
   L I T T L E  G E M  S A L A D  -  14
B U T T E R M I L K  D R E S S I N G ,  B R E A D C R U M B S ,  

S H E E P ’ S  M I L K  C H E E S E ,  H E R B S

B E E F  TA RTA R E  -  27
FA R M  F R E S H  E G G ,  P E C A N  B U T T E R ,  

P R E S E R V E D  L E M O N ,  T H A I  B A S I L ,  B R I O C H E

R o a s t e d  B o n e  M A r R o w  -  29
B R I O C H E ,  C I L A N T R O  P E R S I L L A D E ,

 C A P E R S

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE 

YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

E X EC U T I V E  C H E F  PA U L  T E R R E B O N N E

G O L D E N  O S E T R A  28 G  -  25 0     I      S M O K E D  T R O U T  28 G  -  4 0      I      K A L U G A  28 G  -  1 35

CAVIAR  /  OZ

To m a h AW k  P o r k c h o p  -  33
O L I V E  TA P E N A D E ,  A P P L E S ,  

 A R U G U L A  S A L A D  

C R È M E  B R Û L É E  -  11
B E R R I E S ,  LO C A L  C A N E  S U G A R

VA N I L L A

OYSTE R S

CO R N M E A L  B L I N I ,  C H O P P E D  E G G ,  C R È M E  F R A Î C H E ,  P OTATO  C H I P S

LO R E M  I P S U M

 t u n a  C R U D O  -  23
S H I S O  M A R I N A D E ,  C H I L I  O I L ,

 S E S A M E

B U T T E R  P O A C H E D  LO B S T E R  R O L L  -  38
L E M O N  A I O L I ,  C H I V E S ,  

 C H I P S

R OYA L  R E D  S H R I M P  C O C K TA I L  -  22
H O R S E R A D I S H ,  L E M O N

P LATE S

gulf E AST

L I T T L E  M O O N S  -  4 .5 0
G R A S S Y,  V E G E TA L ,  S M A L L

G R A N D  I S L E ,  L A

P R E T T Y  B A B I E S  -  4 .5 0
M E AT Y,  M U S H R O O M ,  M E D I U M

G R A N D  B AY,  A L

M U R D E R  P O I N T  -  4 .5 0
R I C H ,  O C E A N ,  M E D I U M

B AYO U  L A  B AT R E ,  A L

S E X  O N  T H E  B AY  -  6
P LU M P,  S E AW E E D,  M E D I U M

N E W  B R U N S W I C K ,  C A N

M O M M A  M I A  -  5
B R I G H T,  F R E S H ,  M E D I U M

P E I ,  C A N

S AVA G E  B LO N D E  -  6
M I N E R A L ,  C R I S P,  M E D I U M

P E I ,  C A N



E S P R E S S O  M A RT I N I  -  1 7
VODKA,  COFFEE LIQUEUR, AMARO

B U B B L E S

P S E U D O N I M O  P E T  N AT  N V  -  1 3
LOUREIRO, TRAJADURA, NORTH ATLANTIC, PT

G R EG O L E T TO  P R O S EC C O  T R E V I S O  -  1 7
GLERA, VENETO, ITALY 

C H A R L E S  B O V E  R O S E   -  14
CABERNET FRANC, GAMAY, TOURAINE, LOIRE VALLEY, FR

G .  H .  M U M M  G R A N D  C O R D O N ,  N V   -  22
PINOT NOIR, CHAMPAGNE, FR

W O R L D  C L A S S I C S

P I M M ’ S  C U P  -  1 3
PIMM’S Nº1, TANQUERAY, 

LEMON, SODA, CUCUMBER

C o r n  ‘ n ’  Oi l  -  1 6
