
 

 
 
 
 

A P P E T I Z E R S   S O U P S & S A L A D 

                
D U C K  S P R I N G R O L L S  
Crispy fried springrolls filled with duck confit, 
shiitake mushrooms, spinach & goat cheese, 
ginger-soy dipping sauce / 18 
 

C R I S P Y  F R I E D  O Y S T E R S  
Six spicy flash fried Gulf oysters, applewood 
smoked bacon horseradish Hollandaise / 18 

 

O V E N  R O A S T E D  P O R K  B E L L Y  
House cured Niman Ranch pork belly, fig  
preserves, fresh croutons, baby spinach / 12 
 

G A R L I C  T R U F F L E  F R I E S  
Garlic & thyme infused housemade French  
fries, Pecorino Romano cheese, truffle oil / 14 
 

M U S H R O O M  R A G O U T  
Oven roasted shiitake, crimini & portobello 
mushrooms in Maderia cream sauce, with  
grilled ciabatta & crumbled goat cheese / 14 
 

P A N K O  C R U S T E D  S H R M P &  T A S S O  
Wilted spinach, spicy tasso, Crystal Hot Sauce  
beurre blanc  / 14 
 

J U M B O  L U M P  C R A B C A K E  
Classic ravigote sauce, petit green salad / 27 
 

 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

   
 
 
 

 
 

G U M B O  Y A  Y A  
A rich country style gumbo made with chicken  
& Andouille sausage / 9.5 

 

S H R I M P  &  M I R L I T O N  S O U P  / 12 
 

B I S T R O  S A L A D  
Baby greens, spiced pecans, grated Grana Padano 

    cheese & grape tomatoes, herb vinaigrette  / 9.5 
 

  B A B Y  I C E B E R G  S A L A D  
    Red onions, grape tomatoes, applewood smoked 
    bacon & Danish bleu cheese, Dijon vinaigrette / 9.75 
 

P O A C H E D  P E A R  S A L A D  
Baby greens, port wine poached pears, toasted  
pecans, dried cranberries & bleu cheese, port  
wine vinaigrette / 12 
 

 

 
 

W O O D  G R I L L E D  F I S H  
With pecan popcorn rice & fresh vegetables 
Lemon Butter Sauce – or – Creole Meunière / 32 

 

T H E  B I S T R O  B U R G E R  
10-ounce wood grilled burger of brisket, short  
rib & chuck, white cheddar cheese, applewood  
smoked bacon, brioche bun, pommes frites / 18.5 
 

H O N E Y  G I N G E R  P O R K  C H O P  
12-ounce pork chop grilled over a wood fire,  
honey ginger barbeque sauce, baby carrots, 
 jasmine rice, julienne of fresh vegetables / 30 
 

F I L E T  M I G N O N  
8-ounce wood grilled filet topped with truffle  
butter, mashed Yukon Gold potatoes, wilted  
spinach / 51 
 

 

 
 

B R E A D  P U D D I N G  
Served warm with Irish whiskey sauce / 8 
 

P E C A N  P I E   
Over a drizzle of creamy caramel, vanilla ice cream / 10 
 

L E M O N  I C E  B O X  P I E  
Raspberry sauce, whipped cream, candied lemon / 9 
 

D A R K  C H O C O L A T E  S A L T E D  
C A R A M E L  C A K E  
With caramel glaze & Maldon  sea salt/ 10 
 

PR OFI TER OLES& C HOCOLATE SAUCE  
Vanilla ice cream filled cream puffs, chocolate sauce / 11 

 

A L M O N D  C H O C O L A T E  C H I P   
I C E  C R E A M  / 7 
 
 

Dinner Menu C I N D Y  B R E N N A N  
 

 

S H R I M P  &  G R I T S  
    Applewood smoked bacon wrapped Gulf shrimp   
    creamy stone ground yellow grits, red  eye gravy / 31 
 

P E P P E R  C R U S T E D  D U C K  B R E A S T  
Roasted pepper crusted duck breast, leek risotto 
cake, haricots verts & Duckhorn Merlot natural 
reduction sauce, crispy shiitake mushroms / 30 
 

