RESTAURANT

Potit Bowcheoes

GRANDMA'S CORN BREAD 12
honey wallflower butter

BLUE CRAB BEIGNETS 23
champagne vinegar gastrique

CARPENTER EGGS 18
deviled eqgs, white truffle oil, caviar

CHARBROILED OYSTERS 26/50
petiot butter, parmesan panko

FRIED OKRA 13

cajun aioli, micro cilantro

S sup G§Sabad

CLAUDINE CHOP SALAD 11... add chicken +6 or shrimp +9
crumbled blue cheese, french dressing, bacon

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

FRENCH ONION SOUP 14
caramelized onions, 12 hour veal broth, melted gruyere and swiss, toasted baguette

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

ESCARGOT 23
baguette, tomato concasse, garlic

CHICKEN POT PIE 25

chicken, peas, carrots, onion

Flats

FRENCH ONION BURGER 21
80z kobe beef, sauteed onions, gruyere

SNAPPER 28
pan-fried red snapper, redeye gravy, collard greens

FRIED CHICKEN 23
fermented hot honey, pommes puree

DUCK BREAST 36

cured skin-on duck breast, cherry sauce, greens

RABBIT BOLOGNESE 34
pappardelle pasta, bacon, fennel, leeks, parmesan

PORK CHOP 42
double bone in pork chop, pomme puree, gumbo gravy

STEAK FRITES 42
100z New York strip, shoestring fries, beer mustard

Sides

GLAZED CARROTS 8
COLLARD GREENS 8
PARSNIPS 7
POMMES PUREE 9

GENERAL MANAGER Dina Simoneaux CHEF DE CUISINE Cassie Ramsey



