BREAKFAST

Served 'til 3pm

BEIGNETS
Three per order

Plain &.00
For the die-hard tradifionalist

Chocolate 8.00
Filled with molten Shirardelll chocolate

Granny Smith Apple B8.00
Swestensd with cinnamon honey butter

Crawfish 12.00
splced with cayenne, scalllions & chaddar

Belgnet Flight 12.00
Can’'t decldea? Try a sampling of each!
Four per order

HOUSE FAVORITES

Hangtown Fry 15.00
Crispy ovyster, bacon & scalllon scramble,
with grits or hash, plus cream blsculf or toost

Shrimp & Grits  15.00
Sautéed shrimp. cheddar grits,
splcy tomato-bacon gravy

Grillades & Grits  13.50
Beef cutlets bralsed In splcy crecle gravy.
served with grifs & two eggs any style.
plus cream blscult or toast

Crispy Pork Belly 14.00
Poached egg. cheddar grits,
splcy onlon relish

ON THE SIDE

Brenda’s Housemadsa Grancla  3.50
Granocla Parfalt with Fruit & Yogurt 725
Fresh Frult 5.00
Bacon or Molasses Ham  3.50
Link S3ausage or Andoullle 4.25
Chicken Apple Sausage 595
Grillades Gravy  3.50
Country Sausage Gravy 3.75
One Plain Pancaks 5.00
One Egg Any Style 2.50
Cream Blscult 3.25
Toast 2.25
Grits of Hash 325

EGGS, ETC.

With potato hash or grits. plus toast
ar cream biscult, uniess otherwilsze noted
Egg whites only +1.00

Two Eggs Any Way You Like "Em 9.00
Add bacon. molasses ham
or link sausage +3.50
Add chicken apple sausage +5.95

Andoullle Sausage &
Cheddar Omelatte 13.00
Mushrooms, scalllons, sauce plquant

Crecle Veggle Omelette 12.25
Corm mague choux, tfomato, onion,
bell pepper, spinach, cheddar

shrimp & Goat Cheese
Omelette 15.00
With caramelized onions,
topped with tomato-bacan ralish

Three Egg Omelsatte 9.75
Add any veggle or cheese +1.25 each
Add bacon, molasses ham
or link sausage =2.75
Add chicken apple sausage +3.25

Egg & Bacon Tartine 12.00
Bacon, scrambled eggs, swiss &
fomato-baceon relish on foasted french rell.
Chelce of grits or hash

Tofu Hash  11.50
Blackened ftofu. corn magque choux,
mushrooms, spinach. potatoss.
Cholce of cream blscult, foast or fresh frult

OFF THE GRIDDLE

French Toast 9.75

Three thick slices of cinnamaon-
battered briochea

Add butter pecan sauce +1.00

Two Nice Big. Fluffy
Buttermilk Pancakes 9.75
Add nuts &/for seasonal frult +1.50

Housemade Granola Pancakes
with Fraesh Fruit 13.25
Drnzzled with vanilla bean cream



LUNCH

Served from 11am

SOUPS & SALADS

Chicken, Sausage & Okra Gumbo
Cup 6.00 f Bowl 11.75

House Salad 9.25
Baby greens. shaved onlon, fomato &
herb goat cheese crouton, with buffermilk
or crecle mustard dressing

Caesar 9.25
Smoked garlic dressing, croutons,
shaved pecoring

Brie en Croute Salad 11.00
Mixed greens, fried shallots & splced pecans
with creocle mustard dressing

Add to Anv Salad
Roagsted or fried chicken breast +4.50
Fried shrimp, oysters or catflsh +7.75

HOUSE FAVORITES

Cornmeal-fried Shrimp.
Oyster or Catfish Po'boy 14.00
With chipotie rémoulade on toasted french roll.
Cholce of fries or cole slaw

Red Beans & Rice—0Oh 5o Nicel 11.756
Smoky. splcy stewed kKidney beans
with steamed whita rice & andcullle sgusage

Chicken Etouffée 13.00

Chicken smothered In splcy creole fomato gravy.

