a lemon caper verdant and Worcestershire 

reduction ... 23.95

Quarter Pastalaya
add shrimp ($8), chicken ($6), or crawfish ($8)
Penne pasta cooked with andouille sausage, 

creole spices, our trinity blend, and roasted 

heirloom tomatoes, finished with our master chicken 

stock  ... 12.95

Blackened Snapper *
add shrimp ($8)
Gulf coast snapper coated in black magic seasoning, 

roasted in a stone oven, and finished with a 

Pontchartrain sauce of mushroom, white wine, lemon, 

and caper reduction, served with white rice  ... 23.95

Au Poivre Pasta
Fresh pasta tossed in green peppercorn Mornay sauce, 

and topped with stonefired NY Strip  ...22.95

Fried Catfish
Nuggets of catfish, battered and fried to golden 

perfection, served with fries and lemon dill tartar 

sauce  ... 12.95

Mudbug Mac & Cheese
Elbow noodles mixed with crawfish, pimento 

and cream cheese, topped with panko and baked 

to perfection  ... 13.95

Shrimp & Grits
Gulf shrimp sautéed and finished with trinity gravy, 

lemon, and white wine, served over stone ground 

Gouda grits  ... 16.95

Red Beans and Rice
A laundry day tradition!  Red beans and rice blended 

with creole seasoning and stock, served with house 

smoked andouille sausage and a wedge of French 

bread  ... 11.95

St. George Seared Seabass *
Creole Seared sea bass filled with lemon and parsley, 

cooked in the stone oven and finished with a lemon 

basil buerre monte  ... 23.95
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* These items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk of foodborne illness, especially if you have certain medical conditions
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THE Bourbon Street dessert!  Light puffs of croissaint 

pastries topped with powdered sugar and a side of pecan 

praline sauce  ... 9.95

Decadent Chocolate Cake
Chocolate, chocolate, and more chocolate!  So rich, so 

delightfully decadent!  ... 10.95

Seasonal Cheesecake
Ask your server for the flavor of the week  ... 9.95

fried okra
rice
red beans & rice

collard greens
Baked Mac & Cheese
French Fries

3.49 (unless otherwise stated)
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Bayou Bowl
Red beans and rice, collards fried okra, a single Bayou 

cake and Cajun barbecue chicken garnished with onion 

pickle ... 10.95

Westbank Bowl
White rice, West Bank BBQ, shrimp, artisan romaine and 

heirloom tomato, served with French bread ... 10.95
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nola’d Fashioned
bourbon, simple syrup, Peychaud’s Bitters, and orange 

bitters  ... 10

Fleur De Lis
Hendrick’s Gin, elderflower liqueur, cucumber, lime, 

and ginger ale  ... 10

Swamp Juice
coconut rum, blue curacao, lime, pineapple juice and 

lemon lime soda  ... 10

Sazerac
Sazerac Rye Whiskey, Herbsaint, sugar cube, 

and Peychaud’s Bitters ... 10 

Coffee Rum Old Fashioned
Plantation Original Dark Rum, Mr. Black, demerara 

sugar, and chocolate bitters ... 13

Bourbon & Sage
Four Roses, sage, and lemon ... 13

Pina Verde
Green Chartreuse, pineapple, lime, and cream 

of coconut ... 14

Hurricane
light rum, dark rum, passion fruit, peach, lime, 

and grenadine  ... 11

Quarter Mimosa
try any of our house flavors: orange, pineapple, 

passion fruit, peach, cranberry, or grapefruit  ... 8
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Bourbon Milk Punch
bourbon, milk, cream, vanilla, and nutmeg  ... 10

Grasshopper
creme de menthe, creme de cacao, and cream ... 8

Brandy Alexander
cognac, creme de cacao, cream, and nutmeg ... 8

Espresso Martini
Tito’s, Mr. Black Coffee Liqueur, and cold brew 

coffee ... 12

toblerone cocktail
Bailey’s Chocolate, frangelico, Mr. Black, honey and 

cream ... 11

Bananas Foster Martini
vanilla vodka, banana liqueur, spiced rum, brown 

sugar and smoked cinnamon bitters ... 12

COFFEES
Nawlins Coffee
coffee New Orleans style with a hint of chicory ... 3

cafe au lait
our Nawlin’s coffee mixed with steamed milk, the 

perfect pairing for beignets! ... 5
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Bud Light  Lager ... 4.25

Coors Light  Lager ... 4.25

Michelob Ultra  Lager ... 4.25

Miller Lite  Lager ... 4.25

Yuengling  Lager ... 4.25

Landshark Lager  Lager ... 4.75

Catawba White Zombie  Wit ... 4.75

AMB Long Leaf  IPA ... 4.75

Edmunds Oast Bound by Time  IPA ...6.25

pisgah greybeard  IPA ... 6.50

Wicked Weed Pernicious  IPA ... 7.00

Westbrook a Very Fine Brown  Brown ... 6.00

Lone Rider Sweet Josie  Brown ... 5.00

Wiseacre Gotta Get Up to 
          Get Down  Milk Stout ... 5.00

Edmunds Oast Seasonal Sour  Sour ... 7.00

Original Sin Black Widow  Cider ... 4.75

Noble Apple Pie Hard Cider  Cider ... 6.25

NON ALCOHOLIC OPTIONS
Athletic Free Wave Hazy IPA  NA ... 4.25

Athletic Upside Dawn GOLDEN  NA ... 4.25
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royal Bliss Rotating IPA
ABV Varies  ... 6.25

Ask your server for today’s selection

Royal Bliss Rotating/seasonal
ABV Varies  ... 6.25

Ask your server for today’s selection

Lagniappe Light
ABV 4.8% Light Lager ... 6.00

Lower carbs, lower calories, and highly requested!  

