
 
Chilled Seafood

Chilled Shrimp £16.5/6
brandied mayo 

Jersey No. 4 £16/6

Fine de Clair No. 3 £18/6

Carlingford No 3 £21/6

Josephine No. 3 £6/1

2 of each oyster £22
Jersey, Fine de Clair, Carlingford

Cooked Seafood

Oysters Piquants £12/3  
grilled with chilli butter 

Oysters Rockefeller £12/3
Grilled ‘n’ Green 

Shrimp Boil   £25/lb
andouille sausage, potato, celery & 
corn

Snacks

Cornbread (v) £4

House Pickles (v) £6
quail eggs, okra, hot beans

Fried Green Tomato (v) £6

Chicken Strips £8
pineapple dip

Bacon Beignet £6

Cajun Cracklins         £7
house made creole mustard

 
Po’Boys

Fried Shrimp £12

Peacemaker £21
50:50 oyster & shrimp

Soft Shell Crab £14

Fried Green Tomato (v) £10

Blackened Chicken £12

Soul Food

Gumbo    £16
shrimp, chicken, okra

Mushroom Etouffée (vg) £18
in coconut & absinthe sauce served 
with rice & sweet potato salad

Shrimp & Grits £18
bacon & sauce

Jambalaya for 2 £28
chicken, andouille sausage, rice 
(Allow 30 Mins)

Sides

Creamed Spinach £7

Spiced Fries (vg) £5

Winter Salad (v) £9
persimmon, pink radicchio, candied 
pecans, goats cheese

Dessert

Pecan Pie (v) £9
bourbon whipped cream

Beignets (v) £6
chicory coffee caramel

sorbets (vg) £8
chocolate & coconut

(v) vegetarian • (vg) vegan

Inform us of allergies • 13.5% service • Laissez Les Bons Temps Rouler



SHRIMP • OYSTERS • GUMBO

LIVE MUSICLIVE MUSIC
from 8pm Mon-Sat

JIVIN’ GIG
7-10pm, 1st Sunday of every month

JAZZ BRUNCH
12-4pm Saturdays & bank holidays

CAJUN ROAST
12-7pm Sundays

LONDON’S HAPPIEST HOUR
5 - 6:30pm every Monday-Friday

 £0: Cornbread
 £1: Chilled Shrimp or Oyster
 £2: Beignet
 £3: Fries
 £4: Bloody Mary; Mimosa; Pint Keller Pils, One More APA     
   or Fourpure Stout; Glass of Red, White or Rosé

put some south
in yo’ mouth


