
Desserts

Starters

EGGS BRENNAN*
Two Favorites! One Egg Benedict: English 
Muffin, Duroc Canadian Bacon, Poached 
Egg, Hollandaise Sauce And One Egg 
Sardou: Artichoke Bottom, Creamed 
Spinach, Poached Egg, Hollandaise Sauce

GULF FISH BORGNE* 
Jumbo Lump Crab, J&J Shrimp, Louisiana 
Oysters, Parmesan Mushroom Rice, 
Brennan’s Creole Butter 
 
ROASTED BANDERA QUAIL* 
Cornbread stuffed Quail, Corn Maque 
Choux and Bacon Braised Collard 
Greens, Brandy Glaze

SOUTHERN GREENS ENCHILADAS VEG 
Mustard Collard Greens, Spinach, Roasted 
Mushroom, Corn Tortillas, Tomatilla 
Sauce, Pepper Jack Cheese

GULF SHRIMP & GRITS* 
Goat Cheese Stone-Ground Grits, Roasted 
Sweet Peppers & Sun-Dried Tomato Butter

CRAWFISH CAKE & EGG*
Poached Egg, Sautéed Louisiana Crawfish, 
Crawfish Cake, Hollandaise  

SIMPLY GRILLED GULF FISH*
Medley of Grilled Vegetables, Butternut 
Squash Purée, Aged Balsamic 

BRAISED LAMB SHANK
Red Wine Braised Lamb Shank, Sweet 
Potato Risotto, Mint Julep Demi, Gremolata

WOOD-GRILLED FILET MIGNON* 
8oz Filet Mignon, Vegetable Hash, House-
Made Worcestershire 
+ Make It Oscar Style And Add Jumbo Lump 
Crab, Asparagus, Béarnaise Sauce    15

SNAPPING TURTLE SOUP
A Brennan’s Tradition With A Touch Of 
Sherry

BRENNAN’S SEAFOOD GUMBO* 
Jazzmen Rice And Chef’s Blend Of File

JILL JACKSON SALAD*
Little Gem Lettuce, Candied Bacon, Soft-
Boiled Egg, Blue Cheese, Creamy Dijon 
Vinaigrette

LOUISIANA STRAWBERRY SALAD VEG
Field Greens, Red Onions, Spiced Pecans, 
Wild Fire Goat Cheese Toast, Molasses 
Vinaigrette 

 

SHRIMP RÉMOULADE*  
Hearts Of Romaine, Shrimp Boiled 
Potatoes And Vegetables, Corn, Lemon 
Zest, Rémoulade Dressing   
                                                              
CRAWFISH ENCHILADA
Corn Tortilla, Roasted Tomato and 
Tomatillo Salsa, Pico De Gallo, Mezcal 
Crema 

CHILI-FRIED GULF OYSTERS*
No. 41’s Favorite! 
Corn Meal-Crusted Oysters, Chili-Corn 
Sauce, Julienned Sweet Potatoes   

DUCK CREPE*
SAVORY CREPE, DUCK CONFIT, SHIITAKE 
MUSHROOMS, LEEKS AND GARLIC, SAINT 
ANDRÉ CHEESE AND PEPPER JELLY SAUCE    

CREOLE CREAM CHEESECAKE                                                                  
Lilly’s Creole Cream Cheese Cake
With Caramel And A Chocolate Filigree 

LOUISIANA STRAWBERRY SHORTCAKE
Fresh Strawberries, Buttermilk Shortbread, 
Chantilly Cream, Powdered Sugar

COCONUT BUTTERMILK PIE
A Sweet Baked Coconut-Vanilla 
Custard Pie

MISSISSIPPI MUD PIE
Dark Chocolate Mousse, Toasted Peanut 
Crunch Caramel Popcorn & Heavenly Hash 
Candy    

ROBIN’S LEMON MERINGUE PIE
Torched Meringue, Limoncello Blueberry 
Coulis, Candied Lemon Zest

CRÈME BRÛLÉE
Vanilla Bean Custard, Crisp Sugar Crust, 
Berries

BRENNAN’S BANANAS FOSTER
Flambéed Tableside With Caribbean Rum 
Over Vanilla Bean Ice Cream
 
CREOLE BREAD PUDDING
French Bread Custard, Berries, Toasted 
Pecans And Hard Whiskey Sauce

Entrées

Complete package $75 per person, includes choice of Starter, Entrée & Dessert

Happy Easter!

 *Consuming raw or undercooked meats, shellfish, poultry or eggs may increase your risk of foodborne illness 
especially if you have a medical condition


