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GRANDMA’S CORN BREAD
honey wallflower butter

BLUE CRAB BEIGNETS
champagne vinegar gastrique

CARPENTER EGGS
deviled eggs, white truffle oil, caviar

CHARBROILED OYSTERS
petiot butter, parmesan panko

FRIED OKRA
cajun aioli, micro cilantro

buttermilk biscuits, sage sausage gravy
 

CHEF SALAD   16
crumbled blue cheese, ham, bacon, boilded egg, tomato

 HEIRLOOM SALAD    15... add chicken +6 or shrimp +9
green goddess vinegrette, seed crumble, pistachio

GUMBO
andouille, chicken, okra, rice
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14... add shrimp +9

   

FRENCH ONION BURGER   21
8oz kobe beef, sauteed onions, gruyere
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Dina Simoneaux GENERAL MANAGER

Sean Hewitt BAR MANAGER

CHEF DE CUISINE Cassie Ramsey

  

BISCUITS AND GRAVY   13

HOT CHICKEN & WAFFLES   22

CROQUE MADAME   20

SHRIMP & GRITS   20

CLAUDINE SIMPLE BREAKFAST   16

STEAK & EGGS   40

two eggs your way, country potatoes, corn bread, choice of bacon or sausage

ham, swiss, mornay sauce, sunny up egg, frites

charred corn, cajun butter

fermented hot honey, honey cajun butter, homemade syrup

two eggs your way, country potatoes, 10oz New york strip
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BACON   4   
SAGE PORK SAUSAGE   4
ONE EGG   3

GRITS    9

COUNTRY POTATOES   3   

FRITES   5

WAFFLE    6
BISCUIT   2
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SPICY BLOODY MARY ... $13

jalapeno infused vodka, house pickles

HURRICANE SEASON  ... $15
rum, passionfruit, orange juice, guava, coconut

MAKE IT IRISH ... $12
irish whisky, coffee, pumpkin spice creme

MIMOSA ... $11 / 40
ROSE MIMOSA... $12/ $42


