
calamari frites | buttermilk + panko + chunky marinara 

beer-battered crab cake beignets| claw & lump meat + fresh veggies + remoulade  

popcraw | crawfish tail meat + crispy jalapenos + tiger sauce 

n.o.b.s. (New Orleans Bbq Shrimp) | garlic + butter + lemon + worcestershire + white wine 

cajun crudo | ahi + sweet peppers + jalapenos + mango + cilantro + house chips 

the french fry situation | kennebec french-fried potatoes served with chefs topping of the day mp 

blue crab claws | Cajun butter + garlic + lemon + white wine 

b’s oysters | Cajun butter + love half dozen/dozen

casino crab bake | Creole flatbread + creamy spinach crab fondue 

brussel sprouts royale | spiced pecans + bells + bacon + apples + golden raisins  + balsamic + parm 

wedge-ish | romaine + tomato + bacon + dos lunas cave-aged blue crumbles + “straw-mary vin”  

the Tchoupitoulas | romaine + mixed greens + pork belly croutons + buttermilk parm ranch 

aviators (aka caesar) salad | romaine + scratch dressing + parm crisps 

salad toppers | chicken or shrimp, salmon

gumbo | shrimp, crab & crawfish      crawfish ètouffèe       the other soup | changes often   cup/bowl 

coffee braised short rib | 44 farms ribs + frites + sautéed spinach + lemon garlic au jus  

*the fat mouth | crab cake + mixed greens + tomato jam + crispy onion + beurre blanc  

shrimp & grits | gouda + cream + butter + bacon + spinach + crimini’s + onion + sun-dried tomato + garlic 

*the grateful shrimp | crab-stuffed + bacon wrapped shrimp + tasso cream

*“taterfish” | salmon + hash-brown potato crust + creole spices + lemon caper butter

 that meatloaf tho! | tomatoey n. o. bbq sauce + garlicky masher + veg o’ the day

*boudin Saltaformaggio | pork belly + crawfish boudin stuffing + chipotle cheddar + Cajun applesauce

o.c.d. (obligatory chicken dish) | different preparation often

big sexy pasta | linguine + shrimp + crawfish + andouille + angry tomato sauce 

daily dozen | we color outside the lines with this dish but only 12 will be created. get one before they’re gone

 * lagniappe: white or filthy rice | veg o’ the day | gently wilted spinach | side salad | french fries | grits fromage (all -gf-)

bananas foster bread pudding | banana + rum + cinnamon + brown sugar + love 

burnt creme| cream + egg + double vanilla bean + white chocolate

pucker up pie | house pressed key lime juice + sweet cream + butter + graham cracker 

chocolate peanut butter pie cheesecake | peanut butter + cream cheese + sugar + crispies + chocolate 

crispy peach | fredericksburg peaches + vanilla + cream + brown sugar + lemon + peach liqueur + streusel topping 

*consuming raw or undercooked meats|poultry|seafood|shellfish or eggs may increase your risk of foodborne illness. | gluten free option available   

  

dinner starts here

salads & soups

the rest
*choice of side

voluntary compliance
 (you’re welcome) 

one cannot think well, love well or sleep well if one has not dined well 

problems are solutions waiting to be discovered.  discover our shrimp & grits!  problem solved

the only real stumbling block is fear of failure.  in cooking you’ve got to have a what-the-hell attitude


