Hepey & astor!

Complete package S76 per person, includes choice of Starter, Entrée & Dessert

SNAPPING TURTLE SOUP
A BRENNAN'’S TRADITION WITH A TOUCH OF
SHERRY

BAYOU GUMBO*
Dark Roux, Jazzmen Rice, chef’s Blend of Filé

JILL JACKSON SALAD*

LITTLE GEM LETTUCE, CANDIED BACON, SOFT-
BOILED EGG, BLUE CHEESE, CREAMY DIJON
VINAIGRETTE

STRAWBERRY SALAD vec

FIELD GREENS, RED ONIONS, SPICED PECANS,
TEXAS GOAT CHEESE TOAST, MOLASSES
VINAIGRETTE

STorters

SHRIMP REMOULADE*

HEARTS OF ROMAINE, SHRIMP BOILED
POTATOES AND VEGETABLES, CORN, LEMON
ZEST, REMOULADE DRESSING

CRAWFISH ENCHILADA

CORN TORTILLA, ROASTED TOMATO AND
TOMATILLO SALSA, PEPPER JACK CHEESE,
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-
ANDRE CHEESE, PEPPER JELLY SAUCE

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

Eitries

EGGS BRENNAN*

TwO FAVORITES! ONE EGG BENEDICT: ENGLISH
MUFFIN, DUROC CANADIAN BACON, POACHED
EGG, HOLLANDAISE SAUCE & 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

SMOKED PORK CHOP CLEMENCEAU*
TASSO, BRABANT POTATOES, MOREL
MUSHROOMS, SPRING PEAS, PORK AU JUS

SOUTHERN GREENS ENCHILADAS veG
COLLARD GREENS, SPINACH, ROASTED
MUSHROOM, CORN TORTILLAS, PEPPER JACK &
SMOKED GOUDA CHEESE, TOMATILLO SALSA

GULF SHRIMP & GRITS*
GOAT CHEESE STONE-GROUND GRITS, ROASTED
SWEET PEPPERS & SUN-DRIED TOMATO BUTTER

CRAWFISH & ANDOUILLE BOLOGNESE*
POACHED EGG, SAUTEED LOUISIANA CRAWFISH,
ANDOUILLE SAUSAGE, KACAL SAUCE, RIGATONI
PASTA, PARMIGIANO-REGGIANO

SIMPLY GRILLED GULF FISH WITH CRAB*
Medley of Grilled Vegetables, Butternut
Squash Purée, Citrus Beurre Blanc, Crabmeat

BRAISED LAMB SHANK
RED WINE BRAISED LAMB SHANK, SWEET
POTATO RISOTTO, MINT JULEP DEMI, GREMOLATA

GRILLED FILET MIGNON*

80z CAB AGED FILET MIGNON, VEGETABLE
HASH, HOUSE-MADE WORCESTERSHIRE

+ MAKE IT OSCAR STYLE & ADD JUMBO LUMP
CRAB, ASPARAGUS, BEARNAISE SAUCE 15

@W@

CREOLE CREAM CHEESECAKE
LILLY’S CREOLE CREAM CHEESE CAKE
WITH CARAMEL AND A CHOCOLATE FILIGREE

STRAWBERRY SHORTCAKE
FRESH STRAWBERRIES, BUTTERMILK SHORTBREAD,
CHANTILLY CREAM, POWDERED SUGAR

COCONUT BUTTERMILK PIE
A SWEET BAKED COCONUT-VANILLA
CUSTARD PIE, CRUSHED CADBURY CHOCOLATE

MISSISSIPPI MUD PIE

DARK CHOCOLATE MOUSSE, CHOCOLATE
COVERED PECANS, CARAMEL POPCORN,
HEAVENLY HASH CANDY, CHOCOLATE CHIPS

ROBIN’S LEMON MERINGUE PIE
TORCHED MERINGUE, LIMONCELLO BLUEBERRY
CoulLls, CANDIED LEMON ZEST

CREME BRULEE
VANILLA BEAN CUSTARD, CRISP SUGAR CRUST,
BERRIES

BRENNAN’S BANANAS FOSTER
FLAMBEED TABLESIDE WITH CARIBBEAN RUM
OVER VANILLA BEAN ICE CREAM

CREOLE BREAD PUDDING
FRENCH BREAD CUSTARD, BERRIES, TOASTED
PECANS AND HARD WHISKEY SAUCE



