
 
 

Shareables 
 

 

 

 

 

Fried Pickles   $6 
 

Fried Green Tomatoes $8 
 

Creole Fries   $6  

Spiced with our house blackening seasoning 
 

 

Hush Puppies   $8  

Fritters with bacon, jack cheese, green onion  
 

 

Zapp’s Kettle Chips  $3 

 

Greens  

 
 
 

Garden Greens   GF, V   $10 

Shredded Carrots & Lemon Vinaigrette 

    Add Smoked Turkey $4    Add Blackened Shrimp $6 
 

 

 

 

 

Blackened Shrimp Salad  GF  $18 

goat cheese, pickled red onions, candied pecans  

& creole mustard vinaigrette. 
 

 

Crescent City Cobb  GF   $18 

Tasso Ham, Turkey, 8 Minute Egg*, Tomato, Carrots, Red onion, smoked mozz  

& House Ranch Dressing 

Po - Boys 
The New Orleans classic on our custom French Bread from Costeaux Bakery 

All po’boys come Dressed:  mayonnaise, shredded lettuce, tomato & pickle. 

 

Ruffino’s Breakfast Po’boy Gulf Shrimp   ½ and ½   

Rotating Chef’s choice   Regular or Voodoo style   Fried Shrimp & Oyster 

6” served with potatoes $22  Regular  $18   Regular  $17  

      King   $23   King   $22  

  

Turkey     Fried Oyster    Fried Green Tomato 

Regular $17   Regular  $17    Regular $17  

King   $21   King   $22    King   $22  

 

    

Fried Chicken    Roast Beef   Surf & Turf  

Pickle Brined with slaw & Tabasco Aioli house roasted beef in debris gravy Roast beef & fried shrimp 

Regular  $18   Regular $19   Regular  $19  

King   $23   King  $24   King   $24  

 

Add Ons: Fried Green Tomato    $4 Cheese    $2  Tabasco Aioli  $2 

  Extra Shrimp    $6 Extra Oysters  $6  Gluten Free bread available 

   

Street Car Special $16 
 
 

Choice of:  ½ Po Boy OR ¼ muffuletta    with bag of Zapp’s Kettle chips & NA Beverage 

Upgrade to cup gumbo, jambalaya, fries, or side salad   $5 

  

 

 

 

 

 

 

 

House Specials 
 

Jambalaya GF      Gumbo 

with chicken, andouille sausage      chicken, andouille, okra, Trinity & gumbo file 

Cup  $8  Bowl $14      Cup  $9  Bowl $15  

 

Muffuletta       Yakamein   

Focaccia roll, olive salad      ‘Old Sober’ is a Cajun Ramen. Ours features 

ham, salami & mortadella, provolone, mozzarella    house smoked brisket, egg, and green onions 

Half  $24   Whole  $44   $22 

 

 

4% Kitchen livable wage surcharge will be added to each bill.  

 This goes directly to our kitchen team and offers significant compensation to them in addition to the above market wage we 

offer.  This method has less impact to you the customer than if we were to raise all our prices to accommodate a wage increase 

of the same amount.  If you do not agree with this method, please tell your server and it can be removed.  

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness  

Please alert your server of any allergies prior to ordering.  Not all ingredients listed above. 

 

Brunch Specials 

Beignets   $8.00 

New Orleans’ famous lightly fried pastry.  Topped with powdered sugar.  

3 per order 

 

Shrimp & Grits   GF   $20    Eggs Nouvelle Orleans $25 

Blackened Gulf shrimp in our      Poached eggs, Louisiana blue crab meat 

Proprietary blackening seasoning &     on toasted French bread with  

Creole tomato sauce (contains bacon)     & house-made hollandaise * 

Add Poached Egg* $2 2 eggs $4 

 

Bananas Foster Pain Perdu  $16    Eggs Sardou   $19 

French toast, caramelized bananas,      Poached eggs, creamed spinach, artichoke 

pecans & maple bourbon sauce      bottoms & house-made hollandaise * 

 

Houma Hash   GF   $17 

Spinach, bell peppers, Andouille sausage, 

potatoes, over grits & an egg sunny side up * 

 

Add Ons: Extra Egg  $2 Add 2 Eggs $4  Blue Crab  $6 

  Extra Shrimp    $6 Cheese  $1  Tasso Ham $4 

 

 

 

 

 

 

 



 
 
 

Cold Beverages 
 

Milk     $3 

Juice    $4 

 Apple, Orange, Grapefruit 

Soda    $3 

Coke, Diet Coke, Sprite 

Barq’s Rootbeer,  

Boylan’s Ginger ale 

Lemonade    $4 

Iced Tea (unsweetened & sweet) $3 

Sparkling water  (16.9 oz) $5  

    

 

 

 

 

 

 

 

Hot Beverages 
 

Black oak Coffee    $4 

 Oatmilk available for $0.25  

Chicory coffee    $4 

Our house blend of Black Oak Coffee  

And Louisiana Chicory 

Café Au Lait    $5 

Hot Chocolate    $4 

Hot Tea: The Taste of Tea   $4 

Doublemint Green Tea 

Vanilla Black Tea 

Earl Grey 

Chamomile Herbal Tea  (Caffeine free) 

 

 

 

 

 

 

 

 

 

 

