EST. 2013

Dinner With Friends
NEW ORLEANS

SAINTE LOUISE SAZERAC | 18

brandy sainte louise, genepy, marasca

BLACK CHERRY PHOSPHATE SODA | 16
filthy black cherry syrup, seltzer water *NA

CRAB & CRAWFISH BEIGNETS

creole mustard aioli

LOBSTER TOAST

remoulade

SEAFOOD GUMBO
braised chicken thigh, andouille, okra, seasoned carolina gold rice

BLUE CRAB & AVOCADO
pickled cucumber, grapefruit, herbs, creole vinaigrette

Lievland Man Chenin Blanc

NEW ORLEANS BBQ SHRIMP

voodoo sauce, toasted garlic & scallion focaccia

GREEN APPLE SALAD

fennel, pickled celery, tarragon, cider vinaigrette

BLACKENED RED FISH

creole browned butter, lemon

RED BEANS & RICE

andouille, smoked hock

WOOD GRILLED HEARTS OF PALM

satsumas, pecan crumble, pickled chiles, herb salad

CREOLE PICKLED VEGETABLES, GREEN
TOMATO CHOW CHOW, LOUISIANA HOT SAUCE

Leon Beyer Pinot Gris
Ondarre Rioja

BUTTERMILK PANNA COTTA
citrus supremes, toasted pine nuts, merengues, mint

Pierre Sparr Cremant dAlsace Brut Reserve

Want to be the first to know when the next Family
Style Dinner is? Ask us how to get on the email list!
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