
Lunch

S I D E S  F O R  T H E  T A B L E  |  7
Brown Butter Corn  |  Patatas Bravas  |  Charred Okra

7 15 ST.  CHARLES AVENUE |  NEW ORLEANS, LOUISIANA  70130

EXECUTIVE CHEF ERIC COOK 
CHEF DE CUISINE DARREN CHABERT

PO R K  B E L LY  A N D  W H I T E  B E A N  CAS S O U L E T  |  1 8
Andouille Sausage, Tasso, Pickled Pork

R E D F I S H  M E U N I È R E  |  3 6
Roasted Fingerling Potatoes, Artichokes, Arugula                                
and Tomato Salad 
Add Jumbo Lump Crab | 10

C H I C K E N  B O R D E L A I S E  |  24
Grilled Chicken Breast, Asparagus, Fingerling Potatoes                   
with New Orleans Bordelaise Sauce

G U L F  S H R I M P  PASTA  |  2 5
Cappellini, Fava Beans, Artichoke, Calabrian Chilies,              
Parmesan Reggiano

G R I TS  A N D  G R I L L A D E S  |  2 5
Creole Beef Daube Debris, Stone Ground Grits,         
Caramelized Onions and Peppers with Sauce Béarnaise

C H A L L A H  BAC K  B U RG E R  |  2 2
Half-Pound Chargrilled Beef, Cheddar, Lettuce, Tomato, 
Pickle on Toasted Challah Bun with Black Garlic Aioli

F R I E D  CAT F I S H  PO B OY  |  1 8
Lettuce, Tomato, Pickle, Leidenheimer French Bread,        
Green Remoulade

E N T R E E S

 20% gratuity will be added to parties of 5 or more. Checks may be split into no more than 4 equal payments.

S A L A D S  A N D  S M A L L  P L A T E S
ROAST E D  G A R L I C  CA E SA R  |  8 / 1 6
Romaine Lettuce, Parmesan, Toasted Croûtons
Add Chicken | 8  •  Add Shrimp | 10  •  Add Oysters | 12

S I C I L I A N  SA L A D  |  9 / 1 8
Romaine Lettuce, Arugula, Tomato, Olive Salad, Giardiniera,          
Red Onion, Pecorino, Basil with Oregano Vinaigrette
Add Chicken | 8  •  Add Shrimp | 10  •  Add Oysters | 12

W E D G E  SA L A D  |  1 8
Iceberg Lettuce, Roquefort Blue Cheese, Smoked Bacon,         
Grape Tomato with Creamy Black-Peppercorn Dressing

M I R L I TO N  C EV I C H E  |  15
Hearts of Palm, Avocado, Cilantro, Leche de Tigre,                        
Crisp Plantains

BA K E D  M ACA RO N I  P I E  |  14
Bucatini Pasta with Old-School New Orleans Red Gravy

OYST E R S  SA I N T  J O H N  |  2 2
Oysters Three Ways: Poached in Double Cream, 
Crispy Fried and Oyster Dressing in Vol-au-vent 

S M OT H E R E D  T U R K E Y  N EC K S  |  1 8
Slow Braised in Brown Gravy with Red Bliss Potato Salad 

R A B B I T  F R I CAS S E E  |  2 2
House-Made Gnocchi, Bacon Lardon, Carrot, Leek, Fennel

BA K E D  C R A B M E AT  R E M I C K  |  2 5
Louisiana Blue Crab with Smoked Bacon, Parmesan 
and Toasted French Bread

LO U I S I A N A  S E A F O O D  & 
A N D O U I L L E  G U M B O  |  1 0 / 15
Shrimp, Crab and Okra with Steamed White Rice



Brunch

S I D E S  F O R  T H E  T A B L E  |  7
Brown Butter Corn  |  Patatas Bravas  |  Charred Okra | Grits | Bacon | Biscuits

7 15 ST.  CHARLES AVENUE |  NEW ORLEANS, LOUISIANA  70130

EXECUTIVE CHEF ERIC COOK 
CHEF DE CUISINE DARREN CHABERT

B O U D I N  B E N E D I CT  |  2 5
Cochon de Lait Boudin, Fried Green Tomatoes, Sunny Egg with 
Sauce Choron

EG G S  I N  P U RG ATO RY  |  2 2
Eggs Baked in Spicy Tomato Sauce with Parmesan, Fresh Basil, 
Toasted Focaccia

F R I E D  C H I C K E N  A N D  WA F F L E S  |  1 8
Hot Honey Syrup, Whipped Butter

PO R K  B E L LY  A N D  W H I T E  B E A N  CAS S O U L E T  |  1 8
Andouille Sausage, Tasso, Pickled Pork

R E D F I S H  M E U N I È R E  |  3 6
Roasted Fingerling Potatoes, Artichokes, Arugula                                
and Tomato Salad 
Add Jumbo Lump Crab | 10

C H I C K E N  B O R D E L A I S E  |  2 5
Grilled Chicken Breast, Asparagus, Fingerling Potatoes                   
with New Orleans Bordelaise Sauce

G R I TS  A N D  G R I L L A D E S  |  2 5
Creole Beef Daube Debris, Stone Ground Grits, Caramelized 
Onions and Peppers with Sauce Béarnaise

C H A L L A H  BAC K  B U RG E R  |  2 2
Half-Pound Chargrilled Beef, Cheddar, Lettuce, Tomato,              
Pickle on Toasted Challah Bun with Black Garlic Aioli

SA I N T  J O H N ’S  A LT E R  |  2 2
Two Eggs Your Way, Smoked Bacon, Stone Ground Grits, 
Buttermilk Biscuit

E N T R E E S

 20% gratuity will be added to parties of 5 or more. Checks may be split into no more than 4 equal payments.

