SMALL PLATES

SANDWICHES

DINNER ENTREES

Crab Cake |corn maque choux, remoulade 12
Calamari | deep fried, lemon caper butter, feta, marinated olives 10
Quesadilla | tequila lime chicken, salsa verde, pico de gallo,
pepper jack, cheddar 11
Tuna Poke Lettuce Cups | roasted peppers, radish, carrots,
sesame seeds, citrus soy marinade 15
Smoked Salmon Dip | grilled baguette, crudité 9
Fresh Shucked Oysters | cocktail, tabasco 16
Charred Oysters | char butter 18
Hummus | red bean horseradish, roasted garlic, crudité, grilled pita 7
Brisket Fries | smoked brisket debris, abita beer cheese, fries 11
Creole Oysters | fried oysters, duck bacon, rockefeller butter 13
Chips | white truffle kettle chips, bacon, beer cheese 1
Gumbo | duck, andouille 6
Daily Soup 5

All sandwiches served with choice of french fries, kettle chips
or petite signature salad. Always a fresh made pickle.

Available after 5 PM

BIG BOWL SALADS
Cobb | blackened chicken, bacon, bleu cheese, tomatoes,
hard boiled egg, red onion, bleu cheese dressing 14
Caesar | pan seared chicken, house made Caesar dressing,
parmesan crisp 13
Asian | rare seared tuna, spinach, red cabbage, roasted peppers,
cucumbers, black beans, cashew, thai vinaigrette 16
Chicken | grilled tequila lime chicken, pico, green onion,
cheddar, corn, tequila lime vinaigrette 14
Signature | our signature side salad, frisee, herbs, feta, tomato 7
Dressing Selections:
ranch, balsamic vinaigrette, bleu cheese, thai vinaigrette, caesar,
tequila lime vinaigrette, Steen’s vinaigrette

Crafted Burger | tickler’s aged cheddar, pecan smoked bacon,
tomato, lettuce 14
Knife and Fork Grilled Cheese | aged white cheddar, smoked
gouda, boursin, tomato, bacon jam 12
Pastrami | house made pastrami, smoked gouda, cajun dressing 14
Seafood Po-Boy du Jour | dressed, pickles, lemon Tabasco aioli 14
Duck Bacon BLT | house made duck bacon, arugula, tomato,
pickled red onion, remoulade 12
Beef Tip Po-Boy | dressed, cajun demi, pickle, caramelized onions
13
Tequila Lime Chicken | grilled chicken, pepper jack, pico,
onion straw, tomatillo salsa, chipotle cream 13
Smoked Turkey | aged white cheddar, creole mayo, dressed 11

ALL DAY ENTREES
Available all day

Mussels | andouille, creole white wine sauce, pappardelle,
grilled baguette 22
Redfish | redfish, smoked salsa verde, swiss chard,
popcorn rice, pineapple chutney 26
Fried Chicken | cold smoked fried chicken, four cheese M&C,
horseradish cole slaw, white gravy 25

Bouillabaise | head on shrimp, redfish, mussels, andouille,
creole broth, wild rice 28
Steak | 12-ounce new york strip, mushrooms, roasted garlic mash,
asparagus, bourbon butter 38
Filet | 6-ounce filet mignon, horseradish potatoes au gratin,
roast brussel sprouts, port wine reduction 36
Pork | porterhouse pork, yukon mashers, asparagus, port demi 29
Shrimp Pasta | sautéed shrimp, tomatoes, garlic lemon butter, fresh
herbs, angel hair pasta 23
Vegetarian | eggplant stack, mozzarella, shiitakes,
roasted pepper tomato jam, quinoa 18
Add a side salad $1.95

SIDES
Uptown Brussel Sprouts | bacon, bleu cheese, walnuts,
port wine reduction drizzle 5
Four Cheese M&C | fontina, smoked gouda, parmesan,
white cheddar, herbed panko 5
Horseradish Cole Slaw | our popular house made slaw 3
Esquites | corn, white cheddar, scallions, cilantro,
jalapeño, garlic, lime 5

HAPPY HOUR
Ask your server if we have a special today.
You never know!

MANLY MONDAY

6 – 9 PM

$3 Draft Beer | $5 Appetizer Specials |
Glenlivet Reserve Giveaway

TWO FOR TUESDAYS 6 – 9 PM

Try Our Signature Ghost Pepper Margarita
Smokey | Spicy | Satisfying

2 for 1 Appetizer and Cocktails Selections

WINE WEDNESDAY 7 – 10 PM
Half Price Wine | Live Music

GEAUX LOCAL THURSDAY
$3 Local Micro-Brew Draft Beer

Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of for borne illness
Suggest gratuity of 18% is customary for parties of 8 or more. For convenience we will show this amount on guest checks for larger parties