Your new favorite light lager is crisp and refreshing, 

featuring subtle hops and malty sweetness

C
E

L
L

A
R

E
D

 B
E

E
R

Cellaring certain beers allows their flavors to evolve, 

smoothing harsh edges while developing richer, more 

complex notes, especially in high-alcohol or wild-yeast 

styles like barleywines, imperial stouts, and lambics.

Brooklyn Black Ops 
11.6% Imperial Stout 750ml ... 18.00

Goose Island BCBS
14.7% Imperial Stout 16.9oz ... 16.00

Great Divide Choc. Oak Aged Yeti
9.5% Imperial Stout 22oz ... 15.00

Prairie Bomb Stout
13% Imperial Stout 12oz ... 10.00

Olde Hickory Lindley Park
10% Barrel Aged Imperial Stout 22oz ... 18.00

Brooklyn Tripel Burner
10.6% Tripel 25.4oz ... 18.00

Brooklyn Local #1  
9% Belgian Dark Strong Ale 25.4oz ... 18.00

Brooklyn Local #2  
9% Belgian Dark Strong Ale 25.4oz ... 18.00

Wicked Weed Black Angel  
6.6% Wild Ale 500ml ... 18.00

(Limited Inventories)

Caymus Cabernet Sauvignon
vanilla, oak, dark fruit	 BTL ... 96

Chasing Lions Cabernet Sauvignon
black currant, plum, oak	 GLS ... 9  BTL ... 27

Noah River Cabernet Sauvignon
cassis, rhubarb pie, cigar box	 GLS ... 9  BTL ... 27

Pavette Cabernet Sauvignon
black cherry, cedar, tobacco	 GLS ... 10  BTL ... 30

Prisoner “Unshackeled” Cabernet Sauvignon
plum, blackberry, stone fruit	 BTL ... 51

Sycamore Lane Cabernet Sauvignon
red fruit, oak, chocolate	 GLS ... 7  BTL ... 21

belle glos belade Pinot Noir
plum, black cherry, cherry	   BTL ... 48

belle glos dairyman Pinot Noir
blackberry, raspberry, cinnamon	 BTL ... 72

Leese Fitch Pinot Noir
strawberry, vanilla, caramel	 GLS ... 10  BTL ... 30

noah river Pinot Noir
cherry cola, raspberry, plum	 GLS ... 9  BTL ... 27

Silvergate Pinot Noir
cherry, cola, black fruit	 GLS ... 7  BTL ... 21

Sycamore Lane Merlot
plum, black cherry, vanilla	 GLS ... 7  BTL ... 21

duckhorn decoy Merlot
cherry, raspberry, plum	 BTL ... 41

Velvet Devil Merlot
black fruit, cedar, tobacco	 GLS ... 10  BTL ... 30

Noah River Collective Zinfandel
black cherry, blackberry, raspberry	 GLS ... 10  BTL ... 30

Hullabaloo Zinfandel
dark cherry, plum, black pepper	 GLS ... 9  BTL ... 27 

Callia Malbec
black fruit, cedar, cassis	 GLS ... 10  BTL ... 30

19 Crimes Cali Red Red Blend
candied fruit, toasted oak	 GLS ... 10  BTL ... 30

Conundrum Red Blend
ripe berries, cocoa, vanilla	 BTL ... 29

Paraduxx Red Blend
black cherry, blueberry, cocoa powder	 BTL ... 68

The Bomb Red Blend
ripe berries, black cherry, black mission fig	   BTL ... 39

Taylor Fladgate 10 Yr. Tawny Port
ripe fig, chocolate, jam	 GLS ... 10  BTL ... 47 

19 Crimes hard chard Chardonnay
pear, green apple, butter	 GLS ... 9  BTL ... 27

kendall jackson Chardonnay
vanilla, apple, tropical fruit	 BTL ... 32

Sea Sun Chardonnay
pineapple, mango, vanilla	   BTL ... 34

Sycamore Lane Chardonnay
oak, butter, citrus	 GLS ... 7  BTL ... 21

Giacato Pinot Grigio
ripe pear, peach, apricot	 GLS ... 9  BTL ... 27

Mezzacorona Domenica Pinot Grigio
white stone fruit, melon, lemon	   BTL ... 32

Sycamore Lane Pinot Grigio
pear, green apple, tropical	 GLS ... 7  BTL ... 21

Frontera Sauvignon Blanc
grapefruit, green apple, grass	 GLS ... 7  BTL ... 21

Prisma Sauvignon Blanc
passion fruit, mango, citrus	 GLS ... 10  BTL ... 30

Valckenberg Riesling
green apple, peach, apricot	 GLS ... 12  BTL ... 34

Cupcake Moscato
nectarine, honey, peach	 GLS ... 8  BTL ... 24