S A L A D S  A N D  S M A L L  P L A T E S
ROAST E D  G A R L I C  CA E SA R  |  8 / 1 6
Romaine Lettuce, Parmesan, Toasted Croûtons
Add Chicken | 8  •  Add Shrimp | 10  •  Add Oysters | 12

S I C I L I A N  SA L A D  |  9 / 1 8
Romaine Lettuce, Arugula, Tomato, Olive Salad, Giardiniera,          
Red Onion, Pecorino, Basil with Oregano Vinaigrette
Add Chicken | 8  •  Add Shrimp | 10  •  Add Oysters | 12

W E D G E  SA L A D  |  1 8
Iceberg Lettuce, Roquefort Blue Cheese, Smoked Bacon,         
Grape Tomato with Creamy Black-Peppercorn Dressing

M I R L I TO N  C EV I C H E  |  15
Hearts of Palm, Avocado, Cilantro, Leche de Tigre,                        
Crisp Plantains

BA K E D  M ACA RO N I  P I E  |  14
Bucatini Pasta with Old-School New Orleans Red Gravy

OYST E R S  SA I N T  J O H N  |  2 2
Oysters Three Ways: Poached in Double Cream, 
Crispy Fried and Oyster Dressing in Vol-au-vent 

S M OT H E R E D  T U R K E Y  N EC K S  |  1 8
Slow Braised in Brown Gravy with Red Bliss Potato Salad 

R A B B I T  F R I CAS S E E  |  2 2
House-Made Gnocchi, Bacon Lardon, Carrot, Leek, Fennel

BA K E D  C R A B M E AT  R E M I C K  |  2 5
Louisiana Blue Crab with Smoked Bacon, Parmesan 
and Toasted French Bread

LO U I S I A N A  S E A F O O D  & 
A N D O U I L L E  G U M B O  |  1 0 / 15
Shrimp, Crab and Okra with Steamed White Rice



DINNER

7 15 ST.  CHARLES AVENUE |  NEW ORLEANS, LOUISIANA  70130

EXECUTIVE CHEF ERIC COOK 
CHEF DE CUISINE DARREN CHABERT

 20% gratuity will be added to parties of 5 or more. Checks may be split into no more than 4 equal payments.

10.23

S I D E S  F O R  T H E  T A B L E  |  7
Brown Butter Corn  |  Patatas Bravas  |  Charred Okra

S A L A D S  A N D  S M A L L  P L A T E S

ROAST E D  G A R L I C  CA E SA R  |  8 / 1 6
Romaine Lettuce, Parmesan, Toasted Croûtons
Add Chicken | 8  •  Add Shrimp | 10  •  Add Oysters | 12

S I C I L I A N  SA L A D  |  9 / 1 8
Romaine Lettuce, Arugula, Tomato, Olive Salad, Giardiniera,          
Red Onion, Pecorino, Basil with Oregano Vinaigrette
Add Chicken | 8  •  Add Shrimp | 10  •  Add Oysters | 12

W E D G E  SA L A D  |  1 8
Iceberg Lettuce, Roquefort Blue Cheese, Smoked Bacon,         
Grape Tomato with Creamy Black-Peppercorn Dressing

M I R L I TO N  C EV I C H E  |  15
Hearts of Palm, Avocado, Cilantro, Leche de Tigre,                        
Crisp Plantains

BA K E D  M ACA RO N I  P I E  |  14
Bucatini Pasta with Old-School New Orleans Red Gravy

OYST E R S  SA I N T  J O H N  |  2 2
Oysters Three Ways: Poached in Double Cream, 
Crispy Fried and Oyster Dressing in Vol-au-vent 

S M OT H E R E D  T U R K E Y  N EC K S  |  1 8
Slow Braised in Brown Gravy with Red Bliss Potato Salad 

R A B B I T  F R I CAS S E E  |  2 2
House-Made Gnocchi, Bacon Lardon, Carrot, Leek, Fennel 

BA K E D  C R A B M E AT  R E M I C K  |  2 5
Louisiana Blue Crab with Smoked Bacon, Parmesan
and Toasted French Bread

LO U I S I A N A  S E A F O O D  &  A N D O U I L L E  G U M B O  |  1 0 / 15
Shrimp, Crab and Okra with Steamed White Rice

C R EO L E  B E E F  DAU B E  |  42
Red Wine-Braised Black Angus Short Rib,                                
Whipped Potatoes, Gremolata

C H I C K E N  B O N  F E M M E  |  3 8
Pan Roasted Chicken Breast, Pearl Onions, Mushrooms, 
Potatoes, Bacon Lardon with Chicken Jus

C H A RG R I L L E D  F I L E T  O S CA R  |  6 8
8oz Creole-Seasoned Black Angus Filet, Louisiana Blue Crab, 
Asparagus, Sauce Béarnaise 

R AC K  O F  L A M B  P E R S I L L A D E  |  4 8
Garlic-Parsley Crusted Australian Lamb with                                    
Jollof Rice and Zhug Sauce 

S H R I M P  YAS SA  |  3 8
Gulf Shrimp, Lemon, Garlic, Spicy Mustard,                                     
Stone Ground Grits with French Bread

C H A L L A H  BAC K  B U RG E R  |  2 2
Half-Pound Chargrilled Beef, Cheddar, Lettuce, Tomato,                 
Pickle, Toasted Challah Bun with Black Garlic Aioli

V E A L  C H O P  PA R M E SA N  |  5 0
Panéed Bone-In Veal Chop, Pomodoro Sauce, Parmesan, 
Mozzarella, Gemelli Pasta

R E D F I S H  M E U N I È R E  |  4 6
Roasted Fingerling Potatoes, Artichokes, Jumbo Lump Crab, 
Arugula and Tomato Salad

E N T R E E S


