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HORS D'OEUVRES J |\ HORS D'OEUVRES
Grilled Artichokes Fresh Oysters™ ..............cccoooiiiiiiin. 4
fresh lemon garlic aioli | limited availability ~ 19% BOURBON STREET

. ) GUMBO & CO. Smoked Trout Dip ........................... 14%
Sizzling Barbecue Shrimp ’ served with crackers & hot sauce
dirty rice pilaf € sourdough...........cccocoenin. 257
MADE FRESH DAILY 3 %
Colossal Crab Cake Cajun Stuffed Mushrooms .................. 16
blue crab, cherry peppers, remoulade. ............ e %ﬁmée/z & %Wﬁ Tuna Tartare ...........ooovvveveeeeeeeeiinn, 19
Caesar's Beef Carpaccio Spicy pOTlZU, avocado @ fV‘iSee salad
filet mignon, pecorino romano, herb dressing....23% OR
Harry's Crispy Oysters
Shrimp Cocktail g ; g Rockefeller: creamed spinach €&° lemon aioli......217
horseradish, cocktail sauce, remoulade.............. 227 W & tumbe %Mé St. Claude: melted brie & pepper relish............ 21”
Extra Crispy Calamari ( Cup 12 * + Bowl 21 Crawfish Etouffée Cup........................ 2%
horseradish, cocktail sauce, remoulade.............. 21” i din a bowl si
N Va served in a bowl size +9
.................................................................................................. SATIA IS orrerererrrersresssstesstesessssssssssssessssssssssssessssesssssssssssassssessssssesssesans
Little Gem Caesar Wedge Salad Shrimp Louie

sourdough croutons, parmesan

egg, bacon, gorgonzola, ranch, onion

jumbo shrimp, iceberg wedge, avocado, herbs

13% - 22% 13%.22% 24.09
Spicy Little Gem Caesar Chicken & Kale Salad Crab Cake & Avocado
sourdough croutons, parmesan chopped egg, tomato, red wine vinaigrette roasted corn, carrot, herb vinaigrette
139+ 229 21% 279
.......................................................................................... SANDWICH IS ooeeemeeeniii s

Double Cheeseburger

american cheese, L-T-O-P & steak sauce
add Neuske’ s thick cut bacon + 8.99

New Orleans Po' Boys

fried shrimp - roast beef
parmesan snapper - fried chicken

U.S.D.A. Prime French Drip
thin shaved prime rib of beef,

horseradish cream €° rosemary au jus

19,99 18.99 280@
J N\
LE BOEUF
*Le Relais Steak Frites 10-0z, delicate & creamy herb sauce, golden Parisian fries........ocverviiriereerisieeesesieeeseeseseeseeseeese e ese e eseeses e s 39”7
Filet Mignon - Petite DUchess Cut™ 7:02.........cc.ooiiiiiiiiiiiii ettt ettt ete e 54”7
Traditional Filet Mignomn 10-0z béarndise, SEEaR SA.........cc.cciuiiiuiiieeoeeeeeeeeee et e e e ettt et et e e et e et e e e e eense e e e ense e 68~
French Onion Filet Mignon Dinner Topped with melted raclette € SOUTAOUGR. .. .c..eiuieiiiiiiii ettt 56”
Bone-In Filet Mignon Snake River Farms, 16-0z bearndaise (limited availability).......c..c.oiiiiiiiiiiiieiieie ettt 74
Dry-Aged Delmonico Ribeye Flannery Farms, 20-0z, 42 day dry-aged, $EeaR SAlt........ccoccvuiiiuiiiiieiiiiiiieeeieeie e 86~
Dry-Aged New York Strip Flannery Farms, 16-0z, 42 day dry-aged, bearndise, SteaR SAlt.........cc.ooiuiiiuiiiiieieiiieeiieeeeeeeieeeie e 69”
LE MAISON SPECIALE
World Class Veal Chop 16-0z, Mosner Farms milk fed..........cc.oouioiuiiiiiieeieiee ettt ettt esae e te et e ess e et e e enseeaeese s 64~
Parmesan Crusted Snapper smoked mozzarella raviolis, white wine, saffron Cream SAUCE............ccvevveeieerreeeeeeeeisseieeeeeeeeseeeeeeeeeseeieeseaneees 43%
Broiled Gulf Redfish Café de Paris butter €° dirty 7ice Pilaf....c..ccueeueiieiuieeseeeeeee ettt eeee et eae et et eese et eese s et e ese e e ese e e esseseenseessanee s 34>
Roasted Cajun Chicken beurre blanc, house salad € golden PATiSIAM fries......cererueruiieriseiaet et et et et et et ese et et et e seeste e seeeaeeseeeeeneeneanis 28%
ENHANCE ANY ITEM
JE&H Steak Sauce + 2 | Béarnaise +3 | Café de Paris Butter +4 | Aged Balsamic +5
Green Peppercorn Sauce +5 | Bleu Cheese Crusted +7 | Grilled Shrimp +15 | Jumbo Lump Crab Oscar +18
A 4
FISH PRIME RIB PASTA
Pan-Fried Lemon Sole U.S.D.A. Prime Rib (Thick Cut) : Pasta Mardi Gras
sautéed spinach & remoulade................c........ 36% 20-0z, horseradish €° aw jus.......cococoeiiciiiceniien. 549+ crawfish, snapper, shrimp, beurre blanc............. 339
Ora King Salmon U.S.D.A. Prime Rib (Thin Cut) i Smoked Mozzarella Ravioli
lentil vinaigrette €° pomme purée.................... 419 14-02, horseradish € au jus......ccccovvrveccinriicne, 49% :  garlic butter, parmesan & aged balsamic......... 217
................................................................................................... Tl B D 30 D RN
* Golden Parisian Fries béarnaise € ketchup........c.coocvevennn.... 107 * New Orleans Rice Pilaf The House Specialty!............c.c........ 12"
Mr. B's Twice Baked Potato broiled with Wisconsin cheddar....... 14~ Pomme Purée Parisian style.......cccoovviiiiiiiiiiiiiiiiiiiiiieeecc 12”7
Creamed Spinach caramelized onions...........ccoccvvvviieviiieeieenenn.. 127 Broiled Asparagus lemon, parmesan € chives..........cccccoeeeuen... 157
Broiled Creamed Corn elote style with lime.........ccccoveeereeennn... 147 i Sautéed Spinach lemon zest € garlic.......c.coccooveiieieiiieieieia. 12”7
Crispy Brussel Sprouts maple glazed bacon............c.ccoovvevenenn.n. 157 Classic Mac & Cheese...............cccooooveiiiiiiiiiiiieeeeee 14”7
Thick Cut Maple Bacon black pepper.......c.ccoccveieiaieiaianiannnn 15” Truffle Crawfish Mac & Cheese................ccooooeiiiiieiin, 18”

