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STARTERS

STEAK TARTARE
capers, red onion, parsley, quail yolk, sherry
vinaigrette, toasted crostini.........cccccceeeuevecnncnene 18

BRUSSELS SPROUTS
fried brussels, bread crumbs, parmesan, caesar 13

ROASTED CAULIFLOWER
red thai coconut curry, pickled cucumbers.... 14 gf

SAUTEED MUSHROOMS
goat cheese crostini, sherry cream, truffle oil .... 16

ELK MEATLOAF SLIDERS
tabasco onions, tarragon aioli, cajun chow chow,
red Wine SAUCE....ccouevueiruireenieirinetececneceeceeeeeae 16

SHRIMP & CRAWFISH CAKES
roasted red pepper coulis, cajun chow chow,
tarragon aioli.....ccoecceeernieenieenenecnecee e 16

SHRIMP & FRIED GREEN TOMATOES

shrimp remoulade........ccccovriiiiinnnnnicccne. 17
SEARED AHI TUNA

crispy sticky rice, avocado, spicy remoulade,
ponzu, sesame Seeds........ccoeereeuerenrecreerenennenenns 18 gf

SOUTHERN BAYOU CATFISH
cornmeal-crusted catfish strips,
spicy southern remoulade.........coceevirencnnncn. 16 gf

SOUPS & SALADS

SPINACH SALAD
apple, bacon, pecans, pt reyes blue cheese,

soy-sake mustard vinaigrette ........c..cccoceeeencn. 14 gf
CAESAR SALAD

classic caesar salad, housemade croutons.......... 13
HOUSE SALAD

mixed greens, cherry tomato, cucumber,

carrot, black truffle vinaigrette ..........cc.ccc..... 10 gf

ARUGULA SALAD

arugula, shaved fennel, pine nuts, pecorino,

watermelon radish, meyer lemon vinaigrette.... 13 gf

TUPELO GUMBO
chicken & andouille sausage.........ccccoccevereuennce 7/12

ADD TO ANY SALAD
Chicken.....10 ~ Shrimp (5 pcs).....18 8oz Steak.....22

TRIED & TRUE

LOW COUNTRY SHRIMP & GRITS
jumbo shrimp, cheddar grit cake, tasso ham,
sherry cream.........coceveeneecnnecnncceneeeeeneenees 32 gf

BAKED MAC & CHEESE
prosciutto, quattro formaggio, panko ................. 21

CAJUN PENNE PASTA
chicken, andouille sausage, cilantro cream ........ 24

FRIED CHICKEN & DUMPLINGS
buttermilk-fried chicken thigh, sage dumplings,
rosemary tomato Cream SaucCe........coceevueeveennenne. 26

ZYDECO COMBO
shrimp & crawfish cake, crawfish étouftée, fried
catfish, grilled shrimp .......cccocovevecnincninncncnnne. 30

SEAFOOD PASTA
ask your server for today’s preparation.............. MP

SIGNATURE CUTS, ETC.

STEAK FRITES
Double-R Ranch top sirloin, parmesan-trufile

fries, house steak sauce......c..ccccevecerveccrnccnnnee 34 gf
NEW YORK STEAK

120z New York Strip, maitre d’hotel butter, garlic
mashed potatoes, seasonal veg .........ccccceceneee. 44 of
80Z FILET

bourbon coffee demi, garlic mashed potatoes,
S€ASONAL VG ...evviuiiiueiiciriecerteteereceeeeeaeaene 46 gf
SHORT RIB

red wine braised, jalepefio cheddar grits............... 42 gof

DUCK CONFIT ON SUMMER GREENS
crispy quarter duck, heirloom tomato, feta,
pistachio, berries, mint, balsamic vinaigrette...28 gf

ELK MEAT LOAF
garlic mashed potatoes, huckleberry demi-glace,
CIriSPY ONION TiNGS...cviiiiiiiiiiiiiiiiiciieccecceecnee 32

ROASTED 1/2 CHICKEN
roasted ancho-citrus chicken with pan sauce,
garlic mashed potatoes, seasonal veg................... 30

RACK OF LAMB
bordelaise, garlic mashed potatoes, seasonal veg..42 gf

SEAFOOD SPECIAL*
your server will inform you of today’s dish......MP

gf indicates gluten-free | gluten free pasta available | please inquire with your server for gluten free modifications |
18% gratuity may be applied to parties of six or more, as well as on unsigned credit card reciepts
A split plate charge of $4.00 will be applied to some dishes
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
*Indicates items that may be served raw or undercooked or contain raw or undercooked ingredients.*
TO INSURE TIMELY SERVICE FOR ALL GUESTS, WE KINDLY REQUEST A MAXIMUM OF FOUR CHECKS PER TABLE.
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QUEEN OF THE WEST
spotted bear gin, aperol, fresh
grapefruit & lemon juice, thyme 14

MONEY MOVES
espolon reposado, pineapple, fresh
lime juice and ginger................... 15
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OLD FASHIONED
woodford reserve, angostura &
regan’s bitters, orange.................. 14

SAZERAC
old overholt rye, glacier distilling
trail of the cedars absinthe,

AFFORDABLE HOUSING

willies bighorn bourbon,
huckleberry honey syrup, fresh
lemon juice, egg white ................. 17

