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!

Our Woren Famous Crepes

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.

BACON (4 STRIPS) 2.5 GRITS 2

fﬂ
@\ "DES ENGLISH MUFFIN 2 HAM OR SAUSAGE 2.5

2 BISCUITS 2.5 HASH BROWNS 2

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



(OMELETS
SERVED WITH HASH BROWNS AND A BISCUIT.
CRAWFISH OMELET 13

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

CAJUN OMELET 125

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
Flufty, parsley-flecked omelet of egg whites only (no cholesterol) filled with broccoli.

PriNKs

FRESHLY BREWED COFFEE 2.2 BAILEY’S COFFEE 7 BRANDY MILK PUNCH 7

Regular or decaffeinated Korbel brandy, milk and a dash of nutmeg.

RAJUN CAJUN
JUICES 2.5 BLOODY MARY 9 SAZERAC 9
Orange, pineapple, apple, cranberry, With a generous portion of A New Orleans classic.
grapefruit and tomato. Absolut Peppar. OCEANA’S FAVORITE 7
MILK, ICED TEA 2.2 SCREWDRIVER 7 Champagne, Cranberry Juice & Dekuyper
HOT TEA 2.5 MIMOSA 7 Peachtree Peach Schnapps.
. A blend of orange juice and champagne. ggg}}}gﬁﬁi}lﬂf Crugzan St bty )
NESTLE SPRING OR [ AS I ‘
KIR ROYALE 8 Grenadine & Tropical Juices.
PERRIER WATER 2.5 Champagne and raspberry liqueur. RS
COKE, DIET COKE, SPRITE, OCEANA-TINI 9 CHAMPAGNE
ROOT BEER. DR. PEPPER Tito’s Vodka, Dekuyper Sour Apple Pucker, Make a toast to Brunch with a glass
LEMON ADE’ 2.5 ¢ Midori & a touch of Sour Mix. of crisp, sparkling champagne.

SEE DRINK MENU FOR PRICING
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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WE DELIVER IN THE FRENCH QUARTER



