
 

 
 
 

 

Mardi  Gras Week  

February 15 t h  -  21 s t ,  2010  

FROM OUR BAR:        

Louisiana Hurricane 
Gosling’s dark rum, Bacardi light rum, passion fruit juice, lime . . . . . . . . . . . . . . . 9  
Bourbon Street Julep Wild Turkey, muddled mint, sugar . . . . . 9  
Absinthe Frappe Absinthe, Curacao, fresh orange and lemon juice . . . 9  
S t a r t e r s :  
New Orleans Gumbo 
Chicken, andouille sausage, okra, peppers, green onion, brown rice . . . . . . . . . . . . 7  

Muffaletta Salad dried salami, tasso ham, peppers, olives, romaine, red 
wine vinegar, olive oil . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9  
Crawfish Etouffee 
Green pepper, celery, leek, dark gravy over grits . . . . . . . . . . . . . . . . . . . . . . 1 0  
Oysters “Rockefeller” (five) 
Baked blue point oysters, spinach, bacon, Pernod cream . . . . . . . . . . . . . . . . . 1 4  
 
ENTREES: 

Classic Jambalaya 
Shrimp, chicken, andouille, peppers, celery, onion, rice . . . . . . . . . . . . . . . . . 2 0  
Creole Grilled Pork Chops 
Bourbon gravy, collard greens, red beans and rice . . . . . . . . . . . . . . . . . . . . . . 22 
Grilled Pompano “Pontchartrain” 
Lump crab meat, sauce meuniere, haricot verts, corn pancakes . . . . . . . . . . . . . . 24 

D E S S E R T S :  

New Orleans Pecan Pie 

Southern Comfort ice cream . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 

Double Chocolate Rum Crepes Fresh raspberry coulis . . . 7 

Banana Beignets 
“Foster” sauce, Wild Turkey chantilly . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.5 
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