*We are concerned for your well-being. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase

\ your risk of foodborne illness. If you have a food allergy, please alert your server as not all ingredients are listed on the menu. K

.
....................................................................................................................................................................................................................................................................
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SUNDAY - WEDNESDAY
11:00 AM - 9:00 PM

THURSDAY - SATURDAY
11:00 AM - 10:00 PM

MARTINIS CLASSICS
Bleu & Gold : L\‘_/ ’ Vieux Carre
vodka, olive juice, olives &° bleu cheese salt...... 167 I ;‘73 - cajun old fashion invented in 1937..........cce.... 17”7
Cosmopolitan [ e;f': S ol The Jackrabbit
§t. george citrus, cointreau, cranberry............... 187 't‘\J reposado, Campari, grapefruit & mint........ 16”
H N ‘u/
Espresso : ¥-/ The Crush
project X espresso, haku vodka, mozart............ 197 \ r vodka, simple syrup, green grapes € basil........ 16”
Bee’s Knees Negroni
hendrick’s gin, honey, lemon.......cccccovcereincces 15 Straight Up! Monkey 47 Gin, Carpano, Campari................ 16~

French Martini
wheatley vodka, pineapple & raspberry............ 177

Lemon Twist

. Levels of Dirty
Twentieth Century

Mezcal Corpse Reviver
montelobos mezval, COIMETEAU.......cveeveeeeeeean... 17

Fresh Lime Margarita

gin, lillet blanc, creme de cacao, lemon.............. 167 §e Espresso Martini @ Hornitos Reposado, Limoncello foam................ 15
Vesper > = The Manhattan
nuit blanche vodka, prairie gin, lillet blanc....... 19 2.5 OZ whiskey, vermouth, angostura bitters................ 187
' . .
Lemon Drop LET 'EM FLY! Spicy Mexican
lemon vodka, lemon juice, Limoncello foam......18 g cucumber and jalapefio tequila, fresh lime....... 157
.......................................................................................... SPIRIT FIRILE - oererereerrersessssssssessssssesessssssessssssesessssssessssssssessssssessssssssesans

Coup de Féte

, . . 9 .
Strawberry purée, mint tea, matcha foam, citrus 13 :

French Quarter B
spiced elixir, cucumber syrup, tonic 13

Crescent Cooler §
grapefruit, herbal elixir, vanilla, chili 13"

..................................................................................................................................................................................................................................

