


Should you have any questions regarding the
content or preparations of any of our food,
please do not hesitate to ask one of our team
members for assistance.

Please note our kitchen is not Gluten or Nut free
environment, thus the meal is prepared in a
shared kitchen and cross-contamination could
occur despite following safe handling protocols.

Please note that this is a sample menu, since we
use the freshest ingredients, menu may change
accordingly.




NEW ORLEANS REMOULADE
CREOLE
MUSTARD SAUCE
LOUISIANA STYLE
HOT SAUCE MAYO
CONDIMENTS, PICKLES &
INFUSED OILS STATION

Pickled Gherkins, Pickled Fresh
Chillies, Pickled Radishes,
Pickled Okra.

STARTER
NEW ORLEANS RICE DISH
Jambalaya Rice
originated from varies styles of
cuisines blended in Louisiana
culture




FROM THE WATER

CAJUN BUTTER CALAMARI &
PRAWNS NEW ORLEANS STYLE

rom Tho

LOUISIANA STYLE
BLACKENED CHICKEN THIGHS

CREOLE SPICED PORK
SAUSAGE

PULLED PORK JAMAICAN JERK

FROM THE SMOKER
& LIVE CARVERY

LOUISIANA SLOW
SMOKED BRISKET

DRY RUBBED SMOKED.
PORK RIBS

ACCOMPANIMENTS
FROM THE FIELDS

MUSHROOM, PEPPER & OKRA GRITS (V)

BRABANT POTATOES (V)

NEW ORLEANS STYLE BBQ BEANS (V)
CAJUN BUTTER CORN ON THE COB (V)

WEW ORLEANS

A FINE
SELECTION QOF
HOME-MADE PASTRIES

BANANA & WHISKEY
CINNAMON CRUMBLE

PEACH COBBLER &
CREME FRAICHE

DEVILS CHOCOLATE CAKE
PINEAPPLE & DARK RUM CHEESE CAKE

COFFEE & PECAN
CRUNCH BRULEE

WHITE RUM INFUSED FRESH FRUIT
SALAD

A SELECTION OF ICE- CREAMS
& SORBET



