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flathreads

specialties from our wood-burning oven

Burraro Pulled chicken, Buffalo Feathers sauce, bacon & mozzarella 8.00

Coca Tomato-rubbed crust w/ artichokes, roasted red peppers, scallions & parmesan 7.00
CARriBE Curried grilled chicken, sautéed jalapefios, caramelized onions & mozzarella 77.50
Tres QUESOS Mozzarella, cheddar & provolone w/ fresh basil & pizza dipping sauce 7.50
BHM Brie, (shaved) ham & marmalade 8.00

nizzas

PeprerED PEPPERONT Pepperoni, mozzarella, cracked black pepper & red sauce 8.50
'VerDE Spinach-garlic spread, artichokes, fresh spinach & mozzarella 8.50

FrENCH Roma tomatoes, mozzarella, red sauce & herbes de Provence on thin crust 8.50
BBQ CHICKEN Sesame barbecued chicken, caramelized onions & mozzarella 9.50

CARNE Pepperoni, salami, ground beef & mozzarella 9.50

MapEe To ORDER Tomato or verde sauce with mozzarella 7.50

1.00 ea. 1.50 ea.
Cheddar Garlic (minced) Brie Ham
Mozzarella (extra) Jalapeno Peppers Andouille Sausage Pepperoni
Provolone Onions Bacon Artichokes
Ground Beef Potatoes Churried Chicken Portabella Mushrooms
Caramelized Onions Red & Green Peppers Grilled Chicken Spinach (fresh)

desserts

S’MORES Graham crackers and marshmallows w/ chocolate bars baked in the oven 6.00

wine

Wine of the Moment

Grass 7 Borrie 21

Grass 6 Borrie 18

‘Whites +Reds

Cristalino Cava (Sparkling) Spain
Galaxy Rock Pinot Grigio Germany
Joel Gott Sauvignon Blanc California
MAN Chardonnay South Africa
Saint M Riesling Germany
Salneval Albarino Spain
Boxhead Shiraz Australia
Bulletin Place Merlot Australia
Cono Sur Pinot Noir Chile
PJ}\;KE’L&( Just Cabernet Sauvignon France
Los Cardos Malbec Argentina
Grass 9 Borrie 27 Whites *Reds
Eve Chardonnay Washington
Kris Pinot Grigio Italy
The Ordinary Viognier California
Cannonball Cabernet Sauvignon California
The Velvet Devil Merlot Washington
p#‘g@,ﬂ Vina Gormaz Tempranillo Spain
Grass 11  Borrie 33 “Whites Reds
Elizabeth Spencer Sauvignon Blanc California
P{}\(&JKEES‘ Boom Boom (Charles Smith) ~ Syrah ‘Washington
Purple Hands Merlot/Pinot Noir Oregon



cocktails

Kir Rovare Champagne splashed w/ Créme de Cassis 7.50
Pumerin Seice Sancria Pumpkin ale, pinot noir, raspberry, Captain Morgan & ginger ale 7.50
Frenca MARTINT Vodka, pineapple juice & Chambord shaken well 7.00

SANGRIA Red wine, O], pineapple, grenadine & lime w/ dash of brandy 77.50

Carorna Ice Prex Jeremiah Weed sweet tea vodka, iced tea & splash of sours 7.25
NANTUCKET SUNSET Vodka, cranberry juice, sours & Chambord served up 7.00
Pomecranate M arcarITA Tequila, Pama pomegranate liqueur, lime juice & sours 7.50
You Know Stoli Razberi, Apple Pucker, pineapple, sours & Sprite w/ Chambord floater 6.50
OgraNGINA Stoli Ohranj, Absolut Mandrin & Grand Marnier w/ splash of Sprite & OJ 7.00
TreerFroG Midori, Parrot Bay rum, blue curagao & pineapple 6.50

New Orp Lapy Crown Royal, peach schnapps, sours & Sprite 7.25

Sroe Gin Fizz Bombay Sapphire, sloe gin, soda & splash of Sprite 7.00

houthue heer high-gravity bottles

Cravay PreEviire (Red Ale), Belgium 9.00
CorseENDONK (Abbey Brown Ale), Belgium 9.00
Fix Du MonbE, Québec 7.00
Harroon Leviaraan (Imperial IPA), Boston 7.00
Howy Mackerer Mack In Brack (American Strong Ale), Fort Lauderdale  7.50
Orance Brossom SQuareD (Spiced Pilsner), Greenville, SC 6.50
Seaten OpriMaTor (Doppelbock), Germany 5.00
Terrarin Gamma Ray (Tupelo Honey Wheatwine), Athens, GA 7.50

heer
draft

Asrra AnpycATOR (high-gravity), Abita Springs, LA 5.50
Berr’s Best Brown ALe, Kalamazoo, MI 4.00
Brue Moon (Belgian White), Colorado 4.50
Devirium TrREMENS (high-gravity), Belgium 9.00
SwEETWATER 420 (Pale Ale), Atlanta 4.25

hottle

Awstrr LicHT, The Netherlands 4.00
Bass A1k, England 3.75
Corona, Mexico 4.25
Dos Equis, Mexico 4.00
Guinness (Draught Bottle), Ireland 4.50
Heineken, The Netherlands 4.00
Hemvexen LicaT, The Netherlands 4.00
LEINENKUGELS (Sunset Wheat), Chippewa Falls, WI 4.00
NEewcasTLE, England 4.50
Orpe TowNE (Amber), Huntsville 4.00
Peroni, Italy 4.00
Rep StrIPE, Jamaica 3.75
Sterra NEVADA (Pale Ale), California 3.75
SterLLa ArTOIS, Belgium 4.25
SwEETWATER BLUE (Blueberry Ale), Atlanta 4.00
Yazoo (Pale Ale), Nashville 4.00
YuencLinG (Lager), Pennsylvania 3.25
Bupweiser, St. Louis 3.25
Bup LicaT, St. Louis 3.25
Coors LicuT, Colorado 3.25
MicreLos Urrra, St. Louis 3.25
Mirrer LiTe, Milwaukee 3.25
SHARP'S (non-alc.), Milwaukee 3.00
Wooncruck Ciper (Amber), Vermont 3.50

coffee & tea

Please ask to see our selection of New Orleans coffees & San Francisco teas.
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