servad with rice

BFC 13.00
Two pleces of our secrat reclpe frlied chicken
wlth fries. cole slaw & cream biscult

ON THE SIDE

One BFC Breast 4.25
One BEC Thigh  3.25
One BFC Drumstick or Wing 3.00
Red Beons & Rice 6.00
Hushpupplaes & Chipotle Rémoulade 6.00
Fries or Cola Slaw  2.50
Bacon or Molasses Ham  3.50
Link 3ausage or Andoullle 4.25
Cream Biscult 3.25
Toast 2.256
Grits or Hash 325

SANDWICHES

With our house watermeslon pickles,
plus cholce of fries ar cole slaw

Sloppy Josephine 10.75
Lighter, sassier versicn of the Joe,
made with turkey aon a foasted bun

Vegan Josephine 10.75
Best tofu you'll ever wrap your
mouth around—on a toasted bun

Croque Monsieur 11.00
Baked ham & swiss with béchamel sauce
on sliced sourdough

Muffaletta 13.00
Salami, ham, mortadella, provolons &
meozzarella plled on foasted seeded roll.
dressed with house clive salad

The Burger 12.75
Cur splced-up version, served an
ad toasted bun with caramelized onlons,
secref sauce, bread & butter pickles
Cholce of fries or cole slaw
Add swiss, goat or cheddar +1.25
Add an egg +2.50

ON THE FLY

In a huarry ?
T vour table arders from fthis menu,
vou'll be on your way In no fime.

Grillades & Grits 13,50

Chicken, Sausage & Okra Gumbo
Cup 6.00/ Bowl 11.75

Red Baans & Rice
Cup 6.00 f Bowl 11.75

Chicken Etouffée
Cup 6:75 f Bowl 13.00



IN BETWEEN

Served from 3 1l 5pm

PLATES

Red Beans & Rice—Oh So Micel 11.75
Smoky, splcy sfewed kidney beans
with steamed white rice & andoullle sausage

shrimp & Grits  15.00
Sautéed shrimp, cheddar grits
splcy tomatfo-bacon gravy

Cormmmeal-fried Shrimp.
QOvyster or Catflsh Po’'boy 14.00
With chipotie rémoulade on toasted french roll

BFC 13.00
Twao pleces of our secrat recipe fried chicken
with fries, cole slaw & cream bilscult

The Burgear 12.75
our splced-up version, served on
a toasted bun with caramelized onions,
secret sguce, bread & bufter pickles
Add swiss, goat or cheddar +1.25
Add aon egg +2.50

A 3% surcharge will be added to all purchaozes in

SNACKS

Chicken, Sausage &
Okra Gumbo
Cup 600 f Bowl 11.75

Hushpupples 6.00
Chipofle rémoulade

smoked Pork Rillettes 2.00
Watermeslaon plckles.
creole mustard, croutons

BEIGMNETS
Three per order

Plain  &6.00
Far the die-hard tfraditionalist

Chocolate B8.00
Fillled with molten
Ghirardelll chocolate

Granny smith Apple 8.00
sweetened with
clnnamon honey butter

Crawfish 12.00
Splced with cayenne,
scalllons & cheddar

Baignef Flight 12.00
Ccan’'t decide?
Try a sampling of each!
Four per order

suppaort of the 5F Health Care Security Ordinance



DINNER

Served from Spm

OYSTERS ENTREES
Bralled our stylel Red Bedans & Rice—0Oh So Nicel 12.75
smoky, splcy stewed kidney beans
Casino  3.25 each with andoullle sausage & steamed white rice
Hacon, scallien, biscult crumbs,
parmasan, swiss Chicken Etouffee 14.25
Tehoupitoulas 8.26 each Chicken smathered In sp?llcﬁ,f creole fomato gravy.
served with rice
Cayenne butter, garlic. herbs
sweet Potato Dumplings 14.25
Orleans 3.25 aach Smoked corn-jalapefic cream
Blockensd Voodoo bbqg sauce seasonal vegetable mague choux
Oyster Flight 9.00 Add shrimp & crawflsh +5.50

