
	
  

	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

 
SEAFOOD BAR 

Oys t e r s on th e ½ She l l  $3 .5 /$18/$34 
Raw L i t t l e Neck C l ams $1 . 5

Mar in at ed Musse l s  $1 .5 
Gu l f  Sh r imp Cockta i l  $18 
Shr imp Remou l ad e $13 

 
Smoked Catfish Salad $11 

citrus, fennel, creole mustard 
 

Cha rbro i l ed Oy s t e r s  $10 .5  
garlic-herb-butter, lemon, breadcrumbs 

 
Oysters Rockefeller $11    Oysters Simoneaux $12 
spinach, cream, absinthe       tasso, trinity, parmesan 

 
N.O. Style bbq Shrimp $18 

herbs, paprika, garlic, beer, lemon 
	
  

	
  

	
  

 

Taste of the Swamp $18.5 
turtle soup, fried frog legs,  
alligator sauce piquant 

(full orders of each item are available) 

 
 
	
  
	
  

 
APPETIZERS 
Ca jun -Bo i l ed Peanut s  $5 

Hu shpupp ie s  $6 

C r i s py Boud in  Bal l s  $7 

P ick le s $6 
Fried Alligator $14 

creole remoulade, lemon 

V id a l ia  On i on D i p and Ch i p s $8  
Coa s t a l  G reen Sa lad $12 

spiced pecans, apples, pecorino 

Chopped Vege tab le  Sa lad $14  
little gem lettuce, olives, Italian dressing 

 
 

 
 
 
 
 
 
 
 

	
  
 
 

The Trinity 
(served with brown or white rice) 

 
Red Beans & Sausage  $8/$14 

Smoked Chicken & Andouille Gumbo  $8/$14 
Crawfish Etouffee  $9/$16 

  
  

ENTREES 
Du ck & Andou i l l e  S au sage Jamba lay a $21  

crispy duck confit, smoked duck, trinity, brown rice 
 

FRIED CHICKEN $24  
collard greens, mashed potatoes, bacon-giblet gravy 

 
Rabb i t  & Dump l i ng s $25 

carrots, turnips, cipolinni onions, cornmeal dumplings 
 

C rab S tu f f e d Gu l f  F l ound er $28 
chard, fingerling potatoes, fennel,  

lemon-cayenne butter 
 

Mushroom & Bro cco l i Bre ad Pudd i ng $18 
leeks, parmesan cheese, truffle oil 

 
Gr anny G ’ s Burger  $14 

dressed, steak fries, creole mustard aioli 
add bacon, caramelized onion, egg, or cheese, $1.5  

 
Fried Seafood Po’Boy 

 catfish $15 | shrimp $16 | oyster $18 
dressed, lil' sarah's tartar sauce, hushpuppies 

 
 
 
 

Side Dishes 
$6 each | Sample 3 sides - $12 
Dirty Rice, Black Eyed Peas 

Collard Greens with Ham hock,  
Buttermilk Mashed Potatoes,  

Cornbread Muffins, Steak Fries 
 



VIEUX CARRE 
Rye, cognac, sweet vermouth,  

Benedictine, bitters  $12 
	
  

Milk Punch 
Bourbon or brandy with milk,  

sugar and spices $12 
 
 

 
Ramos Gin Fizz 
Gin, flower water, lemon, cream, 

egg, vanilla, nutmeg $10 
	
  

	
  

	
   	
   	
  

	
  

	
   	
  	
   	
  

	
   	
  

	
  

	
  

	
  

	
  

   

 
COCKTAILS 

 

Drive-Thru Daiquiri 
Rum, lime, & sugar  

“frozen to perfection” $10 
 

Pimm’s Cup 
Gin, Pimm’s, lemon-lime soda, 

cucumber  $9 
	
  

F rench ‘75 
Gin or cognac, lemon, sugar, 

and champagne $11 

Hurricane 
Light & dark rum,  

passion fruit, fresh juices  $12 
 

	
  

 

Wines 
Wines on Tap 

Gruner Ve l t l i n e r 
Tatomer, Santa Barbara County 2013, $11/$20/$38 

Ca r ig nan /Va l d ig ue  
Broc Cellars, California 2013, $11/$21/$38 

 
Wines by the Glass 
(More available by the bottle) 

 

Spar kl in g Rosé  
Allimant-Laugner, Cremant D’Alsace, France NV, $11/$44 

Mus cade t   
Branger “Gras Moutons,” Loire Valley, France 2013, $9/$36 

Sauv ignon B la nc 
Lieu Dit, Santa Ynez Valley 2013, $12/$48 

Chardonnay  
Scribe, Carneros 2012, $14/$56 

Gamay No i r  
Descombes, Brouilly, France 2013, $12/$48 

P ino t  No i r  
JK Carriere “Provocateur,” Willamette Valley 2012, $14/$56 

Tempran i l lo 
Pecina Rioja “Crianza,” Spain 2009, $11.50/$46 

Z in fa nde l 
Unti, Dry Creek Valley 2011, $13/$52 

Caberne t  Sauv i gnon 
Brea “Margarita,” Paso Robles 2012, $13/$52 

 
	
  
	
  
	
  

	
  

BEER ON TAP 

More available by the bottle 

Drake ’ s  B l onde A le  
(16 oz.) San Leandro, CA, 4.8% ABV, $7 

Moon l igh t “Rea l i t y  Cze ch” P i l sn e r 
(20 oz.) Santa Rosa, CA, 4.8% ABV, $8 

Anchor Lager  
(16 oz.) San Francisco, CA, 4.9% ABV, $7 

S t .  Ar cher Whi te 
(16oz.) San Diego, CA, 5.0% ABV, $7 

Abi ta  Amber  
(16 oz.) Abita Springs, LA, 4.5% ABV, $7 

U inta  “Baba” B lac k Lag er  
(16 oz.) Salt Lake City, UT, 4.0% ABV, $7 

Abi ta  “Turbodog” Brown Al e 
(16 oz.) Abita Springs, LA, 5.6% ABV, $7 

Ab i ta “J oc kamo” IPA 
(16 oz.) Abita Springs, LA, 6.0% ABV, $7 

Magnol i a “Prov ing Ground” IPA  
(16 oz.) San Francisco, CA, 7.0% ABV, $7 

Nor th Coas t  “Old Raspu t in” Imperia l  S tout 
(10 oz.) Fort Bragg, CA, 9.0% ABV, $7 

HenHouse “Paid Vac at ion” Hoppy Sa i s on  
(16 oz.) Petaluma, CA, 6.6% ABV, $8 

Craf t sman “Ange l ino” Sour We i s s e 
(10 oz.) Pasadena, CA, 6.8% ABV, $8 

 
 
 
 

Shot-o-Sasparilla! 
stout cream $6 

Sazerac  
Rye, Peychaud’s bitters,  
sugar, Absinthe $11 

 

OBITUARY  
COCKTAIL   

Gin, dry vermouth, absinthe $13 
	
  


