APPETIZERS

Gris Gris Duck Wings 11
Flash fried and served
with pepper jeHy

Lagniappe Plate 13
ouse-made pimento cheese,
pressed ham paté, bacon marmalade
and house-made crackers

Sweet Potato Skins 10
Goat cheese, bacon marmalade
and green onions

Pig Skin Sliders 10

Pulleci presseci ham, house-maole pickle,
greens anol Turlaociog mustard

House-Made Chips 10

Warm turnip greens and tasso ciip

Cochon De Lait “Poutine” 12

Hand-cut French tries, pulleoi porl{,
pepper jelly gravy and cheese curds

Choot Em! Sliders 10

Alligator sausage, caramelized peppers,
onions and Holy Trinity aioli

SOUPS

Chef’s Inspireci
Gumbo s

Fresh, house-made creations
and steamed rice

Brisket and
Pulled Pork Clhili s

Sour cream, Cheddar cheese,
onions and jalapeﬁos

é Beer ancl Clieese Bisque 7
Abita beer, white Cheddar
cheese, andouille sausage
and bacon popcorn

Mason Jar Banana Pucicimg 6
Vanilla pastry cream, ripe bananas, house-made
vanilla wafers and fresh w}iippeci cream

Retro Pecan Pie s
A traditional Southern favorite

Individual Pepsi-Cola Cake ¢

Caramel-mﬂl{ chocolate sauce
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ENTREE SALADS

Fried Green Tomato,
Bacon and Shrimp Salad 1s
Crispy bacon, ba}oy greens, fried green
tomatoes and sl’u’imp rémoulade

Crispy Oyster and
Spinach Salad 17

Cornbread croutons, crispy bacon,
picklecl red onion and Worcestershire
honey vinaigrette

Blacl:enecl and Bleu

Romaine Caesar 17
Girilled cl'licl{en, crumbled bleu cheese

ancl Caesar dressing

Burger in a Bowl 12
Mixed greens, griﬂed onions, pickles,
tomatoes, special sauce, Cheddar
cheese and hand-cut French fries

Micro-Chopped Chicken
COl)l) Salacl 16
Roasted chicl{en, Maytag bleu cheese,
tomato, avocacio, crisp bacon, iresh egg,
choppecl greens and mustard vinaigrette

ENTREES

Manning’s Meatloaf 14
Yukon Gold potatoes, baby spinactl

and roastecl garlic sauce

Roasted Chicken 15

Roaste(i seasonal vegetaloles
and natural jus

CastIron Cat['isll 14

Roasted seasonal vegetables and
brown butter meuniére

Braised Short Rib

J aml)alaya 16
Zinfandel reduction and
classic jam]oalaya rice

Simply Grilled Fish mp
Our daily selection of the finest
fresh fish selected from coastal
Gulf waters. Served with grilleci

asparagus ancl lemon

DESSERTS

BURGERS,
SANDWICHES
AND PO-BOYS

Shrimp or Oyster Po-Boy 13
Serveci on New Orleans French l)read

dressed Wlt].'l combacl{ sauce

#8 Burger 14
House-made pimento cileese,

fried green tomatoes, crispy bacon,

comel)ack sauce anci
cornbreaol laun

#10 Burger 1

Friecl egsg, ]oouri)on-]oacon marmalacle,

picl{lecl onions and Cheddar cheese

#14 Burger 1
American cl'leese, lettuce, tomato
and red onion

#18 Burger 12
Tailgate Cl’lili, pepper jacl{ cheese
and picl{leci jalapeﬁos

é Fried Chicken Po-Boy 1

Brined in Crystal hot sauce and
l)uttermilk, served dressed

Choppeci Brisket Po-Boy 12
Au jus ciippeci and served with

house-made giarcliniera

Pulled Pork Sandwich 12

Caramelized onions, apples and
garlic Texas toast

SIDES
Dirty Rice
Green Tomato Ratatouille
Braised Greens
Mirliton Casserole
é Red Beans and Sausage
Mac & Cheese

