
SIDES SWEETS

Parmesan Fries

Roasted Potatoes

Crispy Buffalo Brussels Sprouts

Banana Foster Bread Pudding

Henry’s Vanilla Bean Ice Cream

13

11

11

35Make it a Flight

7Mimosa
Pineapple, Cranberry
Grapefruit, Orange

SUNDAY BRUNCH

Sauvy D’ Spritz
La Pulga Blanco, Licor 43, Aperol
Sauvy-B Syrup, Lime, Soda

Prime Pineapple-Tini
Clementine Vodka, Pineapple 
Infused for 14 days 

15

17

13
Coco Daquiri
Weber Ranch Vodka, Cream of
Coconut, Lime, Soda

14Clover in Bloom
Tanqueray Gin, Strawberry, Lemon, Egg White

15

17Texas Smash
Angel’s Envy Bourbon, Grand Marnier
Blackberry, Lemon, Mint

Star Swizzle
Don Q Rum, Lime, Mint, Angostura Bitters

14Bellarita
Pueblo Viejo, Jalisco Orange, Agave, Lime

APPETIZERS

1516 Cheesesteak Eggrolls          
Honey Mustard, Sweet
Thai Chili Sauce

Prime Wagyu Meatballs          
Marinara, Basil, Parmesan

Fried Oysters
Crystal Hot Honey BBQ Sauce
Crumbled Blue Cheese Dressing

18

ENTREES

Steak & Eggs
Sliced Tenderloin, Roasted Potatoes
Bourbon Peppercorn Sauce

23

Nutella Stuffed French Toast 
Powdered Sugar, Strawberry & Sliced
Banana Garnish, Chantilly Cream

15

New Orleans Style Pastalaya
Penne Pasta, Shrimp, Chicken, Andouille
Sausage, Creole Cream Sauce, Toasted Baguette

22Classic Breakfast
2 Eggs, Bacon, Roasted Potatoes
Biscuit & Cajun Gravy

15

Crab Cake Benedict
English Muffin, Poached Eggs, Creole Cream

27

Double J (Jerry Jones) Sandwich*
Sliced Tenderloin, Arugula, Tomato, Red
Onion, Remoulade, Parmesan Fries

27

Chicken & Waffles
Louisiana Battered Chicken, Belgian
Waffles, Cajun Maple Syrup

18 Bolognese
Pappardelle Pasta, Wagyu Beef, Sofrito
Red Wine Bolognese Sauce, Parmesan, Parsley

23

Classic New Orleans Style Shrimp Po Boy
Shredded Lettuce, Tomato, Mayo, House-
Cut Fries 
          Available Blackened

18

Classic Style Burger*
Wagyu Patty, Cheddar, Lettuce, Tomato
Onion, Mayo 

14

Add Fried Egg $2 Bacon or Avocado $3

Chicken Caesar Salad
Available Blackened or Grilled

16

6

8

10

13

Fried Corn Ribs 9

House-Cut Fries       
Chocolate Brownie a la Mode

BRUNCH COCKTAILS

Cajun Bloody Mary
Towne’s Vodka, ZingZang,
House Pickled Green Bean
Dee’s Sassy Seasoning Rim 

7

11:00am - 3:00pm

Crab Remoulade Salad
Tomato Vinaigrette

22

Bacon & Blue Cheese Crumbles

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. Please
inform us if anyone in your party has a food allergy. Ask your server about gluten-free options.

$15

Soft Serve
Margarita
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