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STARTERS

BEET CARPACCIO
Whipped Alabama Chevre, Dill, Crispy Quinoa (GF) (VG) (D) | 19

BABY GEM CAESAR
Shaved Grana Padano, Gremolata Crumbs, White Anchovy (D) | 22

ARUGULA & RADISH SALAD
Roasted Mushrooms, Pepitas, La Tur,Aged Balsamic (D) (VG) (GF) | 23

COMPOSTELLA FARM GREEN SALAD
Shaved Vegetables, Lemon Vinaigrette (GF) (V)| 15

GULF OYSTERS FRITTO
Roma Tomato & Pickled Onion Salsa, Colatura (S) (SF) | 23

WAGYU BEEF MEATBALL
Rich Marinara, Parmigiano Reggiano (D) (S) | 23

Pl1ZZA

MARGHERITA
house-made Mozzarella,
basil (D) (VG) | 19

PROSCIUTTO
red sauce, house-made Mozzarella,
arugula (P) (D) | 24

MUFFULETTA

soppressata, mortadella, provolone,
peperoncini, Castelvetrano olive (P) (D) | 26

PASTA

LAMB AGNOLOTTI DEL PLIN

Vidalia onion, Pecorino Sardo, mint (D) | 35

ZUCCHINI PESTO
parsley, spinach (V) | 29

LOUISIANA BLUE CRAB RISOTTO
butternut squash, chives (D) (GF) (SF) | 35

PACCHERI BOLOGNESE
three meat ragu (D) | 32

SPAGHETTI CACIO E PEPE
pepper blend, Parmigiano Reggiano (D) | 23

WE SUPPORT LOCAL
FARMS & PRODUCERS

Feliciana’s Best Creamery — Slaughter, LA
Bright Side Oysters — Grand Isle, LA
Lady Nellie’s Oysters — Grand Isle, LA
Compostella Farm — Picayune, MS
Mushrooms Maggie’s Farm — Saint Francisville, LA
Feteke Farms — Hammond, LA

Atkinson Farms — Spring, TX

ANTIPASTI
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BAR

CRUDO

Y2 DOZEN OYSTERS
Louisiana Off Bottom Oysters, Lemon Mignonette (GF) (SH) | 26

YELLOW FIN TUNA CRUDO
tonnato, piquillo pepper, capers (GF) | 24

GULF SNAPPER CRUDO

blood orange, mirliton, cucumber (GF) | 26

SALUMI & CHEESE

SALUMI BOARD

daily selection, vegetable conserva, pickles, Parmigiano Reggiano | 39

FELICIANA’S BEST CREAMERY RICOTTA
Mississippi Honey, Aleppo, (D) (VG) | 19

HAND-PULLED BURRATA
Eggplant Agrodolce, Pinenuts, Aged Balsamic (GF) (D) (VG) | 21

MAIN COURSE

Served with rosemary salt, extra virgin olive oil,
salsa verde (GF) (D)

LOCAL GROUPER 45

FREE RANGE
HALF CHICKEN 35

14 OZ. ANGUS BEEF
NEW YORK
Omaha, USA | 54

7 O0Z. TAJIMA WAGYU
BEEF TENDERLOIN
NSW, AUS | 69

SIGNATURE PLATES

CIOPPINO
Gulf seafood, shellfish broth,
Calabrian chili butter (SF) (D) | 46

PORK CHOP MILANESE
Bone-in Duroc pork, arugula,
lemon (D) (P) | 49

SIDES | 9

CAPONATA
pinenuts, local eggplant, tomato (V) (N) (GF)

BRAISED WHITE BEANS
mushroom, confit garlic, sage (V) (GF)

BRAISED TUSCAN KALE
pancetta (GF)

PARMESAN ROASTED POTATOES
salsa verde (D)

FARMERS MARKET VEGETABLES

locally sourced

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. There is a risk
associated with consuming Raw Oysters. If you have chronic illness of the liver, stomach or blood or have immune disorders, you are at greater risk of serious illness from raw oysters, and
should eat oysters fully cooked. If unsure of risk please consult a physician.

TRATTORIA

EXECUTIVE CHEF

Glen Forman’

RGO

GENERAL MANAGER

Thierry Fournier
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SPARKLING
SOMMARIVA

LAURENT-PERRIER
La Cuvée Brut, Champagne, France

WHITE

ZENATO

Pinot Grigio 2025, Delle Venezie, Italy
DOMAINE DENIZOT

Sancerre “Ozmoze” 2024, Loire, France
GAROFOLI, PODIUM 2022
Verdicchio Dei Castelli di Jesi, Marche, Italy
LOUIS MICHEL ET FILS

Chablis 2024, Bourgogne, France
CRAGGY RANGE

HILT ESTATE
Chardonnay 2024, Sta. Rita Hills, California, United-States

BY THE GLASS

Conegliano Valdobbiadene Prosecco Superiore, Prosecco, Italy

“Te Muna” Sauvignon Blanc 2025, Martinborough, New Zealand

Lo
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RED

FAMILLE SAVARY

Bourgogne Epineuil "Rouge’ 2024, Bourgogne, France
DEMARIE

Barbera d’Alba Superiore 2022, Piedmont, Italy
BREWER-CLIFTON

Pinot Noir 2023, Sta. Rita Hills, California, United-States
L’ARCO VINI

Rosso del Veronese 2022, Venezia, Italy

BRANCAIA

Tre 2024, Toscana IGT, Italy

LIBERO

Brunello di Montalcino 2020, Italy

PARING RED
California

PORT

KOPKE
Tawny 30 Years (20z)