5

Hubig's 2 la Mode s
Warm Hul)ig's pie with a scoop of

Kieinpeter vanilla bean ice cream

Creole Bread Pud(iing “Whoopie Pie” s

Vanilla bean rum cream

Abita Root Beer Float

Abita root beer with a scoop of
Kieinpeter vanilla bean ice cream
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APPETIZERS

Gris Gris Duck Wings 11
Flash fried and served
with pepper jelly

Lagniappe Plate 13

ouse-made pimento cheese,

pressed ham paté, bacon marmalade
and house-made crackers

Sweet Potato Skins 10
Goat cheese, bacon marmalade
and green onions

Pig Skin Sliders 10

Pulleci presseci ham, house-maole pickle,

greens anol Turl)oclog mustarcl

House-Made Chips 10

Warm turnip greens and tasso olip

Cochon De Lait “Poutine” 12
Hand-cut French fries, pulleci porl{,
pepper jelly gravy and cheese curds

Choot Em! Sliders 10

Alligator sausage, caramelized peppers,

onions and Holy Trinity aioli

SIDES
Dirty Rice
Green Tomato Ratatouille
Braised Greens
Mirliton Casserole
} Red Beans and Sausage
Mac & Cheese

5

Mason Jar Banana Puciciing 6

Vanilla pastry cream, ripe laananas,
house-made vanilla wafers and
fresh whippecl cream

Retro Pecan Pie s
A traditional Southern favorite
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The Place To
Eat - Drink - Cheer

SOUPS AND SALADS
Chef’s Inspired Gumbo s

Fresh, house-made creations
and steamed rice

Brisket and
Pulled Pork Chili s

Sour cream, Cheddar cheese,
onions and jalapeﬁos

é Beer ancl Cheese Bisque 7
Abita laeer, white Cheddar cheese,

anciouille sausage ancl bacon popcorn

Fried Green Tomato and

Bacon Salad 8

Crispy bacon, baby greens
and rémoulade

Spinacli Salad

Cornbread croutons, crispy ]oacon,
picl{led red onion and
Worcestershire honey vinaigrette

Blackened Romaine
Spears Caesar 7

ENTREE SALADS

Fried Green Tomato,
Bacon and Shrimp Salad 18
Crispy bacon, l)al)y greens, fried green
tomatoes and shrimp rémoulade

Crispy Oyster and
Spinach Salad 17
Cornbread croutons, crispy bacon,
picklecl red onion and
Worcestershire honey vinaigrette

Blacl{ened anci Bleu

Romaine Caesar 17

Girilled chicl{en, crumbled bleu

c}leese anol Caesar dressing

DESSERTS

Individual Pepsi-Cola Cake

Caramel—mill{ chocolate sauce

Hu]oig’s alaMode s
Warm Hubig’s pie with a scoop of

Kleinpeter vanilla bean ice cream

ENTREES

Shrimp or Oyster Po-Boy 13
Servecl on New Orleans French i)reaci

dressed with comback sauce

#8 Burger 14
House-made pimento cheese, fried
green tomatoes, crispy ]oacon,
comeback sauce and cornbread bun

Cast Iron Skillet Fried Filet 33
Two potato hash, Southern Comiort
pan sauce and fried onions

Stove Top Mac & Cheese 14
Add gulf sl'lrimp %
I EQT ¥
Add brisket s
Add roasted Vegetables 2

Char-grilled
16 oz. Beef Ril)eye 30
Hand-cut French fries
and steak butter

Boudreaux Pie 22
Louisiana shrimp and crab, étouffée
sauce and a cheesy potato crust

Pan Roasted Pork Cl\op 26

Rum spil{ed brown butter apple sauce,
rosemary and herbed Rice-A-Roni

Oysters & Grits 19

Crispy oysters, local grits, tasso,
crispy bacon and green onions

Simply Grilled Fish mp
Our claily selection of the finest
fresh fish selected from coastal

Gulf waters. Served with grilleci

asparagus and 1emon

» Fish & Chips 22

Blaclt clrum, Zapp's Crawtators crust

anoi Crystal l)eurre ialanc sauce

Creole Bread Puciciing
“Wl‘ioopie Pie” s

Vanilla bean rum cream

Abita Root Beer Float

Abita root beer with a scoop of
Kleinpeter vanilla bean ice cream
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