
N.Y.E PRIX FIXE

THIS MENU CELEBRATES THE CREOLE SOUL OF LOUISIANA WHILE
PROUDLY SHOWCASING DELAWARE SEAFOOD AND MID-ATLANTIC
INGREDIENTS. PERFECT FOR A FESTIVE, UPSCALE SOUTHERN NEW

YEAR’S EVE IN THE FIRST STATE.

FIRST COURSE

pick one

CLASSIC CAESAR
garlic herb, parmesan fritters, fresh grated parmesan

LOUISIANA FIG SALAD
dry figs, candied pecans, goat cheese, strawberries, vanilla bean vinaigrette

DUCK & ANDOUILLE GUMBO
duck breast, collards, tasso ham, basmati rice, holy trinity

/  contains pork /

SWEET POTATO & SCALLOP CHOWDER
u10 scallop, brussel hash, bacon, praline pecans

/ contains pork /

SECOND COURSE

pick one

MUSSELS AND ANDOUILLE SAUSAGE
tomato and white wine stew, holy trinity, andouille sausage

/ contains pork /

WAGYU MEATBALLS
lamb and beef meatball, spicy chorizo, red sauce, goat cheese

OXTAILS AND GRITS
slow roasted Jamaican styled oxtail over creamy buttery grits

SHRIMP CEVICHE
citrus, cilantro, red onion, serrano peppers, avocado, house made tortilla chips

BOUGIE CHICKEN NUGGETS
Royale sturgeon caviar, house made chicken nuggets, ranch crème fraiche, chives, orange marmalade

sweet and sour dipping sauce   10
/ add a dirty martini for the full effect /

THIRD COURSE

pick one

CATFISH ATCHAFALAYA
crawfish etoufee, maque choux, creole rice

STEAK FRITES
au poivre, crispy frites, garlic aioli

BBQ WAGYU BURGER
perfectly tender brisket over a wagyu patty, house made slaw, sweet potato bbq, fries

HALF ROASTED JERK CHICKEN
braised half chicken, jerk spices, creole rice

TWIN CRAB CAKES
super lump crab, creole lobster cream sauce, maque choux  15

STUFFED LOBSTER
whole lobster, jumbo lump crab, shrimp creole sauce, buttery grits  20

SWEETS

pick one

LOW COUNTRY SWEET POTATO CREME BRÛLÉE
brown sugar crust

LUCILLE'S PRALINE BEIGNETS
Grandma's crack doughnuts with praline

MILK AND COOKIES
Ashley's famous gooey chocolate chip cookies, bourbon milk punch

/ milk punch is for 21 and up ONLY /

PEACH COBBLER
brown sugar glaze, ice cream

20% gratuity applied to all checks