. C 27 |
Can’t decide? Try a sampling of each! Shrimp & Grits  15.00

sautéed shrimp. cheddar grits,

APPETIZERS splcy tomato-bacon gravy
Crawfish Belgnets 4.00 each BBQ Pork Ribs  16.75
Splced with cayenne. scalllons & cheddar Mac & chesse. collard greens
Chicken, Sausage & Okra Gumbo BFC 16.75
Cup &.00 / Bowl 11.75 Three pleces of Brenda's secret recipe

fried chicken. our famous cream blscult,

Hushpuppies ©.00 haot pepper Jelly & collard greens

Chipotle remoulade
Catfish des Allemands 18.50
Bronzed caifish, crawfish étouffées,
pecan rice plaf

Onion Soup Gratines 2.00
Melted swiss cheess crouton

Buttermilk Fried Cauliflower 7.50
House ranch drassing

SANDWICHES

With cur house watermelon pickles
plus cholce of frles or cole siaw

smoked Pork Rillettes 9.00
Watermelon plckles, crecle mustard, croutons

spley Garlic Shrimp Gratin  14.50
Shrimp with pegullio pepper. walnut &
goat cheese fondue—brolled to perfection,
served with buttered togst

Cornmeal-fried Shrimp.
Oyster or Catfish Po'boy 14.00
With chipotie remoulade on toasted french roll

Vegan Josephlne 10.75
Best fofu you’ll ever wrap your
mouth arcund—aon a foasted bun

Brie en Croute Salad 11.00
Mixed greens. fried shallofs & splced pecans
with creale mustard dressing

Muffaletta 13.75

salamit. ham. mortadella, provolone &
ON THE SIDE mozzarella plled on toasted seeded roll.
One BEC Breast 495 dressed with house ollve salad

One BFC Thigh 3.25

The Burger 13.75
One BFC Drumsfick or Wing  3.00

Our splced-up version, served on

Mac & Cheese 5.50 a toasted bun with caramelized onlons,
Collard Greens 4.50 secret sauce., bread & butter picklas
Glozed Yams 4.00 Add swiss, goat or -::hedp-;-iur +1.25
Cream Biscult 3.25 Add an =gg +2.50
Grite 3.25
DESSERT

Plain Beignets 6.00
For the die-hard fraditianalist
Thres per order

Chocolate Belgnets 8.00
Fllled with molten Ghirardelll chocolate
Thres per order

Granny Smith Apple Belgnets 8.00
Sweetened with cinnamon honey butter
Three per order

Sweet Beignet Flight 7.50
Try o sampling of eachl! Three per order

Bread Pudding du Jour .50
Fle du Jour 6.75

Cobbler du Jour 8.50
Served a la mode



BRUNCH

Saturday 8am-3pm / Sunday 8am-8pm

BEIGNETS
Threse per order

Plain 6.00
For the die-hard fraditionalist

Chocolate B.00
Flllad with molten Shirardelll chocolate

Granny smith Apple 8.00
sweetened with cinnamon honey butter

Crawfish 12.00
splced with cayenne, scalllons & cheddar

Belgnet Flight 12.00
Can't declde? Try a sampling of each!
Four per arder

HOUSE FAVORITES

Chicken, Sausage & Okra Gumbo
Cup 6.00 / Bow!l 11.75

Crogue Monsieur 11.00
Baked ham & swiss with
béchamel sauce on sliced sourdough.
Cholce of fries or cole slaw

Hangtown Fry 15.00
Crispy oyster, bacon & scalllon scramble,
with grits or hash. plus cream bilscult or toast

shrimp & Grits  15.00
Sautéed shrimp. cheddar grits,
spicy tomato-bacon gravy

Crispy Pork Belly 14.00
Poached egg. cheddar grits.
spicy onlon relish

Grillades & Grits  13.50
Beef cutlets bralsed In spicy creole gravy,
served with grits & two eggs any style,
plus cream BRiscult or foast

OFF THE GRIDDLE

French Toast 9.75
Thraa thick slices of cinnaman-battered brioche
With butter pecan sauce +1.00

Two Nice Blg. Fluffy
Buttermilk Pancakes ¢.75
Add nuts &/or seasanal frult +1.50

Housemade Granola Pancakes
with Fresh Frult 13.25
Orizzled with vanllla bean cream

EGGS. ETL.

