CHESAPEAKE STYLE CRAB CAKE
creole remoulade, lemon MKT PRICE

Z)I%IIAE ! T‘c\icosh’ bab la, pi le sals d ;
ackened mahi, baby arugula, pineapple salsa, avocado, spicy corn
and tomato tartar ffo,ur t(?rléillbg 9% PP Py

HUMMUS

black-eyed gea hummus, olive oil, charred corn tomato relish,
pita bréad 6%

PIMENTO CHEESE

warm pimento cheese, ritz crackers 7°°

DISCO FRIES .

house cut fries, shredded cheddar & monterey jack, beef short
rib, mushirooms, applewood smoked bacon, oasted shallot
demi-glace 12%

CHICKEN SKEWERS

%l%lfgeg bbq marinated chicken tenderloins, alabama white sauce

MAC AND CHEESE
fusilli, tasso ham, smoked gouda, cheddar 7°°

mixed greens, grape tomatoes, pickled shallots, cucumbers,
ellow squash, roasted ﬁpumpkln seeds, goat cheese, lemon
oney vinaigrette GF 5%

CAESAR
romaine, manchego cheese, red & yellow tomatoes, charred corn,
cumin dusted croutons, roasted poblano caesar dressing 5%

*AHI TUNA

mixed C{greens, marinated tomatoes & yellow onions,
avocado, cucumber, chilled ahi tuna, Sherry wine vinai-
grette GF 12%

BIG EASY

chopped romaine, chopped iceberg, chilled chicken, bacon,
boiled eggs, avocado, tomato, cheddar & gorgonzola cheeses,
scallions, ranch GF 9%

WEDGE

iceberg, applewood smoked bacon, red & yellow tomatoes,
chopped e%g, avocado, scallions, blue cheese crumbles,
roquefort dressing /%%

CHICKEN & SAUSAGE GUMBO o
pulled chicken, andouille sausage, trinity,
mahogany roux rice, scallions 4>

CHEF'S WHIM SOUP

creative and flayorful, fresh grepared
using seasonal ingredients 4°°

SHRIMP 15> CRAWFISH 17%°

Served with lightly spiced tomato sauce, the “holy cajun trinity” of onions, bell peppers & celzry and jasmine rice with a
seasonal vegetable medley

CHICKEN 15%

&%

SALMON 17°°

SHRIMP & GRITS

pan seared shrimp, andouille sausage, mushrooms,
tomatoes, scallions, geechie boy™ grits GF 16

CRESCENT CITY FETTUCCINE
pan seared shrimp, blackened chicken, tasso ham, shallots,
parmesan cheese, creole cream sauce, scallions 16%° %

JAMBALAYA

shrim% crawfish, chicken confit, andouille sausage, trinity,
rice 18

w

PORK CHOP

grilled, crawsﬁsh-tasso ham bordelaise sauce, geechie boy™
grits GF 19°

CHICKEN & WAFFLES

herb waffle, fried chicken tenderloins, smoked sea salt butter; texas
pete maple syrup, bacon braised collards 14%

*SALMON

rilled, geechie boy™ grits, bacon braised collards, citrus bourbon
bq jus, charred corn tomato relish GF 17%

BABY BACK RIBS ) )
slow roasted, bourbon bbq sauce, french fries, apple cider kale &
cabbage coleslaw 19%

*BLACK AND BLUE

blackened, cambozola cheese, bacon, sauteed mushrooms,
tomato 11%°

*LEANIN’ SOUTHERN

bourbon bbq, pimento cheese, crispy vidalia, pickles 11%°

IMPOSSIBLE (MEATLESS)

tomato, avocado, arugula, vegennaise, daiya 14°

*BACON CHEESEBURGER

american cheese, applewood bacon, onions, tomato,
iceberg, pickles, special sauce 11%°

DIRTY BIRD

fried chicken breast, afplewood bacon, pimento cheese,
pickles, honey bbq aioli 9°°

>
S

FRENCH FRIES 2%°

GEECHIE BOY™ GRITS 2%
FINGERLING POTATOES 2%°
BACON BRAISED GREENS 2%°

BABY GREEN BEANS 2°°
VEGETABLE MEDLEY 2%°
APPLE CIDER KALE

& CABBAGE COLESLAW 2%°

£

BAYOU SHRIMP & CRAB PASTA

seared shrimp, l]umbo crab, tasso ham, corn, baby bellas,
shallots, trottole pasta, tomato, alfredo, scallion curls 17°

SI"\ZIIZPC%YZSALM?)N fingerli .
rilled, lemon butter cream sauce, fingerling potatoes, vegetable
<rgnedley GF 17%° serne p 8

POT ROAST
braised beef short ribs, carrots, shallots, cremini mushrooms
green beans, potatoes, red wine-rosemary demiglace GF 1 795

MAHI

blackened, crawfish tails, andouille sausage, shoepeg corn, light
dijon cream sauce, geechie boy™ grits GF 19%°

CHICKEN PONTCHARTRAIN
grilled chicken breast, mushrooms, artichokes, shallots, toma-
toes, white wine-parsley pan sauce, rice, vegetable mecfley 15

BOURBON CHICKEN
grilled breast, bourbon bbq sauce, sauteed mushrooms, andouille
sausage, scallions, diced tomato, melted pepperjack 15%



