
18% SERVICE CHARGE WILL BE CHARGED TO ALL FOOD AND BEVERAGE ORDERS. 

BREAD PUDDING $12
chocolate, raisins, and caramel rum sauce, served with 
vanilla bean ice cream 

BEIGNETS $9
topped with powdered sugar, served with caramel, 
chocolate, and raspberry sauce

MARGHERITA  $12 
cherry tomatoes, mozzarella, garlic, basil 
 
PEPPERONI  $11 
marinara, mozzarella, pepperoni 
 
FIG & GOAT CHEESE  $12 
baby arugula, balsamic reduction, fig preserve

8OZ ANGUS BURGER  $14 
brioche bun, caramelized onions, mayo, lettuce, 
tomatoes, pickles, choice of cheddar, American 
or pepper jack cheese 

Ad d  b a co n  $ 2

FRIED SHRIMP PO-BOY  $15 
Gulf shrimp, Leidenheimer bread, spicy remoulade, 
lettuce, tomatoes 
 
FRIED BBQ CHICKEN SANDWICH  $14 
brioche bun, bbq, mayo, lettuce, tomatoes, pickles 
 
SUN DRIED TOMATO SANDWICH $13 
focaccia, caramelized onions, roasted red peppers, 
mozzarella, sun dried tomato, chimichurri 
 
CLASSIC SLIDERS (3)  $11 
ketchup, mustard, pickles, American cheese 
 
CHOPPED ROMAINE SALAD  $13 
hard boiled eggs, mixed cheese, grape tomatoes, 
carrots, red onion, bacon, croutons, honey mustard

Ad d  s h r i m p  o r  c h i c k e n  $ 3

LOUISIANA CRAWFISH BREAD  $12 
crawfish tails and garlic cream sauce stuffed inside an 
8” Leidenheimer loaf 
 
FULTON ALLEY CHEESE FRIES  $11 
mixed cheese, bbq, pickled jalapeños, bacon bits, 
green onions, served with ranch

STRAIGHT CUT FRIES  $6 
truffle aioli 
 
SMOKED & FRIED CHICKEN WINGS (7)  $12 
buffalo, bbq, thai chili, teriyaki 
 
SOUTHWEST EGG ROLLS  $11 
shredded chicken, roasted corn, black beans, mozzarella 
 
GLAZED BRUSSELS SPROUTS  $8 
roasted and tossed in pepper jelly 
 
HAND-CUT CHICKEN STRIPS  $10 
honey mustard, buffalo, bbq, thai chili, teriyaki 
 
LOADED BAKED POTATO TOTS (5) $11 
jumbo house-made tots topped with cheddar cheese, bacon, 
green onions, served with ranch. 
 
SPINACH & ARTICHOKE DIP  $10 
caramelized onions, mozzarella, parmesan, blue corn tortilla chips

Ad d  s h r i m p  $ 3 
 
BLACKENED SHRIMP DEVILED EGGS (3)  $7 
remoulade, micro arugula 
 
CRAWFISH QUESO  $11 
crawfish tails, Cajun spiced queso blanco, blue corn tortilla chips 
 
POPCORN SHRIMP  $12 
fried Gulf shrimp, served with cocktail & tartar sauce 
 
SPICY FRIED PICKELED OKRA  $7 
served with smoked tomato aioli

shareables

Sandwiches and salads

Desserts

CHICKEN TENDERS  $7 
served with fries and choice of ranch or bbq 
 
CHEESEBURGER SLIDERS  $8 
served with fries

KIDS CORNER

FLATBREADS



LOCAL DRAFT 
 
PORT ORLEANS DORADA  $6/22 

URBAN SOUTH PARADISE PARK  $5/18 

NOLA TANGERINE SQUEEZE  $7/25 
 
ABITA AMBER  $5/18

NOLA BLONDE  $6/22 
 
GNARLY BARLEY JUCIFER  $7/25 

ELYSIAN SPACE DUST IPA  $7/25

LOCAL PACKAGED 12oz 
 
ABITA STRAWBERRY  $6 

ABITA ANDYGATOR  $7 

ABITA PURPLE HAZE  $6 
 
SECOND LINE YEAH U RIPE SOUR  $7

IMPORT 12oz 
 
CORONA EXTRA  $5 
 
MODELO ESPECIAL  $5

MODELO NEGRA  $6 
 
STELLA ARTOIS  $5
 
HEINEKEN  $5 
 
HEINEKEN 00 (N/A)  $6
 
GUINNESS IRISH STOUT 14.9oz  $7

 
DOMESTIC 16oz

 
BUD LIGHT  $5 
 
MILLER LITE  $5 
 
MICHELOB ULTRA  $5 
 
COORS LIGHT  $5 
 
YUENGLING  12oz  $4

MANGO CART  12oz  $5

HIGH NOON  12oz  $6

18% SERVICE CHARGE WILL BE APPLIED TO ALL FOOD AND BEVERAGE ORDERS. 

SIGNATURES 
 

TEA ROSE  $11  
Tito’s Vodka, St. Germain, lemon, rose water 
 
SUMMER SANGRIA  $12  
Flor de Cana Rum, white wine, mango puree, 
fresh berries, grapefruit soda 
 
BLAME IT ON THE APEROL  $13  
Union Mezcal, Aperol, orange liqueur, passionfruit syrup,
lime juice 
 
MAESTRO MULE  $13  
Maestro Dobel Reposado Tequila, ginger beer, 
raspberry syrup, lime juice

SPILL THE TEA   $11  
Roku Gin, Soho Lychee Liqueur, green tea syrup, 
lemon & lime juice 
 
PONTCHARTRAIN PUNCH  $11  
Myers’s Rum, Disaronno, mango puree, 
pineapple & lemon juice, club soda

cocktails

WINE
WHITE: 
PIGHIN PINOT GRIGIO  $11/44 

LOUIS JADOT BOURGOGNE CHARDONNAY $12/48 

MATUA SAUVIGNON BLANC   $9/36 
 

RED: 
BIELER FAMILY CABERNET  $8/32 

ELOUAN PINOT NOIR  $12/48 

MURPHY GOODE RED BLEND  $8/32 

 

SPARKLING: 
TIZIANO PROSECCO  $11/44 

MARQUIS DE LA TOUR  $8/32 

MOET & CHANDON BRUT IMPERIAL  $130 

 

ROSE: 
DECOY  $10/40

5 .06

BEER

CLASSICS

FULTON ALLEY OLD FASHIONED  $12  
Elijah Craig Small Batch Bourbon, Angostura & orange 
bitters, demerara syrup, orange peel, black cherry
 
FULTON ALLEY MARGARITA  $13  
Hibiscus-infused Don Julio Blanco Tequila, 
Cointreau, lime, agave 
 
FRENCH LAVENDER 75  $12  
Nolet’s Gin, prosecco, lavender syrup, lemon 
 
JACK ROSE  $13  
Pere Magloire Calvados, lime juice, grenadine, 
Peychaud’s bitters

THE SAZERAC   $13  
Rittenhouse Rye Whiskey, Cognac, demerara syrup, 
Peychaud’s bitters

FROZEN HEMINGWAY DAIQUIRI 14oz  $14  
Captain Morgan White Rum, Luxardo, simple syrup, 
lime & grapefruit juice