With potato hash or grits, plus toast
or cream bklscult, unless otherwise noted
Egg whites only +1.00

Two Eggs Any Way You Llke "Em  9.00
Add bacon. molasses ham or link sausage +3.20
Add chicken gpple sausage +5.95

Andoullle Sausage &
Cheddar Omelette 13.00
Mushrooms, scalllons. sauce plguant

Creole Veggle Omelette 12.25
Corm maque choux, tomato. onian,
bell pepper, spinach, cheddar

shrimp & Goat Cheese Omeleftte 15.00
With caramelized onlons.
topped with tomato-bacon relish

Three Egg Omelette 9.75
Add any veggle or cheese +1.25 edch
Add bacon. molasses ham or link sausage +2.75
Add chicken apple sausage +3.25

Egg & Bacon Tartine 12.00
Bacon. scrambled eggs. swiss &
tomato-bacon relish on toasted french roll.
Cholce of grits or hash

Our Eggs Benedict
Two poached eggs on cream blscults with
crecle hollandalse. Choalce of grits or hash
Florentline 12.75 [/ Molasses Ham 13.75
Fried Catfish 14.00 / Fried Chicken 14.00

Tofu Hash 11,50
Blackened fofu, cormn mague choux,
mushrooms, spinach, potatoes.
Cholce of cream blscult, foast ar fresh frult

ON THE SIDE

Brendda’s Housemade Granola 3.50
Grancla Parfait with Frult & Yogurt 7.25
Fresh Fruit  5.00
Bacon or Molasses Ham  3.50
Link Sausage or Andoullle 4.25
Chicken Apple Sausage 5.95
Grllades Gravy 3.50
Country Sausage Gravy 3.75
One Plain Pancake 5.00
One Egg Any Style 2.50
Cream Biscult 3.25
Toast 2.25
Grits or Hash  3.25
Fries or Cole Slaw  2.50



SUNDAY SUPPER

Served from 5 il 8pm

BEIGNETS
Three per aorder

Plain &.00
For the die-hard fraditionalist

Chocolate 8.00
Filled with molfen Ghirardelll chocolate

Granny smith Apple B8.00
Sweetened with cinnamoen haney butter

Crawflsh 12.00
aplced with cayvenne, scalllons & cheddar

Belignet Flight 12.00
Can’'t declde? Try a sampling of each!
Four per arder

s, ETE,

With potato hash or grits, plus foast
or cream blscult, unless otherwise noted
Egg whites only +1.00

Two Eggs Any Way You Like "Em  9.00
Add bacon. molasses ham or link sausage +3.50

Add chicken apple sausage +5.95

Andoullle Sausage &
Cheddar Omelette 13.00
Mushrooms. scalllons, sguce plguant

Creole Veggle Omelette 12.25
Corm mague choux, fomato. onlon,
bell pepper, spinach, cheddar

shrimp & Goat Cheese Omelatte 15.00
With caramelized onlons,
topped with tomato-bacon relish

Threa Egg Omelatte 9.75
Add any veggle or cheese +1.25 eqach
Add bacon. molasses ham or link sausage +2.75
Add chicken apple sausage +3.25

Egg & Bacon Tartine 12.00
Bacon. scrambled eggs. swiss &
tomato-bacon relish on foeasted french rall.
Cholce of grits or hash

Cur Eggs Benedict
Two poached eggs on cream blscults with
creole hollandalse. Cholce of grits or hash
Florentine 12.75 [/ Molasses Ham 13.75
Fried Catfish 14.00 / Fried Chicken 14.00

Tofu Hash 11.50
Blackened tofu, corn mague choux,
mushrooms, spinach, potatoes.
Cholce of cream biscult, toast ar fresh frult

OFF THE GRIDDLE

French Toast @.75
Thres thick slices of cinnamon-battered brioche
With butter pecan sauce +1.00

Two Nice Blg, Fluffy
Buttermilk Pancakes @.75
Add nuts &/or seasconal frult +1.50