LALLIER Brut, Champagne, France . . . . . . . . o v v i i i i e e et e e e e e e e e e e e e e e e e e e e e e e e e e e e 20..75
DOMAINE CARNEROS Brut, Napa Valley, CA, 2020 . . .« v v v v i et e e e e e e e e e e e e s e e s e s e e e e e s s e 80
PIPER HEIDSEICK Brut, Champagne, France . . . . . . . o o i v i i i i e e e e e e e e e e e e e e e e e e e e e s e e s e e e 95
DRAPPIER Brut, Grande Sendrée, France, 2010 . . . . . . o i v v v i e e e e e e e e e e e e e e e e e e e e e 135
SCHRAMSBERG ]J. SCHRAM Blanc de Blancs, Napa Valley, CA, 2014 . . . . . . o i i i it e i e e e e e e e e e e e e e e e e e e 275
BILLECART-SALMON Blanc de Blancs, Champagne, France, 2009 . . . . . . . . i i i i i i i i e et e e e e e e e e e e e e e e e e 325
MIRAVAL 'Studio’, Rosé, Cotes de Provence, France, 2023 . . . . . o v i v v v i i i e e e e e e e e e e e e e e e e e e 16 . . 60
WHITEHAVEN Sauvignon Blanc, Marlborough, New Zealand, 2023 . . . . . . . . i i i i i it e e e et e e e e e e e e e e e e 16 . . 60
BELLE GLOS Rosé, Sonoma Coast, CA, 2023 . . . i it ittt et e et e e e e e e e e e e e e e e e e e e e e e e e 60
MER SOLEIL RESERVE Chardonnay, St. Lucia Highlands, CA, 2022 . . . . . v i i i i it e e et e e e e e e et e e et e e e e e e e e e 60
FRANK FAMILY Chardonnay, Napa Valley, CA, 2023 . . . . . i i i i it e e e e e e e e e e e e e e e e e e e e e e e e e e e e e 17 . . 65
LOUDENNE White Bordeaux, Medoc, France, 2019 . . . . . o o v v i i it e e e e e e e e e e e e e e e e e e e e e e 18 .. 70
CLAUDE MANCIAT White Burgundy, Pouilly-Fuisse, France, 2022 . . . . . . . i i i i i i it e e e e e e e e e e e e e e 18 .. 70
ROUND POND Sauvignon Blanc, Napa Valley, CA, 2023 . . . . . o i i i i i i e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e 70
DOMAINE AMBROISE White Burgundy, Coétes de Nuits, Burgundy, France, 2021 . . . . . . . . . . i i i i i i it e et e e et 80
CHATEAU MONTELENA Riesling, Napa Valley, CA, 2021 . . . . v v vt it i e e e e e e e e e e e e e e e e e e e e e e e e e e 80
COMTE DE LA CHEVALIERE Sancerre, France, 2021 . . . o o v v v v v e e e e e e e e e e e e e e e e e e e e e e s s s s s s e 85
ed
MARTIN RAY Synthesis, Pinot Noir, RRV . . . . . . . . . e e e e e e e e e e e e e e e e e e e e e 18 . . 70
ROUND POND ‘Kith & Kin’, Cab Sauv, Napa . . . . . « v v v v e e e e e e e e e e e e e e e e e e e e e e e s e 18 . . 70
DAOU ‘Pessimist’, Red Blend, Paso Robles . . . . . . . . . . . . 0 i i i i i i e e e e e e e e e e e e e e e e e e s 16 .. 60
DELILLE CELLARS Cabernet Sauvignon . . . . . . . .t v v v v v i e e et e e e e e e e e e e e e e e e e e e e e 17 . . 65
ANDREW MURRAY Syrah, Santa Barbara . . . . . .. .. 16 . . 60
GHOST BLOCK Cabernet Sauvignon, Napa Valley, CA, 2022 . . . . . . i i i i e e e e e e e e e e e e e e e e e e e e e e e e e e 110
DOMAINE DE LA GALOPIERE 'Cuvee Divine Mystery' Burgundy, Bourgogne . . . . . . . . . . . . . v v v v v v v v e v e o 75
ASPIRANT DE BEYCHEVELLE Bordeaux, Saint Julien, 2018 . . . . . . . . o i i e e e e e e e e e e e e e e e e e e e e e e e 90
JOSEPH DROUHIN Burgundy, Bourgogne, 2022 . . . . v v v v v e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e 90
CHATEAU POTENSAC Bordeaux, Medoc, 2015 . . . . v v v v v i e e e e e e e e e e e e e e e e e e e e e e e e e s e e s e e 120
DOMAINE ALEXANDRE PARIGOT Burgundy, Pommard, 2012 . . . . . . . . . . 0 i i i e e e e e e e e e e e e e e e e e e e 135
CHATEAU GLORIA Bordeaux, Saint Julien, 2018 . . . . . . . . . o o i e e e e e e e e e e e e e e e e e e e s e e e 150

.
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