
SHRIMP AND GRITS  29
HEIRLOOM GRITS, GULF SHRIMP, TASSO HAM,
TOMATO BROTH
ADD FRIED EGG  3 EACH

CHARRED RIBEYE  52
TATERS, BOURBON BUTTER, GARNI
ADD GULF SHRIMP  8

MAWMAW’S GUMBO  28 
CHEFS DAILY INSPIRATION, RICH BROTH,
DARK ROUX, GUMBO FILE’, BUTTERED BAY RICE

BBQ OF THE DAY  PRICED DAILY
WHEN WE’RE OUT, WE’RE OUT

BUTTERMILK FRIED ½ CHICKEN  28
COLLARDS, CAYENNE SEA SALT

PICCADILLY SPECIAL (FEEDS 4)  99
12 PIECE FRIED CHICKEN BUCKET, COLLARDS,
TATERS, 6 BISCUITS, PRESERVES. PLEASE NO
SUBSTITUTIONS.

TRADITIONAL CREOLE JAMBALAYA
NATIVE LOUISIANA LONG GRAIN RICE STEW
CHOOSE YOUR INGREDIENTS 
      VEGETARIAN  20  
    SMOKED CHICKEN  26
     HOUSE SAUSAGE  26  
     GULF SHRIMP  32
CHOOSE TWO  35
CHOOSE ALL THREE  38

 

PORK RIND CRACKLINS  12
DAILY FLAVOR  / ADD PIMENTO CHEESE  8 

HOUSE SMOKED SAUSAGE  15
OUR MUSTARD & PICKLES

CAST IRON HONEY CORN BREAD  14
BAKED TO ORDER

HOT BUTTERMILK BISCUITS  14
HOUSE MADE FRUIT PRESERVES 
ADD PIMENTO CHEESE  8

HUSH PUPPIES, DAILY VARIETY  15
THEY WON’T STOP BARKIN

NASHVILLE HOT CHICKEN  22
CRISPY BATTERED THIGH, PICKLE BRINE 
WHITE BREAD, FIERY SWEET SAUCE, 
HOUSE PICKLES   
ADD FRIED EGG  3 EACH
 
FRIED SHRIMP POBOY  24
CORNMEAL DREDGED LOUISIANA GULF 
SHRIMP, FRESH BAKED FRENCH BREAD, 
DRESSED, OF COURSE

HILLY BILLY  14
ADD SHRIMP/SMOKED SAUSAGE/
SMOKED CHICKEN  8
CHOPPED ICEBERG, CUCUMBERS, TOMATOES, 
CROUTONS, BACON BITS, RANCH DRESSING

SMASHED TATERS  8
CANDIED YAMS, MARSHMALLOW MERINGUE  8
HOUSE SMOKED BACON  8
COLLARD GREENS, POT LIKKER  8
CLASSIC PIMENTO CHEESE  8
BUTTERED HEIRLOOM GRITS  8
NASHVILLE HOT SAUCE  6

SWEET/UNSWEETENED TEA  4
ROOT BEER LONG NECK  4
FOUNTAIN SODA  3
COFFEE  5
TIPICO COFFEE/TOUTANT 
EXCLUSIVE COFFEE & CHICORY BLEND

HOT TEA FRENCH PRESS  10
“HIGH TEST” FRENCH PRESS  10
TIPICO COFFEE  / SINGLE ORIGIN OFFERING

HOUSE SMOKED BACON, UNCOOKED  12 PER LB

HOUSE SMOKED SAUSAGE  14 PER LB

BAKE AT HOME BISCUITS  18 / 6PK FROZEN

HOUSE PRESERVES  8
HOT SAUCE  10
TOUTANT/TIPICO COFFEE & CHICORY  14 PER LB

SOME 2GEAUX ITEMS

NON ALCOHOL

SMALL-ISH PLATES SIDES - GRAB A FEW

WE STRIVE TO CRAFT ALL MENU ITEMS IN HOUSE, FROM SCRATCH, AS THEY WERE INTENDED. AS SUCH, WE ARE CAPABLE OF MEETING AND COMPLYING WITH 
MOST REASONABLE REQUESTS FOR DIETARY RESTRICTIONS INCLUDING VEGETARIAN, VEGAN, AND WITH PROPER NOTICE, LACTOSE, NUT AND GLUTEN 
SENSITIVITIES. OF NOTE, ALL OF OUR FRIED ITEMS ARE COOKED IN HIGHLY REFINED PEANUT OIL, WHICH IS GENERALLY NOT FOUND TO CONTAIN ALLERGEN 
ACTIVE PROTEINS. HOWEVER, INDIVIDUAL JUDGEMENT SHOULD BE EXERCISED. PLEASE ASK.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

AN AUTOMATIC GRATUITY OF 18% WILL BE ADDED TO PARTIES OF 7 OR MORE, SEATED TOGETHER, REGARDLESS OF CHECK SPLIT.

GLUTEN SENSITIVE/CELIAC FRIENDLY

SUPPER


