Soups and Salads
Chicken & Sausage Gumbo 11

Andouille Sausage - Smoked Chicken -

Dark Roux - Steamed Rice

Caesar Salad 12
Kale - Radicchio - Romaine Lettuce - Spiced Croutons
Watermelon & Tomato Salad 12
Frisee - Arugula - Feta Cheese

French Market Salad 11
Mixed Greens - Radishes - Cucumbers - Carrots

Heirloom Tomatoes- Pickled Onions - Grilled Corn

Cane Vinaigrette

Add to any Salad - Shrimp 8 - Chicken 6 - Hanger Steak 22

Sides
Potato Gratin 10
Grilled Broccolini
Sautéed Spinach
Fries 6
Butter Sautéed Jumbo Lump Crab 4oz 18

FOUNTAIN LOUNGE

For the Table

Louisiana Style “Boiled” Shrimp 18
Remoulade - Cocktail Sauce

Hot Crawfish Fondue 17
White Wine - Blend of Three Cheeses

French Bread Croustades

Chips & Dips 22
Smoked Tuna - Bowfin Caviar & Herb Cream

House Made Potato Chips

Artisanal Cheese Selection 24
Chef’s Selection of Four Artisan Cheeses

Fig Jam - Dried Fruit & Nuts

Artisanal Charcuterie Selection 24
Chef’s Selection of Five Cured Meats

Creole Mustard - Pickled Vegetables

“Certain Shrimp originate from a foreign country.”

A gratuity of 20% is added to parties of 6 or more

Entrees

Seared Gulf Grouper
Cucumber Crab Salad - Stone Ground Baked Grits

Hanger Steak Frites
French Fries - Petite Salad

Grilled Prime Ribeye
Grilled Broccolini - Sweet Onion & Potato Gratin

Marchand de Vin Sauce

Poulet Rouge Roasted Half Chicken
Creole Sauce - Steamed Rice - Sautéed Spinach
Bacon-Cornbread Stick

Fountain Lounge Burger

Cheddar - Grilled Onion - Bacon- Fries

Beyond Vegan Burger

Avocado - Lettuce - Tomato - Onion- Fries

Dessert

Roosevelt’s Famous Beignets
Caramel Cheesecake
Warm Bread Pudding

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
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