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P NOLA COMFORT FOOD
Ing BreakfaSt AVAILABLE 6AM-11AM
‘_’ Named after the original blocks that make up the French Quarter, this restaurant is the
bl k cornerstone of our dining options.
0 c To order, dial “54” from any house phone or call (504) 613-3777.
LITE FARE FRESH PASTRY
Seasonal Fruit & Berries (VG) 8.25 SELECTION
Yogurt Parfait (V) 8.25 Croissant 495 7t
Granola, greek yogurt, fresh berries Butter, chocolate, or almond o
Steel Cut Oatmeal (V) 775 Muffin 4.95 U
Bonnecaze Farms oatmeal served with Blueberry or Muffin of the Day L
raisins & honey on the side (please ask server for today's flavor) o
; U
Overnight Oats (VG) 7.75  Danish 4.95 s
Topped with berry compote and oat milk Danish of the Day E
(please ask server for today's flavor)
Chia Seed Pudding (VG, GF) 7.50
With blueberry and almond milk Gluten-Free Muffins 5.45
Cold Cereal or Granola (V) 8.00 Gluten-Free Muffin of The, Day
_ 4 (please ask server for today's flavor) »
With fresh berries -
BREAKFAST BAYOU BAGELS (¥ =
SANDWICHES ——— z
Plain, Multi-grain, 6.50
Bayou Bagel Sandwich @;ﬂ 8.25 Everything, or Honey Pecan
Sausage, cage-free egg Served with cream cheese
o ’ B
American cheese
SIDES I
English Muffin Sandwich 8.25 E
Reduced fat turkey bacon, Breakfast meats choice of: N
cage-free egg, Swiss cheese \"
Bacon (GF) 4.25 |
Croissant Sandwich 8.25 L
Ham, cage-free egg, cheddar cheese Turkey Bacon (GF) 4.25 L
HOT ITEMS Chicken Sausage (GF) 425 E
Tofu (VG) 4.25
V ie C —f Egg Whit 7.90
.eggle SO ECEIANIS Breakfast Potatoes (GF) 3.75
Bites (VG) »
With spinach & bell peppers Grits (GF) (W) 3.75 .
-
: 12.50 Bonnecaze Farms grits served (o]
St} P ele] e Uoe with cheddar & green onions on c
Buttermilk Pancakes 12.00  the side »
Breakfast Skillet 20.00

Breakfast potatoes, bell peppers, onions,
cage-free eggs scramble, pepperjack
cheese

V - Vegetarian | GF - Gluten Free | VG - Vegan
SF - Shellfish | Locally Sourced - @



STARTERS

Boudin Balls with Pepper Jelly 13.00

Crispy Cajun boudin balls with pepper jack cheese,
served with Tabasco pepper jelly, house-made pickles,
and jalapefio rouille.

Red Beans & Rice 10.25

Traditional New Orleans-style red beans cooked with
andouille sausage and Louisiana white rice.

CHICKEN & SAUSAGE
GUMBO

12.25

People's Choice Award for Best Gumbo

Our most popular soup traditionally made with roux,
Creole holy trinity, okra, smoked chicken and
andouille sausage with Louisiana white rice.

ENTREES

100z Hanger Steak 29.75

Served with black garlic butter, whipped herb mashed
potatoes and Chef’s farm vegetables.

Gulf fish of the Day (SF) 27.50

Fish of the day served with crawfish dirty rice, lemon
herb butter and Chef’s farm vegetables.

NOLA COMFORT FOOD
AVAILABLE TAM-1IPM

Named after the original blocks that make up the French Quarter, this
restaurant is the cornerstone of our dining options.

To order, dial “54” from any house phone or call (504) 613-3777.

FAVORITES

Cajun Chicken Wings (GF) 18.75

Cajun-fried wings and drums served with choice of
dipping sauce: Ranch or Bleu Cheese

Bourbon St. Chicken Tenders 17.60

Served with French fries and Bourbon BBQ sauce.

19.95

NOLA Fish & Fries (¥
Fried Guidry’s Catfish and French fries served with
remoulade sauce.

Chicken Panini 19.65

Pesto-marinated chicken breast, roasted peppers,
tomatoes, romaine lettuce, mozzarella on focaccia
bread. Served with choice of side: French fries, sweet
potato fries, Chippery chips or side salad.

Smoked Turkey BLT

Sliced in-house smoked turkey breast, heirfloom

19.95

tomatoes, butter lettuce, hickory-smoked bacon on
toast bread. Served with choice of side: French fries,
sweet potato fries, Chippery chips or side salad.

V - Vegetarian | GF - Gluten Free | VG - Vegan
SF - Shellfish | Locally Sourced - @

Revised 06.19.25




