


Loaded Bloody Mary

20 oz with your choice of local J.T. Meleck or
Tito's vodka mixed with Zing Zang, topped with

fresh vegetables, & candied bacon



Brunch Punch
20 oz punch of coconut rum, pineapple,

orange, and cranberry juices, topped with
champagne, and garnished with fresh mint








King Cake French Toast
Three slices of Leidenheimer French toast
topped with King Cake cream cheese icing

 and Mardi Gras sugars. 
Served with hickory bacon 14



Shrimp Florentine Omelet

Three egg omelet, fresh spinach,
sauteed shrimp, house made Florentine sauce,

Served with andouille white cheddar grits,
buttermilk biscuit 18



Brunch Board

Serves 2
Chef's selection of waffles, pancakes,
donut skewers, potato cakes, bacon,

sausage, seasonal spreads, and
house made syrups   26

No Substitutions



Cheesy Ponchatoula Shrimp Bread

Seared Queso Blanco topped with 
Ponchatoula strawberry pepper jelly

 and grilled shrimp on toasted French bread   14







Asian Salmon
Ponchatoula Orange Pepper Jelly 

soy glazed salmon topped with 3 grilled shrimp.  
Served with Asian tricolored Quinoa

and charred sesame broccoli   34 



Surf & Turf Ribeye
12 oz hand cut USDA Choice ribeye, topped 

with 3 grilled shrimp and garlic rosemary butter. 
Served with garlic whipped potatoes 

and smothered green beans   39
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DRAFT BEER
16 oz

Seasonal Release
Gnarly Barley Brewing

Hammond, LA



Catahoula Common Lager
Gnarly Barley Brewing

Hammond, LA



Jucifer IPA
Gnarly Barley Brewing

Hammond, LA



Blue Moon Wheat Ale
Blue Moon Brewing

Golden, CO



Canebrake Wheat Ale
Parish Brewing Co.

Broussard, LA



Abita Strawberry Lager
Abita Brewing Company

Covington, LA



NOLA Blonde Ale
NOLA Brewing

New Orleans, LA



Holy Roller IPA
Urban South Brewery

New Orleans, LA



Korova Milk Porter
Gnarly Barley Brewing

Hammond, LA



Yuengling Lager
Yuengling Brewery

Pottsville, PA



Flight of Louisiana
A sample of any four of our Louisiana brews




Create your own flight of any 4 beers

Seasonal Drinks
Krew of Roux Martini

King Cake vodka, light creme de cacao,
half & half, and a raspberry drizzle



Cupid's Kiss

Cathead Honeysuckle vodka,
strawberry, and champagne



Beignet Espresso Martini

The Original Beignet Vodka, white chocolate liqueur, 
fresh brewed coffee, and half & half



King of Carnival Punch
Spiced Rum, coconut rum,

fruit juices, topped with champagne
10 oz or 20 oz



Zulu Queen Colada

Coconut rum, cinnamon cream liqueur,
and pineapple juice, topped with whipped cream



Ponchatoula Old Fashioned

Hardhide Ponchatoula Strawberry whiskey,
with fresh muddled strawberries and orange,

Angostura bitters, and strawberry infused simple syrup

Ask your server about our featured draft

Abita Amber
Bud Light

Budweiser
Coors Light

Corona Extra
Dos Equis

Michelob Ultra
Miller Lite

Redd's Apple
Shiner Bock

Stella
Heineken Zero 

(Non Alcoholic)

----   BOTTLED BEER   ----

Buckets
of

Beers
$14 & $18


