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OYSTER, ARTICHOKE & BRIE BISQUE
A CREAMY OYSTER VELOUTE FINISHED WITH FRESH HERBS AND TRIPLE-CREAM BRIE
L9
CHEF'S CREATIVE SOUP
ASK YOUR SERVER ABOUT TODAY’S CHEF-INSPIRED SELECTION.
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SAVORY SPINACH SALAD
FRESH SPINACH, HARD-BOILED EGGS, MUSHROOMS, AND WARM BACON VINAIGRETTE
9
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CAESAR SALAD
CLASSIC CAESAR WITH HEARTS OF ROMAINE, SHAVED PARMESAN,
GARLIC CROUTONS, AND CAESAR DRESSING
12

ROASTED BEET & GOAT CHEESE SALAD
ROASTED RED BEETS, WARM PECAN-CRUSTED GOAT CHEESE,
A CRISP LETTUCE WEDGE, PICKLED RED ONIONS, AND RED WINE BEET VINAIGRETTE
14

CRISPY OYSTER ROCKET SALAD
CORNMEAL-CRUSTED GULF OYSTERS OVER BABY ARUGULA, WITH
BALSAMIC ONIONS, CANDIED SPICED PECANS, AND BACON BLUE CHEESE DRESSING
16

GODCHAUX SALAD
JUMBO LUMP CRAB AND CREOLE-POACHED SHRIMP OVER CRISP ROMAINE, WITH TOMATO,
CHOPPED EGG, CAPERS, RED ONION, AND REMOULADE DRESSING
WHOLE 28 | HALF 16
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TWO GOLDEN-SEARED CRAB CAKES WITH A TOUCH OF CREOLE SEASONING
22

SHRIMP COCKTAIL
CHILLED JUMBO GULF SHRIMP WITH HOUSE-MADE COCKTAIL SAUCE
14

OYSTERS CASINO WITH CRABMEAT

OYSTERS ON THE HALF SHELL STUFFED AND BROILED WITH CRAB, BACON,
SEASONED BREADCRUMBS, BUTTER, AND FRESH LEMON JUICE
18

BACON-CRUSTED FRIED OYSTERS
BACON-CRUSTED OYSTERS TOPPED WITH SMOKED GOUDA VELOUTE, SERVED
WITH LEMON-SHALLOT ARUGULA SALAD AND GARLIC AIOLI
16

GOUDA FRIES

FRENCH FRIES TOPPED WITH WARM GOUDA MORNAY, FINISHED
WITH TRUFFLE OIL AND CRISPY PORK BELLY

13

TRUFFLE-TOSSED POMME FRITES
QW—SALTED FRIES TOSSED IN TRUFFLE OIL, WITH TRUFFLE AIOLI, PARMESAN, AND FRESH CHIV x
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NATCHEZIAN SHRIMP & SOUTHERN GRITS
ROASTED GULF SHRIMP IN A SPICY WORCESTERSHIRE BUTTER SAUCE WITH ROSEMARY AND LEMON,
SERVED OVER MRS. STELLA'S FAMOUS SOUTHERN-STYLE GRITS AND FINISHED WITH GREEN ONIONS
28

CASTLE PASTA
RIGATONI TOSSED IN SLOW-ROASTED TOMATO MARINARA, FINISHED WITH FRESH BASIL
26
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REDFISH PONTCHARTRAIN
PAN-SEARED REDFISH TOPPED WITH TASSO CREAM, GULF SHRIMP, AND
CRAWFISH TAILS OVER CREOLE RICE, WITH GRILLED ASPARAGUS
42

DUCK BREAST
PAN-SEARED DUCK BREAST GLAZED WITH BLOOD ORANGE POMEGRANATE MOLASSES,
ACCOMPANIED BY SAVORY MUSHROOM BREAD PUDDING AND BRAISED CABBAGE
38

FRIED CHICKEN THIGHS
SOUTHERN-FRIED CHICKEN THIGHS SERVED WITH TASSO-BRAISED
SOUTHERN GREENS AND MASHED POTATOES
28

GRILLED IAMB [OLLIPOPS
FOUR GRILLED LAMB LOLLIPOPS WITH MINT JULEP SAUCE, BROCCOLINI, AND SWISS GRATIN POTATOES
47

PRIME FILET
8 OZ. GRILLED PRIME FILET TOPPED WITH BRANDY-FLAMED MUSHROOMS, SERVED WITH MASHED
POTATOES, CLASSIC MARCHAND DE VIN, AND BROCCOLINI
48

PRIME RIB
12 OZ. PRIME RIB SERVED WITH SWISS AU GRATIN POTATOES AND BROCCOLINI

55

SURF & TURF
6 OZ. FILET PAIRED WITH A 5 OZ. LOBSTER TAIL, SERVED WITH MASHED POTATOES AND ASPARAGUS

DF)

ADD TO ANY ENTREE:
CHICKEN 9 | SHRIMP (5) 10 | GRILLED GULF SHRIMP 10 | CRAWFISH 9 | CRABMEAT 12 | BLEU CHEESE 5

ACCOMPANIMENTS
BROCCOLINI 5 | GRILLED ASPARAGUS 7 | TASSO-BRAISED SOUTHERN GREENS 8
SWISS GRATIN POTATOES 7 | STELLA’S FAMOUS GRITS 5 | RICE 5 | MIKE'S HOT HONEY BISCUIT (2) 5

Lsserp

WHITE CHOCOLATE BREAD PUDDING
RASPBERRIES, STRAWBERRIES, WHIPPED CREAM

9
MILE HIGH BANANA CREAM PIE
RIPENED BANANA, DULCE DE LECHE, WHIPPED CREAM, HEATH BAR CRUMBLES
10
CHOCOLATE CREME BRULEE
CLASSIC CHOCOLATE CUSTARD, CARAMELIZED TURBINADO SUGAR, WHIPPED CREAM, FRESH MINT
9
SOUTHERN SEASONAL COBBLER
10| A LA MODE +3

o5

CONSUMING RAW OR UNDERCGDKED MEATS, POULTRY, SEAFGDD, SFELLFISH, OR EGGS

(_Q D\ MAY INCREASE YOUR RISK OF FGDDBORNE ILLNESS.

