
A P P E T I Z E R S
JUMBO SHRIMP COCKTAIL    22

fresh lemon, bloody mary cocktail sauce

FRIED GREEN TOMATOES 19
pickled green tomato, char siu pork belly,  

pimento, cornmeal crust

CRISPY OYSTERS 18
creole cream cheese, sweet chili corn crunch,  

black garlic molasses glaze

½ DOZEN OYSTERS DU JOUR*   18
horseradish crème, steen’s mignonette, tabasco, fresh lemon

S O U P S  &  S A L A D S
TURTLE AU SHERRY 14

baby spinach, egg, meyer lemon broth

CHICKEN & ANDOUILLE GUMBO 14
popcorn rice 

FRENCH ONION SOUP 18
demi-glace parmigiano broth, gruyère, toasted house croutons

ROCKET SALAD 12
parmigiano-reggiano, marinated tomato, crispy shallots, 

steen’s vinegar, arbequina olive oil

MUFFULETTA PANZANELLA   18
charred pistachio mortadella, coppa, giardiniera olive salad, 

gruyère, gambino crouton, european cucumber,  
tomato confit, rocket greens

BOUDIN CAESAR 16
hearts of romaine, crispy boudin, parmigiano-reggiano,   

crouton, white anchovy, caesar dressing

ADD TO ANY SALAD
confit chicken breast    12 | paneed veal   15 

poached gulf shrimp    15 | mustard-fried flounder   15

H A N D H E L D S
½ LB WAGYU CHEESEBURGER* 26
aged cheddar cheese, house pickles & sauce,  

brioche milk bun, fries

GULF SHRIMP TARTINE   26
house lemon mayonnaise, creole spices, romaine hearts, 

french baguette, house pickled vegetables

THE CLUB ROYALE   22
smoked turkey, pistachio mortadella, deviled egg, avocado, 
char siu pork belly, creolenaise, gruyère, toasted brioche, 

house pickled vegetables

 CREOLE DAUBE DIP 22
shaved prime rib, horseradish crème, creole daube jus,  

leidenheimer pistolet, house pickled vegetables

FRIED CHICKEN SANDWICH 24
chicken thigh, hot honey, creolenaise,  
pickled fennel salad, brioche bun, fries

S I G N A T U R E S
28-DAY PRIME RIB* 16oz 80 | 12oz 60

rosemary-tellicherry crust, worcestershire jus,  
horseradish crème, yorkshire pudding

HALF CHICKEN    38
red-eye gravy chow chow

8oz PRIME PETITE FILET*   44
brosse à herbes, watercress

MUSTARD-FRIED FLOUNDER 36
tartar beurre blanc

Gluten-Friendly bread is available upon request
 Gluten-Friendly    Vegan    Contains Nuts/Peanuts    Dairy-Free

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  
Please notify us of any food allergy. 

20% service fee will be added to parties of 8 or more.

S I D E S
POMMES PURÉE   12

TRUFFLE MAC & CHEESE 12

DIRTY RICE 12

SESAME MUSHROOMS   12

BROCCOLINI    12

FRENCH FRIES    12

CREOLE CREAM  
CHEESE SPINACH 12

L U N C Hlunch