Brunch Libations 

       Glass Carafe 

The Parish Bloody Mary    $12   $45 

Mimosa with orange or grapefruit juice  $12   $45 

Southern Belle     $12   $45 

Sparkling wine, lemonade, and a touch of orange juice on ice 

Second Line Spritz     $12       

Stellare amaro, sparkling wine, sparkling water on ice 

NoLa Negroni     $16 

Gin soju, Stellare amaro, Carpano Antica Vermouth on ice 

French Quarter 75    $16  

Gin soju, Lemon Juice, sparkling wine 

HBG Hurricane     $16 

Rum soju, passion fruit, orange, lime & grenadine on ice 

 

 

 

 

 

 

 

Cold Beer & Cider 
Rainer        $5 (12 oz) 

Abita Amber Lager      $5 (12 oz) 

Fogbelt Atlas Blonde Ale     $8 (16 oz) 

Moonlight Reality Czech Pils     $8 (draft 16 oz) 

Humble Sea Foggy IPA (Rotating)     $8 (draft 16 oz) 

Barrel Bros West Coast IPA (Rotating)    $8 (draft 16 oz) 

Golden State Cider Mighty Dry     $8 (draft 16 oz) 

Barrel Bros Non-Alcoholic IPA     $8 (16 oz) 

 

 

 

 

 

 

 

 

An automatic gratuity of 20% will be added for parties of 6 or more.    

Shared check cannot be split more than 4 ways. 

 

Wine 

Sparkling       

Brick & Mortar 2022 Brut Nature ~ Sonoma Coast  $14  $50 

Carnival 2021 Brut Rose ~ North Coast      $65 

Seppi 2018 Blanc de Blanc ~ California      $65 

Vilmart "Grande Reserve" 1er Cru Brut~ Rilly-la-Montagne   $55   375 ml 

H. Billiot NV Grand Cru Brut ~ Ambonnay      $95 

Girard- Bonnet Blanc de Blanc Extra Brut ~ Mesnil sur-Oger   $120 

Billecart Salmon NV Brut ~ Mareuil-sur-Ay      $145  

 

White & Rose 

Vermentino, Reeve 2023~ Sonoma Coast      $60  

Aligoté, Jolie-Laide 2022 ~ California      $75 

Pinot Bianco, Alois Lageder 2022 ~ Dolomiti     $38 

Sauv Blanc, Mauritson 2022 ~ Dry Creek Valley   $13  $52 

Sauv Blanc, Quivira 2022~ Fig Tree Vineyard, Dry Creek Valley   $60 

Sauv Blanc, Henri Bourgeois Monte Damnes 2022 ~ Sancerre   $70 

Riesling, Bob Cabral 2018 ~ Sonoma County   $16  $65 

Timorasso, Vietti 2022 ~ Colli Tortonesi IT      $68 

Chenin Blanc, Leo Steen 2022 ~ Saini vineyard, DCV  $13  $52 

Old vine blend, Mullineaux 2022 ~ Swartland S.A.    $65 

Carricante, Tornatore 2022 ~ Etna Biacno DOC     $65 

Gruner Veltliner, Ryme 2022 ~ Russian River Valley    $60 

Grechetto, Mottura ‘La Torre a Civitella’ 2020 ~ Lazio    $68 

Chardonnay, Smith Story 2021~ Olivet Lane Vineyard, RRV  $14  $55 

Chardonnay, Stuhlmuller 2022 ~ Alexander Valley    $60 

Chardonnay, Ramey 2021 ~ Sonoma Coast      $85 

Chardonnay, Kumeu River Estate 2022 ~ Kumeu, NZ    $90 

 Rose, Muga 2023 ~ Rioja, Spain       $40 

Rose, Flambeaux 2023 ~ Dry Creek Valley    $16  $60 

Rose, Arnot Roberts 2023 ~ CA       $55 

 

red 

Mencia, Raul Perez Castro Candaz 2020 ~ Ribeira Sacra     $78 

Nebbiolo, Marchesi di Gresy 2022 ~ Martinenga, Langhe    $70 

Pinot Noir, Bloodroot 2022~ Coastal California   $13  $52 

Pinot Noir, Lando 2021 ~ Sonoma Coast      $85 

Pinot Noir, Reeve 2021~ Special Reserve Sonoma Coast    $90 

Barbera, Vietti 2022 ~ Barbera d’Asti      $52 

Grenache, Jolie- Laide 2022~ Jemrose Vnyrd, Sonoma County   $85 

Syrah, Pax 2020 ~ Sonoma Coast       $60 

Syrah, Ramey 2017 ~ Rodgers Creek Vineyard, Petaluma Gap   $95 

Zinfandel, Carlisle 2020 ~ Papera Ranch, Russian River Valley   $80 

Zinfandel, Mauritson 2021 ~ Jack’s Cabin, Rockpile Ridge   $95 

Zinfandel, Flambeaux 2019 ~ Dry Creek Valley     $110 

Casavecchia, Alois ‘Trifolium’ 2018 ~ Campania     $72 

Cab Franc, Ryme 2022 ~ Alegria Vnyd Russian River Valley   $60 

Cab Sauv, Kokomo 2021 ~ Dry Creek Valley   $14  $55 

Cab Sauv, Smith Story 2019 ~ Pickberry Vineyard, Sonoma Mtn   $72 

Corkage   $20 

 

 

 


