“Oyster Broussard”
Louisiana Gulf Oyster, Spinach & Artichoke Puree,
Homemade Woodford Reserve Double Oak Applewood

BRETTROUSSARD Smoked Bacon, and Zapp's Voodoo Potato Chips

Napoleon House Pimm’s Cup Cocktail

Butternut Squash Bisque
with Bourbon Créme Fraiche,
Blackened Louisiana Gulf Shrimp,
and Toasted Pine Nuts

Jumbo Lump Crabmeat & Angel Hair Pasta

Pork Cracklin Fried Beignet with an
Herbsaint Lemon Beurre Blanc Sauce

Sous Vide Duck Breast
4 with Steen’s Sweet Potato Mash
HOSTED BY and a Dr. Pepper Demi Glacé
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Butterscotch Bread Pudding
with Pistachio Praline Sauce and
Pistachio and Nocello Whipped Cream




