
 

 

Starters 
Daily Chowder 

Student & Chef Inspired 
5 
 

Hoe Cakes 
Sautéed Crawfish & Andouille, Chèvre, Maize Cakes 

6 
 

 Pork Tortellini 
Shredded Ham Hocks, Hon Shimeji Mushrooms, Pork Fond Gelée 

8 
 

Tuna Salad 
 Seared White Tuna, Baby Beets, White Soy Vinaigrette  

9 
 

Arugula Salad   
Roasted House Bacon, Confit Tomatoes, Triple Herb Vinaigrette  

6 
 

Mozzarella Salad 
Ricotta-Mozzarella Noodles, Cherry Tomatoes, Tomato Vinaigrette  

6 
 

 
Sandwiches 

Served with Seasoned French Fries or Arugula Salad 
 

Brie & Pork Belly 
Cilantro, Carrot Salad, Bean Sprouts Slaw 

8 
 

Lamb Burger 
Cucumbers, Tzatziki Dressing 

11 
 

Short Rib Burger 
Fresh Ground Beef Short Ribs, BBQ Mustard Demi  

12 
 



 

 

Bronzed Red Snapper 
Sauce Orleans 

9  
 
 

Entrées 
Soup & Starter 

Daily Chowder & Choice of Starter 
10 

 
Herbed Whole Trout 

Lemon, Bacon Lardons, Brussels Sprouts 
12 

 
Lobster Fried Rice 

Carrots, Edamame, Snow Peas 
15 

 
Boneless Short Ribs 

Yukon Gold Potatoes, Thyme Braisage 
12 

 
NEOLA Farms Flat Iron Steak 

 Delta Grind Mascarpone Maize Grits, Andouille Pan Jus   
15 

 
English-Style Fish & Chips 

 Lager Battered Cod, Malt Vinegar “Mist” 
13 

 
Daily Frittata  

Spanish-Style Quiche, Arugula Salad 
9   
 
 
 

Desserts 
Cherry Bomb 

Devil’s Food Cake, Chocolate Ganache, Bing Cherry-Bourbon Chutney 
5 

 
Movie Theatre 

Chocolate-Caramel, Root Beer Float, & Buttered Popcorn Ice Creams  
5 
 

Blueberry Cobbler  
Ginger-Brown Sugar Crumble, Allspice Ice Cream 

5 

Brioche French Toast 
Bacon Maple Syrup, Fresh Banana Ice Cream 



 

 

5 
All gratuity and other donations will go toward the L'École Culinaire student fund 

 
 

 


