
STARTERS & SMALL PLATES

CUP OF GUMBO

SWEET & SPICY CHICKEN WINGS
CHILI ORANGE GLAZE

ROOSEVELT’S FAMOUS BEIGNETS
POWDERED SUGAR, NUTELLA RASPBERRY SAUCE

BURGERS & ENTREES

LITTLE GEM CAESAR
SHAVED PARMESAN, CROUTONS

ADD SHRIMP $8, ADD CHICKEN $6

CERTIFIED ANGUS BEEF BURGER
LETTUCE, TOMATO, ONION, CHEDDAR

ADD BACON $3

BEYOND VEGAN BURGER
LETTUCE, TOMATO, ONION, AVOCADO

SHRIMP AND GRITS
GULF SHRIMP, CREAMY STONE GROUND GRITS

ADD SUNNY SIDE EGG $4

BRAISED SHORT RIBS
GRUYERE MASHED POTATOES, FRENCH BEANS

OMELETS & EGGS
INCLUDES BREAKFAST POTATOES & TOAST

THE GARDEN OMELET
SPINACH, TOMATOES, EXOTIC MUSHROOMS, ONIONS, PEPPERS, SWISS CHEESE

CRAWFISH AND TASSO HAM OMELET
CRAWFISH, TASSO HAM, PEPPERS, ONIONS, CHEDDAR 

ANDOUILLE EGG WHITE OMELET
PEPPERS, ONIONS, CHICKEN ANDOUILLE SAUSAGE

EGGS YOUR WAY
TWO EGGS ANY STYLE, CHOICE OF MEAT 

BRUNCH



LAGNIAPPE

CREAMY STONE-GROUND GRITS
CIDER CURED BACON

PORK OR CHICKEN SAUSAGE
SLICED TOMATOES
HALF AVOCADO

TOAST, ENGLISH MUFFIN, BAGEL
ALL BUTTER CROISSANT
HOUSE-MADE BISCUIT

FRUIT & BERRY CUP 

EYE OPENERS

HOUSE MADE BLOODY MARY
MIMOSA

BAILEY’S COFFEE
KAHLUA COFFEE

FRESH PRESSED ORGANIC JUICE BLEND
BEAT, CARROT, APPLE, GINGER (SORRY, NO SUBSTITUTIONS OR CUSTOM BLENDS) 

BRUNCH

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. 


