
DESSERTS  

Mason Jar Banana Pudding  6
Vanilla pastry cream, ripe bananas, house-made 

vanilla wafers and fresh whipped cream

Retro Pecan Pie  8
A traditional Southern favorite

Individual Pepsi-Cola Cake  6
Caramel-milk chocolate sauce

Hubig’s à la Mode  5
Warm Hubig’s pie with a scoop of 
Kleinpeter vanilla bean ice cream

Creole Bread Pudding “Whoopie Pie”  8
Vanilla bean rum cream

Abita Root Beer Float  6
Abita root beer with a scoop of 

Kleinpeter vanilla bean ice cream

APPETIZERS 
Gris Gris Duck Wings  11

Flash fried and served 
with pepper jelly

Lagniappe Plate  13
House-made pimento cheese, 

pressed ham pâté, bacon marmalade 
and house-made crackers

Sweet Potato Skins  10
Goat cheese, bacon marmalade 

and green onions

Pig Skin Sliders  10
Pulled pressed ham, house-made pickle, 

greens and Turbodog mustard

House-Made Chips  10
Warm turnip greens and tasso dip

Cochon De Lait “Poutine”  12
Hand-cut French fries, pulled pork, 
pepper jelly gravy and cheese curds

Choot Em! Sliders  10
Alligator sausage, caramelized peppers, 

onions and Holy Trinity aïoli

SOUPS
Chef’s Inspired 

Gumbo 8
Fresh, house-made creations 

and steamed rice

Brisket and 
Pulled Pork Chili  8

Sour cream, Cheddar cheese, 
onions and jalapeños

 Beer and Cheese Bisque  7
Abita beer, white Cheddar 
cheese, andouille sausage 

and bacon popcorn

ENTRÉE SALADS
Fried Green Tomato, 

Bacon and Shrimp Salad  18
Crispy bacon, baby greens, fried green 

tomatoes and shrimp rémoulade  

Crispy Oyster and 
Spinach Salad   17

Cornbread croutons, crispy bacon, 
pickled red onion and Worcestershire 

honey vinaigrette

Blackened and Bleu 
Romaine Caesar  17

Grilled chicken, crumbled bleu cheese 
and Caesar dressing

Burger in a Bowl   12
Mixed greens, grilled onions, pickles, 

tomatoes, special sauce, Cheddar 
cheese and hand-cut French fries

Micro-Chopped Chicken 
Cobb Salad  16

Roasted chicken, Maytag bleu cheese, 
tomato, avocado, crisp bacon, fresh egg, 
chopped greens and mustard vinaigrette

ENTRÉES
Manning’s Meatloaf  14

Yukon Gold potatoes, baby spinach 
and roasted garlic sauce

Roasted Chicken  15
Roasted seasonal vegetables 

and natural jus

Cast Iron Catfi sh  14
Roasted seasonal vegetables and 

brown butter meunière 

Braised Short Rib 
Jambalaya  16

Zinfandel reduction and 
classic jambalaya rice

Simply Grilled Fish  MP
Our daily selection of the fi nest 
fresh fi sh selected from coastal 

Gulf waters. Served with grilled 
asparagus and lemon

BURGERS, 
SANDWICHES 
AND PO-BOYS

Shrimp or Oyster Po-Boy  13
Served on New Orleans French bread 

dressed with comback sauce

#8 Burger  14
House-made pimento cheese, 

fried green tomatoes, crispy bacon, 
comeback sauce and 

cornbread bun

#10 Burger  12
Fried egg, bourbon-bacon marmalade, 
pickled onions and Cheddar cheese

#14 Burger  11
American cheese, lettuce, tomato 

and red onion

#18 Burger  12
Tailgate chili, pepper jack cheese 

and pickled jalapeños 

 Fried Chicken Po-Boy  11
Brined in Crystal hot sauce and 

buttermilk, served dressed 

Chopped Brisket Po-Boy  12 
Au jus dipped and served with 

house-made giardiniera

Pulled Pork Sandwich  12
Caramelized onions, apples and 

garlic Texas toast

SIDES  
Dirty Rice 

Green Tomato Ratatouille
Braised Greens

Mirliton Casserole
 Red Beans and Sausage

Mac & Cheese
5
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SOUPS AND SALADS
Chef’s Inspired Gumbo  8

Fresh, house-made creations 
and steamed rice

Brisket and 
Pulled Pork Chili  8

Sour cream, Cheddar cheese, 
onions and jalapeños

 Beer and Cheese Bisque  7
Abita beer, white Cheddar cheese, 

andouille sausage and bacon popcorn

Fried Green Tomato and 
Bacon Salad  8

Crispy bacon, baby greens 
and rémoulade

Spinach Salad  9
Cornbread croutons, crispy bacon, 

pickled red onion and 
Worcestershire honey vinaigrette

Blackened Romaine 
Spears Caesar  7

ENTRÉE SALADS
Fried Green Tomato, 

Bacon and Shrimp Salad  18
Crispy bacon, baby greens, fried green 

tomatoes and shrimp rémoulade 

Crispy Oyster and 
Spinach Salad   17

Cornbread croutons, crispy bacon, 
pickled red onion and 

Worcestershire honey vinaigrette

Blackened and Bleu 
Romaine Caesar  17

Grilled chicken, crumbled bleu 
cheese and Caesar dressing

ENTRÉES
Shrimp or Oyster Po-Boy  13

Served on New Orleans French bread 
dressed with comback sauce

#8 Burger  14
House-made pimento cheese, fried 

green tomatoes, crispy bacon, 
comeback sauce and cornbread bun

Cast Iron Skillet Fried Filet   33
Two potato hash, Southern Comfort 

pan sauce and fried onions

Stove Top Mac & Cheese  14
Add gulf shrimp  3
Add pulled pork  4

Add brisket  5
Add roasted vegetables  2

Char-grilled 
16 oz. Beef Ribeye  30

Hand-cut French fries 
and steak butter 

Boudreaux Pie  22
Louisiana shrimp and crab, étouff ée 

sauce and a cheesy potato crust

Pan Roasted Pork Chop  26
Rum spiked 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 daily selection of the fi nest 
fresh fi sh selected from coastal 

Gulf waters. Served with grilled 
asparagus and lemon

 Fish & Chips  22
Black drum, Zapp’s Crawtators crust 

and Crystal beurre blanc sauce
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