
A P P E T I Z E R S
JUMBO SHRIMP COCKTAIL    fresh lemon, bloody mary cocktail sauce ...................................................................................................................... 22

FRIED GREEN TOMATOES cornmeal crust, rémoulade ................................................................................................................................................................ 19

BROILED OYSTERS smoked tabasco butter ......................................................................................................................................................................................... 18

½ DOZEN OYSTERS DU JOUR*   steen’s mignonette, tabasco .......................................................................................................................................... 18

LOUISIANA CRAB CAKE blue crab, beurre meunière ..................................................................................................................................................................... 28

S O U P S  &  S A L A D S
SALAD ADDITIONS | chicken breast    12 | chilled gulf shrimp    15

FRENCH ONION SOUP toasted house croutons, gruyère brûlée ................................................................................................................................................ 18

SEAFOOD GUMBO popcorn rice .........................................................................................................................................................................14 bowl .......... 9 cup

CAESAR hearts of romaine, boudin, parmigiano-reggiano, crouton, white anchovy, caesar dressing ........................................................................................... 16

NIÇOISE SALAD* tomatoes, hard-boiled egg, olives, potato, capers, confit tuna, aged sherry vinaigrette ............................................................................ 22

R O Y A L  R O T I S S E R I E
28-DAY PRIME RIB* rosemary-tellicherry crust, au jus, horseradish crème ................................................................................king cut 16oz............ 80

 .................................................................................................................................................................................................................................. queen cut 12oz.......... 65

 ....................................................................................................................................................................................................limited availability end cut 18oz............ 85

HALF CHICKEN    chicken jus ......................................................................................................................................................................................................... 36

JUMBO SHRIMP SKEWER maître d’ butter........................................................................................................................................................................................ 38

U S D A  P R I M E  S T E A K S
PETITE FILET*   ...................................................................................................................................................................................................... 6oz.......................... 40

GRANDE FILET*   ................................................................................................................................................................................................. 8oz.......................... 59

NY STRIP*   ...............................................................................................................................................................................................................14oz........................ 62

BONE-IN RIBEYE*   ...........................................................................................................................................................................................24oz........................ 99

S I G N A T U R E S
RED SNAPPER herb-crusted, crawfish creole sauce............................................................................................................................................................................... 37

GULF SHRIMP GRAND ISLE garlic herb butter ............................................................................................................................................................................... 38

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.

E N H A N C E M E N T S
POINT REYES BLUE ...................................................................................7
GRILLED GULF SHRIMP ......................................................................15
LOUISIANA LUMP CRAB ....................................................................15

BÉARNAISE .......................................................................................................3
HORSERADISH CRÈME ..........................................................................3
OSCAR STYLE ..............................................................................................18

S I D E S
POMMES PURÉE   ...............................................................................12
ASPARAGUS    ....................................................................................12

CREOLE CREAM CHEESE SPINACH ...............................................12
FRENCH FRIES    ..............................................................................12



Z E R O  P R O O F  C O C K T A I L S
NOT A TOMMY 13

almave blanco, lime, agave, orange peel
NOT FASHIONED 13

almave reposado, el guapo cuban bitters, demerara

W I N E
6oz | 9oz | BTL

SPAR K LING & CH AMPAGNE
LUNETTA prosseco, veneto, italy 187ml 14

TAITTINGER BRUT champagne, champagne, france 25 | 37 | 100

ROSÉ
ROSE GOLD ROSÉ, côtes de provence, france 17 | 25 | 68

W H I T E
AUGUST KESSELER riesling kabinett, rheingau, germany 17 | 25 | 68

YEALANDS sauvignon blanc, marlborough, new zealand 17 | 25 | 68

KENDALL-JACKSON VINTNER’S RESERVE
chardonnay, california 17 | 25 | 68

TRIMBACH pinot blanc organic, alsace, france 18 | 27 | 72

MOILLARD chablis coquillage, france 18 | 27 | 72

PLOUZEAU TOURAINE sauvignon blanc, loire, france 18 | 27 | 72

R ED
BANFI chianti classico, tuscany, italy 14 | 21 | 56

ELOUAN pinot noir, oregon 14 | 21 | 56

CATENA VISTA FLORES malbec, mendoza, argentina 15 | 22 | 60

THE PRISONER cabernet sauvignon, ca 18 | 27 | 72

22 HOURGLASS HGIII proprietary red blend,
napa valley, california 18 | 27 | 72

JOSEPH DROUHIN beaujolais-villages, france 18 | 27 | 72

LA CHAPELLE DE MEYNEY SAINT ESTÈPHE
bordeaux red blend, france 18 | 27 | 72

LOCAL NAT UR AL
WILD BUSH FARM seasonal, bush, louisiana 14 | 21 | 56

N E W  O R L E A N S  C L A S S I C S
BRANDY CRUSTA 16

branson phantom cognac, 
orange curaçao, maraschino, 

lemon, angostura

HURRICANE 19
gold rum, chinola passion fruit,

chinola pineapple, lemon, hibiscus,
planteray oftd float

SAZERAC 23
sazerac de forge cognac,

sazerac rye, demerara, peychaud’s

VIEUX CARRÉ 18
sazerac rye, hennessy vs,
carpano antica formula,

bénédictine, peychaud’s, angostura

B E E R   8

DOMEST IC
michelob ultra

coors light

IMPORT ED
corona

stella artois

LOCAL CR AF T
abita amber lager

gnarly barley skater aid

NON-ALCOHOLIC
heineken 0.0

A P É R I T I F
LA FUERZA BLANCO 15

tonic, olives, lemon twist
LA FUERZA PRIMAVERA ROSÉ 15

orange twist
LA FUERZA ROJO 15

club soda, orange wheel, rosemary

S I G N A T U R E  C O C K T A I L S
ALMOND SOUR 17
amaretto, bourbon, orgeat,

lemon juice, clarified with almond milk

CHOCOLATE MARTINI 17
white chocolate-infused vodka, absolut vanilla, 
bitter bianca, white crème de cacao, cacao dust

HOT CADILLAC 18
mijenta cristalino tequila, jalapeño brine,

grand marnier, lime

CAFÉ AMERICANO 16
campari, la fuerza vermut rojo, soda, cold brew

ROYAL OLD FASHIONED 29
river aged oh ingram bourbon infused with  

saffron butter, truffle honey, molasses bitters, 
cardamom bitters, super cube, gold leaf

ELDERFLOWER GIMLET 18
nordés gin, lemon, st~germain, fee foam,

white flowers

DIRTY GIBSON 18
absolut vodka, pickled onion brine,

celery bitters, accoutrements




