
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 EET   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 OS  E

C H A M P A G N E  & 
s p a r k l i ng

W H IT  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 OTTL    E D
SO  F T  D R I N KS
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