2026 Summer Menu

Place your order at the bar!

Crab Cakes | $14
Creole mayo

Elote Empanadas | $11
Roasted corn, peppers, Cajun seasoning, onion, pepper jack cheese, chipotle mayo

Margherita Flatbread | $13
Mozzarella, Roma tomato, basil, balsamic glaze

Jambalaya | $15
Chicken, andouille sausage, holy trinity, red pepper, Cajun garlic tomato sauce, rice

Shrimp Po Boy | $16
Fried shrimp, lettuce, tomato, crealo mayo, hoagie bun

White Chocolate Blueberry Bread Pudding | $8
Vanilla bourbon sauce, whipped cream

Beignet | $8
French-style doughnut, fried, powdered sugar, caramel, espresso ganache

Passion Fruit Hurricane | $11
Limoncello Spritz | $12
House Margarita | $10
Watermelon Palomita | $13

Strawberry Basil Lemon Shakeup | NA $7, w/ Tito’s $14

Moscato | g1 $9, btl $32

Kenwood Chardonnay | gl $9, btl $32
Prosecco | gl $11, btl $40

Erath Pinot Noir | gl $12, btl $44
Coppella Cabernet | gl $13, btl $48
Sunking Cream Ale/Wee Mac | $8
Bells Two Hearted | $7

Miller Lite | $5

Modela Especial | $6 Food & Beverages
Provided by

Heineken NA | $6
the

Soda/Bottled Water | $3 KITCHEN

Beveragses PFood

Limited mixed drinks also available | Prices vary




