BRUNCH

(6AM TO 2PM)

JAZZY CINNAMON ROLL 7
gooey southern pecans

SOUTHERN COBBLER BREAKFAST PARFAIT 8
OVERNIGHT STEEL-CUT OATS 10

THE BREAKFAST BOWL 14
grits, bacon, cheddar with sunny-side up egg

BREAKFAST SKILLET 13
scrambled, bacon, egg + brabant pofatoes

BREAKFAST WAFFLE SLIDERS 15
sunny-side up egg, waffle, bacon,
maple aioli, arugula

CREME BRULEE WAFFLE 14

CREOLE SHRIMP & GRITS 20
sautéed shrimp, herb butter, wine
+ louisiana pride grifs

NOT YOUR COMMON BENEDICT 19
shrimp + crawfish cornbread benedict
with fabasco hollandaise

AVOCADO TOAST 14
house-made guacamole, foasted sourdough
bread, sunny-side up €gg

CBD BREAKFAST 14
biscuits, gravy, one boudin sausage link,
fwo eggs any style, side of grifs

POLO OMELETTE 13
veggie omelette topped with hollandaise,
wheat foast

SHORT RIB BENEDICT 16
fresh house-made biscuit, slow-cooked short
ribs, fabasco hollandaise

BOTTOMLESS

(7AM TO 2PM)

with The purchase of any brunch items

BLOODY MARY 23 MIMOSA 21




LUNCH

(10 30AM TO 2PM)

NEW ORLEANS’ BEST GUMBO 10
with louisiana popcorn rice

HOUSE FRENCH MARKET SALAD 11
mixed greens, tomato, egg + cucumbers

SHRIMP REMOULADE COBB SALAD 16
avocado, blue cheese, fomatoes, bacon,
egg + corn relish

CREOLE MANCHEGO + CHICKEN CAESAR 14
romaine wedge + cheese crisp

ROAST BEEF PO'BOY 13
dressed

CHICKEN SANDWICH 16
spicy chicken thigh + cool ranch slaw

SANGER DELI CLUB SANDWICH 16
dressed, stacked ham, roast beef
+ swiss on wheat

TURKEY SANDWICH 14
deep-fried turkey, creole slaw + swiss cheese

ONE-POT JAMBALAYA 15
cajun chicken + andouille

RED BEANS 14
andouille

COMMON SAMPLER 16
cup of red beans, cup of jambalaya +
cup of jumbo

Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne iliness




DINNER

(SUN-THURS 2PM TO 11PM)
(FRI-SAT 2PM TO 1T2AM)

NEW ORLEANS’ BEST GUMBO 10
with louisiana popcorn rice

GARLIC + PARMESAN FRIES 10

SPINACH DIP 13
creamed spinach + melted cheese,
served with chips

SPICY WINGS 12
pbone-in wings seasoned with our house blend

CHICKEN N WAFFLE SLIDERS 16
spicy drizzle, fried chicken

ONE-POT JAMBALAYA 15
cajun chicken + andouille

RED BEANS + RICE 14
andouille sausage

CAJUN CHARCUTERIE BOARD 22
pboudin, andouille, alligator bites

HOUSE FRENCH MARKET SALAD 11
mixed greens, tomato, egg + cucumbers

SHRIMP REMOULADE COBB SALAD 16
avocado, blue cheese, fomatoes, bacon,
egg + corn relish

CREOLE MANCHEGO + CHICKEN CAESAR 14
romaine wedge + cheese crisp

RIVERBEND GRIDDLED BUTT'AH BURGER 17
melted cheese, sautéed onions,
+ special sauce and fries

DEBRIS + GRITS 21
slow-roasted seasoned beef over
goat cheese + thyme grits

CHICKEN SANDWICH 16
spicy chicken thigh + cool ranch slaw

BLACKENED FISH SANDWICH 18
seasoned fresh gulf fish + jalapeno slaw

TURKEY SANDWICH 14
deep-fried turkey, creole slow + swiss cheese

FRIED SHRIMP STACKER 20
with housemade tarftar + fries

JAZZED-UP PARADE FRIED CHICKEN THIGHS 22
pepper jelly sauce + jalapeno hush puppies

COMMON SAMPLER 16
cup or red beans, cup of jambalaya +
cup of new orleans’ best gumbo
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