Starters | \
French Onion Soup - 6
Cheesy Buttermilk Biscuits - 7
Blue Crab Beignets -15
Boudin Balls - 10
Alligator Bites - 12
Fried Green Tomatoes - 8

Pain Perdu -16

Custard style Brioche French Toast,
berry compote, lavender orange
cognac syrup, whipped cream

Alligator Benedict -18

Cheesey buttermilk biscuits with
fried alligator, poached eggs,
Creole Bearnaise, maque choux

Crawfish Omelette -16

Fluffy french style omelette
smothered with zesty crawfish
creole sauce with Southern browns

Salmon Berry Salad -18

Grilled Salmon on bistro blend with
Berry-Pinot viniagrette, cucumber,
strawberries, candied pistachios

Short Bloody Mary -6
Tall Bloody Mary - 10
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BRUNCH

I
Coftee & Dessert

Creole Coffee Drip - 4.5
French Press - 6
Beignets - 8
Peach Cobbler - 10

Features

Brunch Shrimp & Grits -18

Gulf Shrimp & bacon in Creole
seasoned syrup over

cheddar polenta grits with fried egg
and scallions

Chicken Salad Croissant -16

served with Southern browns, or small
berry salad

Red Beans & Rice - 15

With choice of Andouille, fried okra,
or 2 fried eggs

Brunch DeBris - 19

Braised Beef, Fontina cheese, Fried egg,
bacon, on french bread served with
Southern browns, or small berry salad
Eggs, Toast, Southern Browns - 12

2 eggs anyway, brioche and our brown
sugar homefries

C Street Hurricanes!

Pick Category 1-5
more rum and more rum
Cat 5 earns your beads!




