&//ﬂ/{)/.}’(’ 4
=l * B sTRO

Featured Brunch Items

Shrimp Remoulade - 9

Poached shrimp tossed in a classic spicy remoulade sauce over iceberg lettuce

Turtle Soup au Sherry - 6.5

A hearty soup of turtle, tomatoes, and seasonings laced with sherry

BBQ Shrimp and Jumbo Lump Crabmeat - 13

Louisiana shrimp and jumbo lump crabmeat in New Orleans style BBQ sauce over a fried eggplant round

Eggs Benedict - 14
Two poached eggs atop grilled ham and an English muffin with hollandaise sauce

Eggs Sardou - 16

Two poached eggs on a bed of creamed spinach and artichoke hearts finished with hollandaise sauce

Crabmeat & Asparagus Omelet - 16.5

A traditional three egg omelet of jumbo lump crabmeat, diced asparagus tips, and gruyere cheese

Shrimp and Grits - 22

Sautéed Louisiana shrimp over roasted gatlic grits in a spicy tasso broth

Crabmeat Sardou - 23
Jumbo lump crabmeat over a bed of creamed spinach and artichoke hearts finished with hollandaise sauce

Louisiana Seafood Eggplant Cake - 18
Crawfish, boiled shrimp, and eggplant in a béchamel bound cake with a spicy remoulade aioli topped with
jumbo lump crabmeat
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