
BREAKFAST 

12 oz Prime Certified Angus Beef New 
York Strip, two eggs, breakfast potatoes

STEAKHOUSE SKILLET - MP

BREAKFAST TOASTS

Toasted sourdough, mashed avocado, 
cherry tomatoes, fresh mozzarella, 

balsamic reduction, fresh basil. 

AVOCADO CAPRESE - 15

Drunken Oyster
B R U N C H  M E N U

Toasted sourdough, spicy remoulade, 
mixed greens, red tomato, scrambled 

eggs.  

DO BREAKFAST TOAST - 14

Toasted sourdough, whipped cream
cheese, macerated berries, honey,

house granola

BERRIES & CHEESE - 14

Four eggs, Prime Certified Angus Beef 
New York Strip

PROTIEN PLATE - MP

Two eggs your way, breakfast potatoes, 
choice of bacon or andouille sausage, 

toasted Gambino bread 

THE SIMPLETON - 14

Cajun potatoes, onions & peppers, 
Cajun butter, sunny side up eggs, 

blackened hollandaise sauce

CAJUN SAUSAGE HASH - 16

Crawfish Etouffee, two eggs your way, 
jambalaya rice

ETOUFFEE AND EGGS - 19

Chicken fried steak, two eggs, breakfast 
potatoes, mixed greens, gravy

COUNTRY FRIED 
BREAKFAST - 20

Baked: 6 eggs, bacon andouille sausage, 
cherry tomatoes, garlic, zucchini, 

onions, smoked gouda cheese

CAJUN FRITTATA - 16

ALL TOAST - CHOICE OF 
BREAKFAST POTATOES / FRESH FRUIT

SANDWICHES

Toasted white bread, country Dijon
mustard, smoked pork shoulder,

Monterey cheese, cheese sauce, over
easy eggs, breakfast potatoes or fruit

CROQUE MADAME - 18

Toasted white bread, country Dijon
mustard, smoked pork shoulder,
Monterey cheese, cheese sauce,

breakfast potatoes or fruit

CROQUE MONSIEUR - 16

Toasted sourdough, grilled pork 
shoulder, fried egg, pepper jack cheese, 

serrano pesto, breakfast potatoes or 
fruit

JEFE BREAKFAST SANDWICH 
- 13



BENEDICTS

Pecan smoked pork shoulder, poached
eggs, mixed greens, breakfast potatoes,

Cajun hollandaise sauce

N'AWLINS BENEDICT - 18

Garlic buttered lobster, poached eggs,
mixed greens, breakfast potatoes, Cajun

hollandaise

LOBSTER BENEDICT - 26

Two Snapper cakes, poached eggs,
mixed greens, breakfast potatoes, Cajun

hollandaise

SNAPPER BENEDICT - 19

BRUNCH COCKTAILS

Orange, Champagne
SINGLE 10 / REFILLABLE 20 / REFILL 1

MIMOSA

Drunken Oyster
B R U N C H  M E N U

Blueberry, Cranberry, Grapefruit,
Pineapple, Champagne

SINGLE  12/ REFILLABLE  22 / REFILL 2

FLAVORED MIMOSA

Choice of Orange, Cranberry,
Grapefruit, Pineapple, Champagne 

add Blueberry / 4

MIMOSA DRIP -  60

Roxor Gin, Champagne, Elderflower
Liqueur, Fresh Squeezed Lemon Juice

FRENCH 75 -  10

Roxor Gin, Champagne, Elderflower
Liqueur, Fresh Squeezed Lemon Juice

Empress / 75

FRENCH 75 DRIP -  60

Espresso, Pinnacle Vodka, Bailey's,
Kahlua

ESPRESSO MARTINI -  14

Bulliet Rye, Maple Syrup, Kahlua Bitters

BREAKFAST OLD 
FASHION - 13

5 Pepper infused Tequila, Bloody Mary
Mix, Bacon, Shrimp, Olives, Celery,

Cajun Rim

DIABLO BLOODY MARY - 13

WAFFLES & MORE

Chicken fried chicken, Belgian waffle,
andouille sausage gravy, malpe syrup

CHICKEN & WAFFLES - 22

Chicken fried chicken, Belgian waffle,
Cajunville hot sauce, maple syrup

CAJUNVILLE HOT CHICKEN 
& WAFFLES - 22

Classic French Toast, orange butter, 
maple syrup 

PAIN PERDU - 12

Cinnamon apples, Texas toast, whipped 
cream, maple syrup

APPLE CINNAMON FRENCH
TOAST - 16

Louisiana bread pudding, French toast 
batter, bourbon caramel sauce

LOUISIANA BREAD PUDDING 
FRENCH TOAST - 14

Buttermilk pancakes, dark rum brown 
sugar sauteed bananas 

BANANA FOSTERS PANCAKE 
- 14

Orange Juice, Amaretto, Coors Original,
Cherry

YELLOW BELLY 
BREAKFAST - 10

Orange Juice, Dripping Springs Vodka,
Ginger Beer

MORNING MULE - 9


