
Country Breakfast    11
Two eggs, hash brown, biscuit, grits and your choice of bacon or sausage.

pain perdu “lost Bread”    10
New Orleans version of French toast using French bread, served with sausage patty.
Add strawberry or peach topping for $1.50 each

Maw Maw’s Cajun Breakfast    13
Bits of bacon and shrimp scrambled with eggs and rice. Served with a biscuit.

Cajun Sausage Breakfast    12
Grilled Andouille and Alligator sausage, two eggs, grits and hash browns. Served with a biscuit.

paw Paw’s Cajun Breakfast    13
Cajun corned beef hash with poached eggs and served with a biscuit. 

Classic pancakes    10.5
Served with your choice of bacon or sausage patty.
Add strawberry or peach topping for $1.50 each

biscuits and gravy    11.5
Spicy pork sausage in creamy gravy over two fresh biscuits.

eggs Benedict    13
English muffin, Canadian bacon, poached eggs
and homemade hollandaise.

Eggs St. Louis    18
English muffin, grilled tomato, Louisiana crabmeat, poached
eggs, homemade hollandaise and topped with Cheddar cheese.

Eggs melanzana    15
Fried eggplant rounds topped with shaved grilled ham, grilled
tomato, poached eggs, hollandaise and a touch of Parmesan.
So good you’ll wanna move to New Orleans to have it everyday!

St. Marie Crepe    15
Fresh spinach, Cheddar cheese, and chicken.

St. James Crepe    18
Shrimp, Louisiana crabmeat, onions and bell peppers with cheese.

St. Michael Crepe    15
Broccoli, ham, Cheddar cheese.

St. francis Crepe    18
Shrimp, Louisiana crabmeat, ratatouille (vegetable medley), and Swiss cheese.

dessert Crepe    10
Slices of strawberry, peaches, and bananas topped with whipped cream and honey.

Our World Famous Crepes

Sides
bacon (4 strips)   2.5
english muffin   2
2 biscuits   2.5

grits   2
Ham or Sausage   2.5
hash browns   2{ {

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses.



Crawfish omelet    13
Sautéed with our blend of spices, topped with hollandaise sauce.
Add crawfish cream sauce for $3.00

cajun omelet    12.5
Tasso and smoked ham mixed with our spicy house seasonings, mushrooms and onions.

greek omelet    11.5
Feta cheese, ham, onion and tomatoes.

Western omelet    11.5
Ham, onion, green peppers, tomatoes and Cheddar cheese.

vegetarian omelet    9
Tomatoes, onions, mushrooms, green peppers, Cheddar cheese, topped with hollandaise sauce.

The royal omelet    16
New Orleans original alligator sausage, with fresh diced vegetables, topped with a crawfish
and mushroom cream sauce.

seafood omelet    14
Crawfish, shrimp, mushrooms, green onions, bell peppers and Cheddar cheese.
Add crawfish cream sauce for $3.00

white cloud omelet    9
Fluffy, parsley-flecked omelet of egg whites only (no cholesterol) filled with broccoli.

Omelets

Bailey’s Coffee    7 

Rajun Cajun
Bloody Mary    9
With a generous portion of
Absolut Peppar.

screwdriver    7

mimosa    7
A blend of orange juice and champagne.

Kir Royale    8
Champagne and raspberry liqueur.

oceana-Tini    9
Tito’s Vodka, Dekuyper Sour Apple Pucker, 
Midori & a touch of Sour Mix.

Drinks
freshly brewed coffee    2.2
Regular or decaffeinated

Juices    2.5
Orange, pineapple, apple, cranberry,
grapefruit and tomato.

MILK, iced Tea  2.2

hot Tea    2.5

nestle Spring or
perrier Water    2.5

coke, diet coke, sprite,
root beer, Dr. Pepper,
lemonade    2.5

brandy milk punch    7
Korbel brandy, milk and a dash of nutmeg. 

Sazerac    9
A New Orleans classic.

oceana’s favorite    7
Champagne, Cranberry Juice & Dekuyper
 Peachtree Peach Schnapps.

Hurricane    9
Cruzan Light Rum, Cruzan Dark Rum,
Grenadine & Tropical Juices.

Champagne
Make a toast to Brunch with a glass

of crisp, sparkling champagne.
SEE DRINK MENU FOR PRICING

The
Royal

OMELET

crawfish
OMELET

Served with hash browns and a biscuit.

Full drink, Wine & Champagne List Available

Some items may contain raw or uncooked ingredients. Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses.
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