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Excellence through Responsible Farming

TO DRINK

THE SAZERAC
BARREL AGED VIEUX CARRE thomas handy sazerac rye whiskey, BARREL AGED HURRICANE
elijah craig rye, courvoisier vs st. george absinthe, peychaud'’s trio of rum, passion fruit puree,
cognac, carpano antica sweet bitters roasted macadamia nut orgeat,
vermouth, benedictine liqueur, pineapple, citrus, grenadine
bittermen’s burlesque bitters BANANA SAZERAC

sazerac rye whiskey, giffard banana
du bresil liqueur, st. george absinthe,

PIMM & PROPER peychaud'’s bitters ABSINTHE FOUNTAIN
pimm’s no. 1, cucumber, lemon, st. george absinthe, ice cold water
fever tree ginger beer ABITA MARDI GRAS dripped over a sugar cube
creole maibock
STARTERS
CRISPY FRIED BOUDIN CAJUN POPCORN
cajun pork sausage, rice, creole mustard sauce fried cornmeal-crusted crawfish tails, rock shrimp, remoulade
OYSTERS ROCKEFELLER (4pc) _GUMBO cup or pow/ .
greens, butter, tabasco, parmesan, pernod smoked heritage pork, andouille sausage, rice
PLATES

SHRIMP AND SPICY WILD CRAWFISH ETOUFFEE

trinity, rice

TROUT PONTCHARTRAIN
mushrooms, fennel, smothered with dungeness crab, bay shrimp, bernaise

PECAN-CRUSTED CATFISH
sauteed spinach, delicata squash hash, lemon-bacon-peanut-scallion butter

SHRIMP, CHICKEN & HOUSEMADE TASSO HAM JAMBALAYA YA-YA

celery, onion, bell peppers, rice

BLACKENED HERITAGE PORK CHOP
broccoli, mashed bourbon sweet potatoes, bernaise sauce

SLOW COOKED GRASS-FED BEEF GRILLADES
arbuckle grits and slow cooked farm egg

BUCKET OF LOUISIANA HOT FRIED CHICKEN (8pPC)

pickles

SHRIMP AND GRITS

wine forest mushrooms, farmstead bacon, green onion

SIDES & EXTRAS

CHEDDAR BISCUITS JALAPENO CORNBREAD SKILLET
sorghum butter honey butter
DIRTY RICE RED BEANS AND RICE
tasso ham
COLLARD GREENS

SOMETHING SWEET

“BIG EASY" BEIGNETS

bourbon caramel sauce

BANANAS FOSTER BREAD PUDDING
dark rum sauce, whipped cream

SCHARFFENBERGER CHOCOLATE CREAM PIE

graham cracker, whipped cream

KING CAKE FOR EVERYONE
find the baby and win a gift certificate for lunch or dinner for four

*Consuming raw or undercooked meats, seafood, cheese and eggs may increase the risk of foodborne illness.
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