R O A S T E D  G A R L I C  C H I C K E N  
Semi  boneless chicken, oven dried tomatoes, roasted       
garlic, orzo pasta, rosemary infused reduction / 28 

 

B O U R B O N  P O R K  L O I N  
Pan seared 9-ounce boneless pork loin atop mashed 
molasses sweet potatoes, with  onion-bacon jam, 
natural reduction enhanced with Bourbon   / 32 
  

P A S T A  J A M B A L A Y A  
Gulf shrimp, Andouille sausage, oven roasted  
duck & chicken, fettuccine, buttery duck sauce / 26 

 

P A N É E D  V E A L  &  F E T T U C C I N E  
A panéed veal medallion served with creamy 
fettuccine Alfredo  / 26 

 

B A R B E Q U E D  S H R I M P  
Gulf shrimp barbequed New Orleans style in  
their shells, peppery butter sauce, French bread  
for dipping  / 32 
 
 

 

 

E N T R É E S  

W O O D  B U RN I N G  G R I L L  
 

D E S S E RT S  



 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

             
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 

 

 

 

W H I T E S  
St. Francis Chardonnay / 12 

Sonoma-Cutrer Chardonnay / 14 
Hartford Court Chardonnay / 14 
Au Bon Climat Chardonnay / 15 

Fess Parker Riesling / 8 
Morgan Sauvignon Blanc / 14 

Matanzas Creek Sauvignon Blanc /10 
Hogue Pinot Grigio / 7 

Foris Moscato / 9 
 

      
 

Wines By the Glass 
 

S P A R K L E S  
            Chandon California Brut / 12 

            Mumm Napa Brut Premier / 15 
Schramsberg "Mirabelle" Brut Rosé / 12 

Veuve Clicquot Brut “Yellow Label”, Champagne / 22 
 
 

R O S É  
Willamette Valley Vyds., Pinot Noir Rosé / 11 

 

R E D S  
Broadside Cabernet Sauvignon / 10 

Decoy Cabernet Sauvignon / 14 
Joseph Carr Cabernet Sauvignon / 13 

Alexander Valley Merlot / 12 
Duckhorn Merlot / 18 
Nielson Pinot Noir /14 

Cherry Cove Pinot Noir / 14 
XYZin Old Vine Zinfandel / 10 

 

Specialty Coffees 

 
M R .  B ’ S  C O F F E E  

Amaretto, Grand Marnier, cinnamon whipped cream / 10 
 

" I C E D " M R . B ' S C O F F E E 
Amaretto, Grand Marnier, cinnamon whipped cream / 10 

 

       I R I S H  C O F F E E  
              Irish whiskey, sugar, whipped cream / 10 

 

E S P R E S S O /  C A P P U C C I N O  
   C A F É  A U  L A I T  / 4 ` 

 

Yeungling Trad. Lager / 6 
Abita Amber / 6 

 
I M P O R T S  
Heineken / 6  

Stella Artois / 6 
 

D O M E S T I C S  
Blue Moon White Ale/6 

Bud Lite / 5 
Coors Lite / 5 

Michelob Ultra / 5.5 
Miller Lite / 5 

 

Beers 

Mr. B’s Cocktails 
 

2 0 1   
Maker’s Mark, St. Germain, satsuma rum, lemon,  

served up in a rock glass / 12 
 

B L O O D  O R A N G E  M A R G A R I T A  
Margarita infused with blood orange puree / 12 

 

C H A M P A G N E  R O Y A L E  
Sparkling wine with a touch of Chambord / 12 

 

M R .  B ’ S  O R A N G E  J U L I U S   
Orange vodka, vanilla, orange juice, creamy soft vanilla ice cream / 12 

 

P E A R  C O S M O P O L I T A N  
Grey Goose La Poire, triple sec, cranberry & lime / 12 

 

P I M M ’ S  C U P  
Pimm’s No.1, ginger ale, lemon & lime sour / 11 

 

S A L T Y  D O G  
Ruby red grapefruit juice, vodka, salted rim / 9 

 

B R A N D Y  M I L K  P U N C H  
Brandy, vanilla, soft ice cream, nutmeg / 12 

 


