
 Cocktails 
 

E A S T B A N K  
Cucumber infused Bombay Gin, mint, lime, soda| 14 

 

V I E U X  V I O L E T  
Cathead Honeysuckle, Butterfly Pea tea and Lavender 
Honey Simple,  lemon| 14 

 

P E A R  C O S M O  
Grey Goose La Poire, triple sec, cranberry & lime | 14 

 

H I B I S C U S  R O Y A L E  
Pierre Ferrand Cognac, hibiscus,  lemon | 16 

 

R O Y A L  S T  C O L A D A  
Bacari Light Rum, Smith & Cross Dark Rum,  
Campari, coconut cream, lime | 15 

 

B ’ S  O L D  F A S H I O N E D  
Buffalo Trace, Angostura and Regan’s orange bitters, 
Luxardo cherry, orange | 16 

 

T H E  B I G  G A M E  
Sazerac Rye Whiskey, Pierre Ferrand ‘Ambre’ Cognac, 
Peychaud’s bitters | 18 

 

L U X  D R E A M S I C L E  ( n o n - a l c o h o l i c )  
Luxardo Syrup, Pineapple, Orange, Soda | 12 
 

Beers 
Abita Amber, Lager, Abita, Louisiana   7 
Parish Envie, Pale Ale, Broussard, Louisiana 7 
Bud Light, Light American Lager, USA   6 
Miller Lite, Lager, Fort Worth, Texas   6 
Michelob Ultra, Lager, St. Louis, Missouri  6 
Lagunitas IPA, Petaluma, California   7 
Heineken, Dutch Lager, Holland    7 
Stella Artois, Pilsner, Belgium     7 

            Blue Moon, Wheat Ale, Belgium                             7    


