
S O F T  O P E N I N G  B R U N C H  M E N U

Brunch Signatures

LOBSTER OMELETTE 39

A folded lobster omelette served with
shaved battered potatoes and Cajun
bechamel cream sauce on the side.

LOBSTER & WAFFLES 42

Tender lobster bites served over a
golden Belgian waffle with house-made
cinnamon butter and warm
bourbon-butter syrup.

QUARTER FRIED CHICKEN &

WAFFLES

21

Crispy seasoned quarter chicken
served over a golden Belgian waffle
with house-made cinnamon butter and
a warm bourbon-butter syrup glaze.

Grits and Plates

GRILLED CAJUN SHRIMP & GRITS 21

Flame-grilled Cajun shrimp over
creamy four-cheese grits with Cajun
bechamel cream sauce, finished with
scallion oil and fresh herbs.

FRIED CATFISH & GRITS 26

Crispy seasoned catfish over creamy
four-cheese grits with Cajun bechamel
cream sauce, finished with scallion oil
and a bright Creole touch.

STEAK & EGGS* 36

Cajun-seasoned grilled steak served
with two eggs prepared to order and
seasoned breakfast potatoes.

Po'Boys and Burgers

SHRIMP PO'BOY 23

Crispy fried shrimp, lettuce, tomato,
pickles and house remoulade on
Leidenheimer French bread.

CATFISH PO'BOY 28

Crispy fried catfish, lettuce, tomato,
pickles and house remoulade on
Leidenheimer French bread.

CHICKEN PO'BOY 20

Crispy fried chicken, lettuce, tomato,
pickles and house remoulade on
Leidenheimer French bread.

LOBSTER PO'BOY 28

Crispy fried lobster, lettuce, tomato,
pickles and house remoulade on
Leidenheimer French bread.

UPTOWN SMASH BURGER* 22

Two Angus beef patties smashed with
American cheese, grilled onions,
pickles and Creole cream on buttered
brioche.

Oysters, Bites and Sips

OYSTERS*

RAW 18 / CHARGRILLED 24

A half-dozen oysters served chilled on
the half shell with lemon, cocktail
sauce and Creole mignonette, or
chargrilled with garlic-herb butter,
Parmesan and warm bread for dipping.

BOURBON STICKY WINGS 14

Wings lacquered in a sweet-smoky
bourbon Creole glaze, finished with
scallions and a slow-building heat.

GLAZED BEIGNETS 11

Pillowy New Orleans beignets fried
golden, dipped in vanilla-cane glaze.

BOTTOMLESS MIMOSAS 25

Classic orange mimosas with sparkling
wine, refreshed throughout your
brunch experience.

Where Flavor Finds Its Rhythm

* Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne illness. Please drink responsibly.


