
  

  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 

 
 

 
 

 
 
 

 
 

 
 
 
 
 
 

 

 
 
 
 

 
 

 

 

 

 

 

 

 

 
 

 
 
 

 
 
 

 
 
 

 

 
 

 
 

 
 
 

 
 

 
 
 

 
 

 

 
 

 
 
 
 
 

 
 

 
 

 

 

 

 

 

 

 

 

 

 

 
 

  Cocktail Specials    
  

 
 
 

 

 
 

B L O O D Y M A R Y  

Mr. B’s signature recipe   | 1.5 
 

M A R T I N I  

Served straight up or on the rocks   | 1.5 
 
 

 
 
 

 
 
 

 

 

 

C A T F I S H F I N G E R S  

Strips of catfish lightly battered & deep fried to a golden brown,  

served with tomato tartar sauce | 8 
 

G R I L L E D S H R I M P B O R D E L A I S E  

A trio of jumbo Gulf shrimp grilled over a wood fire & finished  

with classic New Orleans bordelaise sauce  | 12 
 

E G G P L A N T S T I C K S  

Crispy fried panéed eggplant served with Creole mustard dipping sauce | 7.5 
 

F R I E D O Y S T E R S  

Six plump Louisiana Gulf oysters deep fried topped with  

jalapeño tartar sauce | 13 
 

D U C K S P R I N G R O L L S  

Two housemade springrolls filled with duck confit, shiitake mushrooms,  

spinach & goat cheese, served with sweet ginger-garlic dipping sauce | 15 
 
 
 

 

 
 
 
 

 

G U M B O Y A Y A  

A rich country style gumbo made with chicken & Andouille sausage | 9.5 
 

S E A F O O D G U M B O  

A classic New Orleans gumbo with Gulf shrimp, crabmeat & okra | 10 
 

M R .  B ’ S  L U N C H E O N S A L A D  

Baby greens, spiced pecans, grated Grana Padano & grape 

tomatoes tossed with an herb vinaigrette | 7.75 
 

B A B Y I C E B E R G S AL A D  

Baby iceberg lettuce with sliced red onions, grape tomatoes, pecan smoked 
bacon & Danish bleu cheese topped with Dijon mustard vinaigrette | 9.75 

 

R O Y A L S T R E E T S AL A D  

Whole leaf baby Romaine lettuce tossed with crumbled blue  

cheese, bacon & fresh herb market vinaigrette | 8.25 

 
 
 

 

 
G R I L L E D F I S H O F T H E D A Y  

A wood grilled fillet of fish served with parsley new potatoes,  

vegetable of the day & lemon butter sauce | 23 

 
S H R I M P & A N G E L H A I R P A S T A  

A pan sauté of Gulf shrimp served atop angel hair pasta tossed  

with garlic & herb rich butter sauce | 18.5 

 
P A N E E D V E A L & FE T T U C C I N E  

A panéed veal medallion served with creamy fettuccine Alfredo | 23 

 
BACON WRAPPED SHRIMP & GRITS 
A sauté of pecanwood smoked bacon wrapped jumbo  
Gulf shrimp served with creamy stone ground yellow  

grits & red-eye gravy | 30 
 

P A S T A J A M B A L A Y A  

Gulf shrimp, Andouille sausage, oven roasted duck & chicken 

tossed with spinach fettuccine in a rich buttery sauce | 18 
 

T H E B I S T R O B U R G E R  

A 10-ounce wood grilled beef tenderloin burger topped with white  
cheddar, pecanwood smoked bacon, Bibb lettuce, red onion & a tomato  

slice on a freshly baked onion bun, served with pommes frites | 18 
 

R O S E M A R Y C H I C K E N  

An all-natural chicken breast roasted with rosemary compound 
 butter served with baby carrots, orzo pasta &  natural reduction 

 sauce enhanced with fresh rosemary | 18 
 

M R .  B ’ S  B A R B E Q U E D S H R I M P  

A Mr. B’s signature dish ~ Gulf shrimp barbequed New Orleans  
style, served in the shells with peppery butter sauce & French  

bread for dipping | 24 
 

 
 

 
 

 

C R È M E B R Û L É E  

Rich, creamy custard with a caramelized sugar topping  

garnished with fresh blackberries | 8 
 

P R O F I T E R O L E S & C H O C O L A T E S A U C E  

Cream puffs filled with rich vanilla ice cream,  

topped with chocolate sauce | 9 
 

WHITE CHOCOLATE BROWNIE 

A warm white chocolate brownie topped with vanilla ice  

cream & dark chocolate sauce | 9 
 

L E M O N I C E B O X PI E  

Served in a graham cracker crust with freshly whipped cream  

& raspberry sauce | 9 
 

I C E C R E A M O F T HE D A Y  | 7 
 

S O R B E T O F T H E DA Y  | 7.5 

 
 
 

 
 

B R E A D P U D D I N G  

A Brennan family recipe rich in eggs, cream &butter,  

served warm with Irish whiskey sauce  | 8 
 

CRANBERRY & APPLE COBBLER 
Spiced cranberries & apples baked with an oat streusel topping, 

 served with caramel swirl ice cream | 10 
 

C H O C O L A T E M O L T E N C U P C A K E  

An individually baked rich, chocolate cake with a fudgy center,  
topped with vanilla ice cream & raspberry coulis | 9.75 

 

H O T B U T T E R E D PE C A N P I E  

Over a drizzle of creamy caramel, topped with vanilla ice cream | 8.5 
 

I C E D G I N G E R B R E A D C A K E  

Spiced cake baked with ginger & cinnamon served atop cane maple syrup, 

garnished with candied lemon & iced with sweet royal icing |10 

 

 
 

 
 
 

Entrees  
 

  Randy Stein                          Cindy Brennan                     Michelle McRaney 

                General Manager                                                               Owner                                                                Executive Chef 
 

 

MR. B’S LUNCHEON SALAD   
or  

R O Y A L STR E E T SA LA D  
 

Seafood Gumbo or Gumbo Ya Ya may be substituted for 2 additional  
 

 
 

Entre e s 
B E E F BRI SK E T  

Slow roasted tender beef brisket over herb roasted Yukon  

gold potatoes, finished with natural jus  | 25 
 

C HI CK EN PI CAT TA  
A roasted airline chicken breast served with oven roasted haricots vert  

in a classic picatta sauce of lemon, capers & butter | 23 

 

P AN K O CRU ST E D SN APP E R  
A fresh fillet of Mangrove snapper crusted in citrusy crispy panko  

served with wood grilled yellow squash medallions & citrus 

supremes, finished with tangelo butter  | 26 
 

R E D BE AN S & RIC E ( )  

A New Orleans tradition offered on Mondays ~ Creamy red beans & a  

wood grilled boneless pork chop with fluffy white rice & cornbread  | 17 
 

SKIP’S FRIED CHICKEN & MAC  ( )  

Seasoned deep fried crispy chicken with rich creamy sharp  

cheddar mac & cheese, with mustard & collard greens | 23 

 
 

 
 

 

 
 
 

 
 

 
 
 
 

 
 
 

 
 

 

 

 

Dessert 
 

1.5 Bloody Marys & Martinis  
available each weekday with the purchase of entrée 

 

1979 - 2019 

J U MB O LUM P CRA B CA K E  
Jumbo Lump Louisiana Blue Crabmeat delicately formed with peppers & onions, pan 

sautéed to a thin crisp crust served with our classic Ravigote & a petit green salad | 22 

 

Starters 

 


