
All prices in GBP. As everything is cooked to order please allow good time. If you have a limited amount of time available to enjoy your meal please inform a member of staff before you order. Should you have specific allergies please ask for the  
restaurant manager who can offer advice. An optional 12.5% service charge will be added to your bill. Please ensure that it is deleted if you are in any way unhappy.

Appetizers Sunday Brunch

Dessert

Recommended aperitifs

Shrimp rémoulade 
fried green tomato, romaine lettuce,  

chopped egg

Gumbo ya ya 
dark chicken soup, andouille sausage,  

Creole spices

Creole bean salad with avocado (v) 
charred sweetcorn, capsicums, coriander,  

black beans lime dressing

Crabmeat cheesecake 
savoury cheesecake baked with crabmeat,  

pecan crust, mushroom sauté,  
Creole meunière 

Shrimp étouffée 
spicy Cajun stew over cornbread

3 spiced rock oysters in the half-shell 
Tabasco hot sauce, lemon

Pain perdu 
French toast with praline sauce

Eggs benedict with pork debris 
poached hen’s egg, crispy pork belly,  

hollandaise sauce 
small/main course 

Crab cake with bourbon 
roasted corn cream sauce, poached hen’s egg

Grillades & grits 
braised beef with green peppers & onion, Louisianan style polenta

Eggs sardou with hollandaise sauce (v)  
poached hen’s egg, globe artichoke heart, creamed spinach 

small/main course

Famous Bourbon House hamburger, french fries                                                                        
bacon, pimento cheese, fried onions, lettuce, tomatoes,  

Big Baby Devan’s Bourbon BBQ sauce, pickled farm peppers

Shrimp & grits New Orleans style 
char-grilled shell on prawns, cornmeal porridge, BBQ sauce 

 Dickie Brennan’s white chocolate bread pudding 
white chocolate sauce

Bananas Foster 
bananas sautéed in brown sugar and cinnamon,  

flambéed with banana liqueur and rum,  
served over vanilla bean ice cream

Tarte à La Bouillie 
traditional Cajun dessert that consists of a baked sweet custard

Café au lait pot de crème 
made with New Orleans coffee & chicory

New Orleans Blend Community Coffee  
with chicory & homemade pralines

Cheese trolley 
selection of artisan British cheeses 

5 cheeses £12.00    10 cheeses £20.00 
(Cheese not included in offer. Supplement charges  

apply if taken instead of dessert.)

JAZZ BRUNCH
WITH THE LEGENDARY

3-course sunday lunch £37.50
or £47.50 per person 

includes a flute of Santi Nello Extra Dry Doc Prosecco, a 3-course lunch with ¾ of a bottle of Viñas Del Vero wines from Somontano, Spain
Upgrade your wines for £12.50 per person and enjoy ¾ of a bottle of Chablis 2015 Domaine Fourrey or Beronia Reserva 2012

Fancy Bloody Mary 
It doesn’t matter if it’s lunch, brunch or dinner. 

This well known classic can be seen on bars & 
eateries any time of the day in New Orleans.  
A combination of vodka, Creole seasoning,  

pickled veggies, tomato juice  
& a nice dash of  Tabasco hot sauce. 

£9.50

New Fashioned 
In NOLA, we love the Old Fashioned. This is a 
spin on the classic presentation & the way most 
locals order it in the French Quarter. Muddled 

seasonal fruit adds some nice flavors & aromas to 
this quintessential cocktail. 

£11.50

Hurricane 
Like all good cocktails, the Hurricane has its  
origin myth. The creation of this passionfruit 

relative of a daiquiri is credited to a New Orleans 
tavern owner, which became famous in the 

1940s. Next year, for Mardi Gras, sample this 
classic from our Black Duck Bar while strolling 

down the famous Bourbon Street. 
£9.50

Bourbon Milk Punch 
This “adult milkshake” is a Bourbon House riff 

on the classic eye-opener. Popular US  
publications have taken notice including Garden 
& Gun magazine & Louisiana Cookin’. Tales of 

the Toddy even went as far as to crown it  
“Best Bourbon Milk Punch”. 

£9.50

Dickie Brennan & Co


