
Pastrami CarPaCCio on toast 9
s e r ve d  on  b r io ch e  w i th  ce le r i a c  re moula d e 

a n d  s pr i n k le d  w i th  m i c ro - g ree n s

seared oCtoPus 14
w i th  cha r re d  rom a n o  b e a n s ,  g r i l led  ok ra

a n d f re sn o  ch i l i  re l i sh 

Fried ChiCken thighs 11 
w i th  hom e m a d e  co r n b re a d  & 
L o o s i e ’s  ve r y  own  ho t  s a u ce

BlaCkened CatFish 15
s e r ve d  w i th  co r n  m a cq u e  choux , 

h e rb  o i l  &  lo t s  o f  love

shrimP Po’ Boy 13
c r i s p y  b lu e  co r n  sh r i m p w i th  tom a to  j a m 
d i l l y  re mou la d e,  le tt u ce  &  p i ck le s  t u ck ed 

i n  c la s s i c  N OL A  p o ’ b oy  b rea d

BlaCk Bass Crudo 12
s e r ved  w i th  s upre med g ra p e f r u i t ,  

o ra n g e  a nd  p i s ta chio

sCalloP Crudo 13
w i th  d i l l  ve rd e,  k umq u a t  & chi l i  f la k e s

oysters BloomBerg 12
four  g lo r iou s  b lue p oin t s  b ro i led  w i th  h e rb s a i n t 

b u tte r,  p a r me s a n & fa t  p a ul s  b re a dc r u m b s

WaterCress & Burrata salad 12
g ol d e n  b ee t s ,  wa te r melon,  p e ca n s 

w i th  a  ch ive  v in a i g re tte

sensational salad 10
rom a in e  hea r t  lo a d ed  w i th  f r ied  ch i ck e n  sk i n , 

ca p e rs ,  ra i s in s  sha l lo t s  w i th  p a r m e s a n 
& b lue  chee s e  d re s s in g

Blue Corn & sesame shrimP 9
f r ied  up  g ol d e n  w i th  d i l l y  re mou la d e

p l a t e s

s W e e t s

dark ChoColate CuP 7
r i ch  p u d d in g ,  co r n f la k e s  & c r i s p i e s 

w i th  whip p ed  c rè me f ra i ch e

BlueBerry galore 7
i n  a  b u tte r y  g ol d e n  ca k e  s u r round ed 

b y  a  lu s c iou s  p o ol  o f  c i t r u s 
c rè m e - a n g la i s e

s i d e s

O ur d i she s  m a y  con ta i n  wh e a t ,  n u t ,  e g g ,  d a i r y,  s oy,  o r  f i sh  a l le rg e n s .

 loosie’s slaW 5

Potato salad 5

roasted Carrots 5

Collard greens 5
w i th  ba con !



C o C k t a i l s

AGED VIEUX CARRÉ 13
pie r re  fe r ra nd 1840 co g n a c ,  r i tte n hou s e 

r ye,  s wee t  ve r mou th  a nd  b e n e d i ct i n e 
ca re f ul l y  a g ed  f in i shed  w i th  a n g o s t r u ra 

a nd  p e y cha u d ’s  b i tte rs

HURRY-CANE ! !  12
ba n a n a  i n f u s e d  p la n ta t ion  o r i g i n a l  d a rk 

r u m  f rom  t r i n i d a d,  ou r  s p i ce d  p a s s ion 
f r u i t ,  c la r i f i e d  le mon  j u i ce ,  a n d  o rg a ni c 

co conu t  wa te r

SAUVIGNoN BlANC BlEND,
lES DEUX TERRoIRS 12/48 
2013

PollERHof, GRUNER VElTlINER 12/48
2013

CHENIN BlANC
REGNIER-DAVID SAUmUR BlANC
“lA GUICHARDIERE” 52 
2010

ClAIRETTE & GRENACHE BlANC BlEND
ANNE PICHoN TRoTINETTE VENToUX BlANC 44   
2012

PERRIER JoUET GRAND BRUT 100

HENRIoT BRUT SoUVERAIN 125

mUSCAT, AVINYo VI D’AGUllA 13/55
2014

SAN fElETTo PRoSECCo BRUT 12/45

lA CUVEE 
BISTRoT DE PUY ARNAUD, BoRDEAUX 62 
2012

mAlBEC, CHâTEAU DE HAUTERIVE,
CUVÉE CHEmIN DE ComPoSTEllE 14/60
2010

SANGIoVESE,
QUERCIAVAllE, VIGNA DEllA CAPANNA 11/44 
2011

moNTEmERCURIo
TEDICCIolo, ToSCANNA 48
2010

CABERNET fRANC,
SEBASTIEN DAVID HURlUBERlU 52
2011

lE RoSE DE GRANGENEUVE 
RHoNE VAllEY 9/38
2014

R E D

R o s E

C H a M P a G N E  & 
s P a R k l i N G

W H i t E

B E E R

NARRAGANSETT 5

oRIGINAl SIN APPlE CIDER 7

ABITA lAGER lIGHT 7

SAN PEllEGRINo (1l)  7

AGUA PANNA (1l)  7

PERRIER 5

SCHWEPPES 5

mEXICAN CoCA ColA 5

DIET CoKE 5

CANADA DRY 5

BElVoIR oRGANIC GINGER BEER 6

B o t t l E D
s o F t  D R i N k s
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