Housemadeae Granola Pancakes
with Fresh Frult 13.25
Drizzled with vanilia bean cream

HOUSE FAVORITES

Chicken, Sausage & Okra Gumbo
Cup 600 / Bowl 11.75

Hushpupples 6.00
Chipotle réemoulade

Crispy Pork Belly 14.00
Pocached egg. cheddar grifs.,
splcy onlon relish

Hangtown Fry 15.00
Crispy oyster, bacon & scalllon scramble.
with grits or hash. plus cream biscult or foast

shrimp & Grits  15.00
Sautéed shrimp. cheddar grits,
splcy tomato-bacon gravy

Grillades & Grits  13.50
Beef cutlefs bralsed In spicy creole gravy
served with grits & fwo eggs any style.
plus cream bilscult or foast

Red Beans & Rice—0Oh So Nicel 12.75

amoky, splcy stewed kidney beans
with steamed white rice & andoullle sausage

BFC 16.75
Three pleces of Brenda’'s secret recipe
fried chicken. our famous cream biscult,
hat pepper |elly & collard greens

SANDWICHES

With cholce of frles or cole slaw

Croqgue Monsleur 11.00
Baked ham & swiss with
béchamel sauce on sliced sourdough

Cornmeal-fried Shrimp.
Oyster or Catfish Po'boy 14.00
With chipotle remoulade on toasted french roll

The Burger 13.75
Qur splced-up version, served on
a foasted bun with caramelized onlons,
secret sauce, bread & butter plckles
Add swiss. goat or cheddar +1.25
Add an egg +2.50

Muffaletta 13.75
salami, ham, mortadella, provoione &
mozzarella plled on toasted seeded roll
& dressed with house olive salad

ON THE SIDE

Cream Blscult
Toast 2.25
Mac & Cheese 5.50
Fries or Cole Slaw 2.50
Grits or Hash  3.25
Brenda’s Housemade Granoala .3.50
=ranocla Parfalt with Frult & Yogurt 7.25
Fresh Frurt 5.00
Bacon or Molasses Ham  3.50
Link Sausage or Andoullle 4.25
Chicken Apple 5qusage 5.95
Grillades Gravy 3.50
Country Sausage Gravy 3.75
One Plain Pancake 5.00
Cne Egg Any Style 2.50

325



SPARKLING

Sparkling Rosé  7/28
Pol Clement, France NV

WHITE WINE

French Country White 7/28
Domaline du Tarliquet, France

“White Elephant”

Chenin Blanc/Viegnier 8.50/34

Yinum Cellars, CA

Riesling 8732
Millbrandt Vineyards
Columbia Valley, WA

RED WIMNE

Rhone Paradox B8/32
Chiateau Mas Neuf
LC osfleres de Nimes, Francea

Zinfandel Blend @/34
Marietta Old Vine Red Lot b6
Alexander Valley, CA

Pinot Moir 8/32
Yinum Cellars, CA

BEER

Anchor Steam 5.00
Ablta Wrought lron IPA  5.00
Dixle Lager 5.00
Dixle Blackened Voodoo 5.00
Underiberg Bitters Shot 3.00

Ask about our seasonal brew
L& spacial bottles

Corkage 10.00

BEVERAGES

COCKTAILS

Mimosa 7.00
Sparkling rosé, orange Julce

Creole Bloody Mary 7.00
Bloody Mary garnished with
creole splces & pickled okrg

Coup de Cafe 6.00
Esprasso, choceolate, Underberg Bitters

COFFEE, TEA, SODA

Communlity Coffee w/ Chlicory 2.50
Café gu Lait 2.75
Espresso 2.00 /7 2.50
Cappuccino. 3.25/ 3.75
Latte 3.75 [t 4.25
Mocha 4.25
Hot Chocolate 3.25
Hot Tea 2.25
Sweet Watermelon House Tea 2.75
lced Tea 2.25
Ablta Root Beer 3.00
Coke, Diet Coke, Sprite 2.00
Mineral Water 2.50
arange Julce 2.25
Milk  1.50
Soy Milk 2.00
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