PLANTATION 5YR RUM, HOUSE FALERNUM, 

LIME, BITTERS

M E X I C A N  F I R I N G  S QU A D -  14
PATRON REPOSADO, POMEGRANATE, LIME, 

BIT TERS, CHILE DE ARBOL 

P E N I C I L L I N  -  1 6
ABERFELDY SCOTCH, GINGER. HONEY, LEMON

T I  P U N C H  S E R V I C E  -  1 6
CHERAMIE RUM, RAW CANE SUGAR, LIMES

R E B U J I TO  -  14
FINO SHERRY, KUMQUAT CORDIAL,

 SODA

N O L A  C L A S S I C s

H U R R I C A N E  -  14
RUM BLEND, CHINOLA,

 HIBISCUS, LIME, MINT

S A Z E R A C  -  1 3
STILL AUSTIN RYE, ABSINTHE, 

PEYCHAUD’S, LEMON

+3 BONE MARROW WASHED WHISKEY

B Y WAT E R  -  1 6
8YR HAITIAN RUM, GREEN CHARTREUSE, 

AVERNA, FALERNUM

A B S I N T H E  F R A P P É  -  18
ABSINTHE, LOUISIANA SUGAR, 

SODA, MINT

R A M O S  G I N  F I Z Z  -  22
STILL AUSTIN GIN, CITRUS, CREAM, EGG 

WHITE, SODA 

O R I G I N A L S

M o j a b i  G h o s t  -  1 7
HAKU VODKA, YUZU, LYCHEE. LEMON, CREME FRAICHE

G O L D E N  H O U R  - 2 0
BARREL AGED GIN, TURMERIC, GINGER, ALMOND, 

LEMON, EGG WHITE

U N L I K E LY  P E A R  -  1 6
BALLER WHISKEY, SPICED PEAR, ALLSPICE, SODA

S AT U R N  I N  R E T R O G R A D E  -  1 6
TRA-KAL, FALERNUM, PASSIONFRUIT, ORGEAT, LEMON

M A M A  D O N ’ T  S M O K E  -  1 6
RON COLON COFFEE RUM, RAMAZOT TI, LAPSANG 

SOUCHONG, TOBACCO 

D R INKS

M A RT I N E Z  -  1 6
GIN, SWEET VERMOUTH, LUXARDO, ORANGE

E L I X E R  O F  L I F E  -  1 7
BOMBAY SAPPHIRE, CHARTREUSE VEGETAL, 

LILLET BLANC

L AV E N D E R  C O L D  P R E S S  -  1 7
TOKI JAPANESE WHISKEY, COFFEE, HONEY, CREAM, CINNAMON

M A RT I N I S

C O L U M N S  M A RT I N I  -  1 7
GREY GOOSE, BOMBAY SAPPHIRE, DRY VERMOUTH, BRINE, 

PICKLED VEGETABLES

W H I T E

H O R I Z O N  D E  B I C H OT,  2 0 ’   -  14
 CHARDONNAY, LANGUEDOC-ROUSSILLON, FR

H I L D  T R O C K E N  21 ’   -  1 3
ELBLING, MOSEL, GER

FA M I L I A  TO R R E S  
“ PA Z O  DA S  B R U X A S ”  22 ’   -  1 6

ALBARINO, RIAS BAIXAS, SP

R O S E  &  O R A N G E

M A R Y  TAY LO R  R O S E  22 ’   -  1 3
CABERNET SAUVIGNON, CABERNET FRANC, AGENAIS, FR

P T U J S K A  K L E T  ‘ P U L L U S ’   22 ’   -  14
PINOT GRIGIO, STAJERSKA, SVN 

R E D

D O M A I N E  L a pi e r R e  “ R a i s i n s  g a u loi s ”  22 ’   -  1 7
 GAMAY, BEAUJOLAIS, FR

 
C H ÂT E A U  D E  FO N T E N I L L E  21 ’   -  18

MERLOT, CABERNET SAUVIGNON, BORDEAUX, FR

W I N E S  B Y  T H E  G L A S S

B E E R s  

Z O N Y  P O N Y  -  5
8OZ PILSNER

fa n cy  l aw n m o w e r -  6
KOLSCH

pa ci f ic o  -  6
MEXICAN LAGER 

J U C I F E R  -  7
HAZY IPA


