
SOUPS & SALADS

CHICKEN & SAUSAGE GUMBO $12
ANDOUILLE SAUSAGE, SMOKED CHICKEN, COLLARD GREENS, DARK ROUX, STEAMED RICE

CREOLE ONION SOUP $16
RABBIT JUS, GRUYERE CHEESE, CROSTINI, ROASTED BONE MARROW

GRILLED PEACH SALAD $14
COMPRESSED PEACHES, GOAT CHEESE RANCH, JALAPENOS, PICKLE SHALLOTS

CLASSIC WALDORF SALAD $20
APPLES, CRAB, GRAPES, CANDIED PECANS, CELERY, DILL

ADD TO ANY SALAD
SHRIMP $8

CHICKEN $6
HANGER STEAK $22 

SIDES

CRAB BOIL FRIED POTATOES $12 

SIDE SALAD GEM LETTUCE WITH MARKET VEGETABLES $8 

TRUFFLE FRITES $20  

FRIED BRUSSEL SPROUTS $14

FOR THE TABLE

HAMACHI CRUDO $20
GOCHUJANG VINAIGRETTE, MANDARIN, PICKLED MUSTARD SEEDS, CUCUMBERS, SESAME SEEDS

BRAISED VEAL CHEEKS $26
HEIRLOOM CORN GRITS, CONFIT ALLIUMS, BLACK GARLIC JUS

RABBIT PAPPARDELLE $20
BRAISED RABBIT, PECORINO RABBIT JUS, CARROT TOP PESTO

LION’S MANE ASADA $24
CAULIFLOWER PUREE, ELOTE STREET CORN, PICKLED STRAWBERRIES

CRISPY PORK BELLY $24
FRISSE & CILANTRO SALAD, CHARRED PINEAPPLES, SALSA TATEMADA AND PICKLE PEPPERS

ARTISANAL CHEESE SELECTION $22
CHEF’S SELECTION OF FOUR ARTISAN CHEESES, FIG JAM, DRIED FRUIT AND NUTS

ARTISANAL CHARCUTERIE SELECTION $24
CHEF’S SELECTION OF FIVE CURED MEATS, CREOLE MUSTARD, MINI BAGUETTES

SPRING DINNER MENU



SPRING DINNER MENU
ENTREES

PAN SEARED DUCK BREAST $36
CASHEW PIPIAN ‘MOLE’ APRICOT GLAZED BOK CHOY

DRY AGED PRIME RIB EYE $65
TRUFFLE FRITTES, BLACK GARLIC CHIMICHURRI

SEA BASS $32
GAZPACHO EMULSION, CORN FLAN TOMATO CONCASSE 

DESSERT

BANANA TART TATIN $15
BANANA, CARAMEL, ALMOND, TAHITIAN VANILLA

MILK CHOCOLATE TART $16
MILK CHOCOLATE, CINNAMON, BUTTERMILK, STRAWBERRY

CARROT CHEESE CAKE $16
NUTMEG, CINNAMON, PINEAPPLE, CREAM CHEESE, CHAI

ROOSEVELT’S FAMOUS BEIGNETS $9

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions. 

Tabs left open will incur a 15% automatic gratuity and parties of six or more are subject to a 
20% service charge. 