-

BY THE BOTTLE

CHAMPAGNE & SPARKLING

BISOL “CARTIZZE” PROSECCO SUPERIORE DOCG
Valdobbiadene, Italy, NV

HENRIOT BLANC DE BLANCS BRUT

Champagne, France, NV

J. LASSALLE “PREFERENCE” BRUT
Ter Cru, Champagne, France, NV

MOET & CHANDON BRUT IMPERIAL
Champagne, France, NV

DOM PERIGNON BRUT, CHAMPAGNE
France, 2015

BORGO SAN DANIELE

Pinot Grigio, Veneto, Italy, 2025
GERARD MILLET

Menetou Salon, Loire, France, 2024
LOIMER “LOIS” GRUNER VELTLINER
Niederésterreich, Austria, 2022
TENUTA DELLE TERRE NERE
Etna Bianco, Italy, 2024

ENRICO SERAFINO

Gavi, Italy, 2024

GARNIER & FILS CHABLIS
France, 2023

TIBERIO

Trebbiano d’Abruzzo, Italy, 2025

VIGNATI DI FOSCARINO
Inami, Soave Classico, Italy, 2022

DOMAINE CHAPEL
Vayolette, Juliénas, Beaujolais, France, 2024

COTTANERA “CONTRADA DICIASSETTESALME”
Etna Rosso, Italy, 2022

MARCEL LAPIERRE
Morgon, Beaujolais, France, 2024

DOMAINE TAWSE
Vigne Blanche Pinot Noir, Burgundy, France, 2023

DOMAINE ROY & FILS
Pinot Noir, Willamette Valley, Oregon, 2023

DOMAINE TAUPENOT-MERME
Morey-Saint-Denis, France, 2022

DOMAINE GACHOT-MONOT

Chande Muse, France, 2024

STEFANO BELLOTTI

Cascina degli Ulivi “Nibio,” Piemonte, Italy, 2014
AZ. AGR. FORADORI

Teroldego, Vigneti del Dolomiti, Italy, 2023

KOSTA BROWNE PINOT NOIR
Anderson Valley, California, 2021

STEPHANE OGIER
Cétes du Rhone, France, 2024

PODERE CAMPRIANO
Fondatore, Chianti Classico Riserva, Italy, 2022

AR.PE.PE
Rosso di Valtellina, Italy.
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BILLECART-SALMON BRUT ROSE
Champagne, France, NV

LAURENT-PERRIER CUVEE ROSE
Champagne, France, NV

CONTADI CASTALDI BRUT
Franciacorta, italy, NV

BARONE PIZZINI
“Golf 19277 Franciacorta Brut Blanc De Blancs, Italy, NV

WHITE WINE

LAURENT PONSOT

Cuvée du Perce Neige, Burgundy, France, 2022

THIERRY PILLOT

Les Corbins, Meursault, Burgundy, France, 2023
DOMAINE DE VILLAINE

Rully 1er Cru Cloux, Burgundy, France, 2024
QUINTODECIMO

Jaunes d’Arles, Greco Di Tufo, Italy, 2024

DOMAINE LEFLAIVE PULIGNY-MONTRACHET
Burgundy, France, 2022

DOMAINE LARUE

Puligny-Montrachet Ter Cru Sous le Puits, Burgundy, France, 2024
PAUL HOBBS CHARDONNAY

Russian River Valley, California, 2021

DOMAINE GEORGES VERNAY CONDRIEU
Rhéne Valley, France, 2019

RED WINE

GIULIA NEGRI
Pian delle Mole, Langhe Nebbiolo, Italy, 2024

CANTINA SOCIALE DI GATTINARA

Gattinara, Italy, 2022

G.D. VAJRA “BRICCO DELLE VIOLE”
Barolo, Italy, 2020

CIACCI PICCOLOMINI D’ARAGONA

Brunello di Montalcino, Italy, 2020

SAN LORENZO
Brunello di Montalcino, Italy, 2013

GAJA CA'MARCANDA
Promis, Toscana, Italy, 2021

DOMAINE DU VIEUX TELEGRAPHE
La Crau, Chateauneuf-du-Pape, France, 2022

VALENCISO

Rioja Reserva, Spain, 2015
GIULIANO ROSATI

Amarone della Valpolicella, Italy, 2021

L"’ARCO VINI
Amarone della Valpolicella Classico, Italy, 2021

HERITAGE DU PIC-SAINT-LOUP
Cuvée St. Agnes, Pic St. Loup, France, 2024

RADIO-COTEAU “LAS COLINAS” SYRAH

Sonoma Coast, California, 2020

MT. BRAVE CABERNET SAUVIGNON
Mt. Veeder, California, 2019
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