
FOR THE WHOLE TEAM

U N  A U  T R O I S  T R E M P E T T E S �� � $ 1 2 ( 1 )  /  $ 1 8 ( 3 )
Pimento Cheese: Chive Cream Cheese, Cheddar, Sriracha
Hummus: Chickpeas, Tahini, Pepitas, Olive Oil (+3 Feta & Olives)
Crab Salad (+2): Celery, Chives, Cayenne, Black Pepper, Garlic
Spinach Dip: Spinach, Mirepoix, Gruyère Cheese
Choice Of One Dip (8oz) + One Side (Kettle Chips, Pita, Crudite)
Choice Three Dips (4oz) + Two Sides (Kettle Chips, Pita, Crudite)

C R AW F I S H  M A C  &  C H E E S E  BA L L S �� � � � � � � � � $ 1 2
Louisiana Crawfish Tails, Trinity, Béchamel, Macaroni, Cheese

W I N G S �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � $ 1 5
Served With Celery, Carrots, Ranch Or Blue Cheese
Choice Of: Crystal Honey, Buffalo, Or Roasted Garlic Herb Sauce

H U I T R E S  B E I N V I L L E �� � � � � � � � $ 2 2 ( 6 )  /  $ 3 6 ( 1 2 )
Baked Oysters With Trinity, Cream, Roasted Garlic, Gruyère,
Herb-Toasted Breadcrumbs, Served With Bread & Lemon
+8 Crawfish | +3 Bacon

C O U VA N T  P O U T I N E �� � � � � � � � � � � � � � � � � � � � � � � � � � � $ 1 6
Hand-Cut Fries, Truffle Mornay, Gruyère Cheese, Cochon, 
Sunny-Side Egg

D U C K  &  B R I E  S P R I N G  R O L L S �� � � � � � � � � � � � � $ 1 5
Duck Confit, Triple Cream Brie, Green Apple, Pepper Jelly Aioli

S H R I M P  C O C K TA I L �� � � � � � � � � � � � � � � � � � � � � � � � � � � $ 1 4
Five Poached Grand Isle Shrimp, Cocktail Sauce

C L U B  A U  C R O I S S A N T �� � � � � � � � � � � � � � � � � � � � � � � � $ 1 5
Butter Croissant, Roasted Turkey, Smoked Ham, Cheddar, Swiss, 
Butter Lettuce, Tomato, Bacon, Garlic Pepper Dressing, Fries
+4 Avocado

S L I D E R S �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � $ 1 2
Two Beef Patties on Brioche Bun, Gherkin, Fries, +3 Bacon
1. Pimento Cheese: Pimento Cheese, Caramelized Onions
2. Drunken: Brandy Aioli, Lettuce, Tomato, Gruyère

C R I S P Y  C H I C K E N  S A N DW I C H � � � � � � � � � � � � � � $ 1 8
Crystal Hot Sauce, Honey, Fries

HANDHELDS TO SIP
COURTYARD 

BUCKETS

1 .  S I X  D O M E S T I C �� � � � � � � � � � � � � � � � $ 1 8
Choice of Who Dat Golden Lager, 

Miller Lite, or Michelob Ultra

 2 .  S I X  S E LT Z E R S �� � � � � � � � � � � � � � � $ 2 4 
High Noon Strawberry, Pineapple, 

Grapefruit, or Black Cherry

 3 .  S I X  I PA S �� � � � � � � � � � � � � � � � � � � � � � $ 3 0 
Choice of Jucifer or West Coast IPA

W H O  DAT  P U N C H �� � � � � � � � � � � � � � � � � � � � � � � � � � $ 1 4 
Rotating weekly selection

P R E S S  R O O M  G I N  &  TO N I C �� � � � � � � � � � � � � $ 1 5 
Citadelle Gin, Bonal, Lime, Cucumber Bitters

O F F  T H E  C U F F � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � $ 1 6 
Plymouth Gin, Sweet Vermouth, St-Germain, Lemon

S H E R RY  DA R L I N G �� � � � � � � � � � � � � � � � � � � � � � � � � $ 1 5 
Lunazul Tequila, Manzanilla Sherry, Pamplemousse

L A  V I E  E N  R O S E M A RY � � � � � � � � � � � � � � � � � � � � $ 1 6 
Wheatley Vodka, Rosemary Syrup, Pamplemousse, Aperol 

S M O OT H  O P E R ATO R �� � � � � � � � � � � � � � � � � � � � � � � $ 1 6 
Branson Cognac, Applejack, Drambuie, Italicus

F E R N E T  A B O U T  I T �� � � � � � � � � � � � � � � � � � � � � � � � � $ 1 5 
Buffalo Trace Bourbon, Fernet-Branca, Lemon, Ginger 

P U E RTO  A N G E L �� � � � � � � � � � � � � � � � � � � � � � � � � � � � $ 1 6 
Xicaru Mezcal, Amaro Abano, Ruby Port 

S T R A P H A N G E R �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � $ 1 5 
Cruzan Black Strap Rum, Appleton Estate Rum, Kalani 
Coconut 
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IL
S ZERO 
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P O M E G R A N AT E  M U L E � � � � � � $ 1 2 
Lime, Ginger Beer, Simple Syrup 

PA S S I O N  F R U I T  S P R I T Z �� � $ 1 2 
Lemon, Grenadine, Soda 

N O - J I TO �� � � � � � � � � � � � � � � � � � � � � � $ 1 2 
Mint, Lime, Simple Syrup, Soda 

AT H L E T I C  B R E W I N G 
C O M PA N Y  N / A  B E E R �� � � � � � � � $  7 
Rotating selection

*consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness.  We continue 
to support the growth of the culinary community by including a 

2.5% service charge for our hardworking kitchen team, as well as 
a 2.5% charge for all payments made with credit card.