- A 20% GRATUITY IS GRACIOUSLY ADDED TO PARTIES OF SIX OR MORE.
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OYSTER, ARTICHOKE & BRIE BISQUE

A CREAMY OYSTER VELOUTE FINISHED
WITH FRESH HERBS AND TRIPLE-CREAM BRIE

3

CHEF'S CREATIVE SOUP
ASK YOUR SERVER ABOUT TODAY'S CHEF-INSPIRED SELECTION.
10
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CAESAR SALAD
CLASSIC CAESAR WITH HEARTS OF ROMAINE, SHAVED PARMESAN,
GARLIC CROUTONS, AND CAESAR DRESSING
12

BEEF CARPACCIO
SHAVED PRIME FILET WITH HORSERADISH AIOLI, TRUFFLE OIL, BALSAMIC VINEGAR,
CROSTINI, AND SHAVED PARMESAN
16

CRISPY OYSTER ROCKET SALAD
CORNMEAL-CRUSTED GULF OYSTERS OVER BABY ARUGULA, WITH
BALSAMIC ONIONS, CANDIED SPICED PECANS, AND BACON BLUE CHEESE DRESSING
16

GODCHAUX SALAD
JUMBO LUMP CRAB AND CREOLE-POACHED SHRIMP OVER CRISP ROMAINE, WITH TOMATO,
CHOPPED EGG, CAPERS, RED ONION, AND REMOULADE DRESSING
WHOLE 28 | HALF 16
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CHEESE & SEASONAL FRUIT BOARD
ACURATED SELECTION OF CHEESES, SEASONAL FRUIT, AND MIXED NUTS
14

CRAB CAKES
TWO GOLDEN-SEARED CRAB CAKES CRAFTED WITH JUMBO LUMP CRAB,
CREOLE SEASONING, AND SERVED WITH HOUSE-MADE REMOULADE
22

Z\RTISAN FLATBREAD
CHEF'S CHOICE PREPARATION—PLEASE ASK
YOUR SERVER FOR TODAY'S SELECTION
18

CHICHARRONES
CRISP FLOUR-FRIED CHICKEN SKINS SERVED
WITH A HONEY SRIRACHA DIPPING SAUCE
14
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CALAMARI
DUSTED IN CORNMEAL, LIGHTLY FRIED, AND SERVED WITH
HOUSE-MADE BBQ TARTAR SAUCE
14

GOUDA FRIES
FRENCH FRIES TOPPED WITH WARM GOUDA MORNAY, FINISHED
WITH TRUFFLE OIL AND CRISPY PORK BELLY
I3

TRUFFLE-TOSSED POMME FRITES
[EMON-SALTED FRIES TOSSED IN TRUFFLE OIL, WITH
TRUFFLE AIOLI, PARMESAN, AND FRESH CHIVES
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GRILLED [AMB [OLLIPOPS
FOUR GRILLED LAMB LOLLIPOPS WITH MINT JULEP SAUCE,

BROCCOLINI, AND SWISS GRATIN POTATOES
47

PEEL & EAT SHRIMP
CREOLE-POACHED JUMBO SHRIMP SERVED CHILLED WITH HOUSE-MADE
BLOODY MARY COCKTAIL SAUCE AND FRESH LEMON
HALF POUND 17 | ONE POUND 30

PUB BURGER & FRIES
10 OZ SIRLOIN BURGER WITH CHEDDAR CHEESE, PECAN WOOD-SMOKED BACON,
SHREDDED LETTUCE, TOMATO, PICKLES, AND HOUSE-CUT FRIES
16

FRIED CHICKEN THIGHS
SOUTHERN-FRIED CHICKEN THIGHS SERVED WITH TASSO-BRAISED
SOUTHERN GREENS AND MASHED POTATOES
28

STEAK FRITES
MARINATED AND GRILLED HANGER STEAK FINISHED
WITH MARCHAND DE VIN, SERVED WITH HOUSE-CUT FRIES AND GARLIC AIOLI
28
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WHITE CHOCOLATE BREAD PUDDING
RASPBERRIES, STRAWBERRIES, WHIPPED CREAM

9

MILE HIGH BANANA CREAM PIE

RIPENED BANANA, DULCE DE LECHE, WHIPPED CREAM, HEATH BAR CRUMBLES
10
CHOCOLATE CREME BRULEE
CLASSIC CHOCOLATE CUSTARD, CARAMELIZED TURBINADO SUGAR, WHIPPED CREAM, FRESH MINT

9

SOUTHERN SEASONAL COBBLER
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CONSUMING RAW OR UNDERCGDKED MEATS, POULTRY, SEAFGDD, SFELLFISH, OR EGGS
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A 20% GRATUITY IS GRACIOUSLY ADDED TO PARTIES OF SIX OR MORE.



