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Cajun Wonton
Boudin and Steen’s Sweet Potato Wonton,
Powdered Sugar, Green Onions

Oyster Broussard
Louisiana Gulf Coast Oyster, Zapps Voodoo
Rockefeller Sauce, Pimm’s Cup Cocktail

"Turtle Soup"
Louisiana SnappingTurtle, Frog, &
Alligator Soup, Boiled Egg, Brown Butter
Spinach, Pedro Jimenez Aged Sherry

Sous Vide Short Rib
72-Hour Sous Vide Short Ribs,
Smoked White Cheddar Grits,

Creamy Chimichurri, Microgreens

Cajun Bird Next
Shredded Phyllo Dough,
Homemade Fig Preserve Syrup, Louisiana
Pecan Frangipane, Candied Pecans,
Powdered Sugar