SMOKE AND A PANCAKE
del maquey mezcal, ancho reyes

peychaud’s bitters, lemon........... 14 passion fruit & fresh lime juice. ..16
RHU-"BARBIE”
domaine canton ginger liqueur, LOST PLANE OFF WITH HER HEAD
sparkling rose, strawberry rhubarb dark rum, aperol, montenegro earl grey infused gin, dry hills
simple, fresh lemon juice, mint... 14 amaro, fresh lemon juice ............ 15 vodka, lavender simple, lemon ...15
THE “KEN”(add dewars) ................ 18
SEASONAL OLD FASHIONED ask your server for details.......... 15
N %
& e
SPIRIT FLIGHTS
MADE IN MONTANA SCOTCH, SCOTCH, SCOTCH! A TASTE OF MEXICO
whistling andy’s bourbon, glacier talisker 10yr, highland park 12yr, bozal ensamble, hacienda de
distillery two med, montgomery dalwhinnie 15yr.....ccccovecuennnee. 25 chihuahua, chinaco blanco........ 23
sudden wisdom rye ........cccc...... 19
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WHITES & ROSE
%c ..................................................... 0:%
glass bottle glass  bottle
PROSECCO, SCARPETTA Veneto, Italy........ccccoeunn.. 10 40 CHARDONNAY, RAEBURN
CAVA BRUT. MARQUES DE CACERES Russian River, Cahfornla .................................................. 12 48
Penedis, SPain .......ceeeeeereeeeneereeeniineeeneieeeneseeee s 10 40 CHARDONNAY VINCENT GIRARDIN
SPARKLING ROSE, LUBANZI Burgundy, FrancCe wooeee oot 16 64
Swartland, South Africa.......coccnvecnnecnncnercneene 11 44 SAUVIGNON BLANC, WHITEHAVEN
ROSE. HECHT & BANNIER Marlbourough, New Zealand...........ccoocveuveceneencrneennnce 13 52
Cotes de Provence, FIance .........ooccoveeveceneereceneereceneen 16 64 SAUVIGNON BLANC, GUY SAGET
ROTATING ROSE Loire, France.......coovvviiiinnniccncccnn 40
Ask Server for Details .......c.ccocveerecinenecenerneneinenccnennene MP MP PINOT GRIGIO, FINI Trentino, Italy 44
RIESLING, HEINZ, Mosel, Germany ...........ccoceeeeeeeene 10 40 PINOT GRIGIO, JERMANN, Friuli, Italy........c.c....... 15 60
CHARDONNAY/VOIGNIER, BROOKWALTER “READERS”
Columbia Valley, Washingtomn..........cc.cceceureevvcuneerecnnennee 11 44
REDS
S <%
glass  bottle glass  bottle
BORDEAUX, EXEM, Bordeaux, France..........ccccruueec. 10 40 RED BLEND, QUEST
CABERNET SAUVIGNON, MERCER BROS Paso Robles, California .................................................... 14 56
Columbia Valley, Washington..........cccooceeeererrecurernennn. 11 44 PINOT NOIR, CAMBRIA
CABERNET SAUVIGNON, CAYMUS “BONANZA” Santa Barbara, California ................................................ 16 64
LOT 1 California .....c.cccveeeecererrecenernereerernecenenneensenneeenne 12 48 PINOT NOIR, YAMHILL
CABERNET SAUVIGNON, SIGNORELLO “EDGE” Willamette Valley, Oregon ............................................. 15 60
Alexander Valley, California ........coccceeureeeverneeenceneeennce 15 58 RED BLEND, “SECRET SQUIRREL”
MALBEC CORAZON DEL SOL Walla Walla, Washington ............................................... 16 64
Mendoza, Argentina ..........cecveeeeeereeeererreeeeseenereesensenennes 15 60 RENATO RATTI OCHETTI NEBBIOLO
MONTEPULCIANO, ALTAVILLA Langhe, Italy ...................................................................... 14 56
Abruzzo, Italy ..c.ceeeeeeecireccireecreeeee e 10 40 TURLEY JUVENILE, ZINFANDEL
RED BLEND, GORU CalifOrNia.. et 18 72
Jumilla, SPain ....cccevieeeireiercercr e 15 60

BEERS & CIDERS
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PBR..cooooieiiieiieeeiie 4 MOOSE DROOL.............. 5 RED LODGE AMBER ALE .. 5 RUN WILD IPA N/A .....5
MILLER LITE................. 4 STELLA ARTOIS............. 6 DRUMROLL APA ......... 5 STEM CIDER gf .............. 7
KOKANEE .................... 4 GUINNESS .....ccceeeeeeeee 7 DOUBLE HAULIPA......... 7 BIG MTN PEAR CIDER gf... 7
COORS LIGHT................ 4 BITBURGER PILSNER...... 7 PROPOLIS SAGE DRK ALE.....9

MICHELOB ULTRA......... 5 COLD SMOKE................ 7 O'DELL SOUR....ccomeeerrrerrrrrrrnn 5 DRAUGHT BEER

MODELO ESPECIAL..... 5

MONK’S FLEMISH SOUR. 10

Please inquire with your server
for our latest selection




