
 
 

SUNDAY BRUNCH 
 
                                        
BLACKENED LEMONFISH   (gf)                               36 
 over spinach sauté with citrus thyme beurre blanc 
 
 

GRILLADES COCHON DU LAIT   (gf)                                27 

 slow roast angus beef in rustic tomato jus with yellow corn grits 
 
PETIT FILET MIGNON    (gf)                                                                         35 

  garlic mashed potato,  Maggie’s farm mushrooms, & broccolini   
  

SHRIMP & GRITS (gf*)                        28 
 New Orleans style BBQ shrimp with stone ground yellow grits 
 

JUMBO LUMP CRABCAKE                 28 
 Maryland  style crab cake with Creole  remoulade,  petit sensation salad 
 

HOT HONEY CHICKEN & WAFFLE                                           25 

 Southern fried breast, buttery Steens cane syrup, toasted New Roads pecans 
 

BLUEBERRY WAFFLE          20 
 thick Belgian waffle , fresh blueberry compote,  smoked applewood bacon  

       
 
 
 

20% Gratuity Added to Parties of 6 or More  
One Check Per Table        $4 Sharing Fee Per Plate 

 

 


