MERIL STANDARDS

The Lushie Meril's Tasty Frozen Concoction « Seasonally Influenced 15
Old Fashioned Bourbon/Rye + Demerara Syrup - Bitters « Citrus 18
Lychee Lagniappe Vodka - Fino Sherry - Rose Water - Bitters 16

#20 Gin - Cucumber Water + Lime + Jalapeno 18

The Hugo St. Germain - Sparkling Wine + Soda 15

Indigo French 75 Butterfly Pea Flower Infused Gin « Lemon - Sparkling Wine 15
Spicy Margarita Tequila - Mathilde - Pineapple « Jalapeno Syrup -« Tajin Rim 17
Hi-Thymes in NOLA llegal Mezcal - Tequila + Strawberry « Hibiscus-Thyme Syrup 18
Congo Square Punch Coconut Rum - Tropical Juice Blend - Lavender 4

Espresso Martini Vodka - Licor 43 - St. George NOLA Coffee Liqueur 18

CHAMPAGNE & SPARKLING

BRUT PROSECCO - Jeio DOC, Veneto, Italy. NV I3
ROSE - Hampton Water Bubbly, France, NV |5

WHITE

REISLING - Fritz Zimmer Kabinett, Mosel, Germany 21 1l

ALVARINHO - Quinta do Ermizio, Vinho Verde, Portugal 25 12

PINOT GRIS - Unsanctioned, Oregon 24 13

CHARDONNAY - Joseph Drouhin Bourgogne Blanc, Burgundy, France 22 16
SAUVIGNON BLANC - Frenzy, Mount Richmond Estate, Marlborough, NZ 25 17
CHARDONNAY - Frank Family, Carneros, CA 23 2|

ROSE

GRENACHE - Fossil Point, San Luis Obispo, CA 24 I3

RED

SANGIOVESE - Poggio San Polo Rubio, Montalcino, Italy 23 12

GRENACHE BLEND - Famille Coulon, “Le Petit Renard”, Rhéne Valley, France ‘24 13
CABERNET SAUVIGNON - Threadcount by Quilt, Paso Robles, CA 22 17

PINOT NOIR - lllahe ‘Cuvee Miette’, Willamette Valley 23 |5

DRAFTS *8 BOTTLES & CANS
Gnarly Barley, Jucifer New England Style IPA Bud Light 5
Gnarly Barley, Skater Aid Pilsner Michelob Ultra 5
Parish, Canebrake Wheat Beer Miller Lite 5
Parish, Envie Pale Ale Perfect Plain, Yachtside Lime Lager 7
Rally Cap, Ambush Amber Stella Artois 7

Second Line, Batture Blonde Ale

Shiner Bock Amber Lager

Abita, Purple Haze Raspberry Lager
Urban South, Grapefruit Holy Roller IPA
Urban South, Paradise Park Lager

"ZERO PROOF”

Athletic Brewing Co. Run Wild IPA 8

Athletic Brewing Co. Atlética Mexican-Style Copper 8

Basin Street Blues Mockly Baron Van Blue « Mint - Soda 14
Bayou Breeze Mockly Salted Watermelon « Strawberry « Soda 14
Phony Negroni 14



SNACKS
Pocket Bread 6

Pineapple Upside-Down Cornbread Bacon Marmalade 8

French Fries Cane Vinegar Aioli 10

Deviled Eggs Smoked Trout Roe -« Zapp's 12

Hot Boudin Dip Fried Saltines -« Pepper Jelly + Creole Mustard 16
Crispy Gulf Shrimp Tacos Sambal Aioli - Pickled Red Onions - Tobiko - Cilantro 14
Sweet & Sour Chicken Wings Cilantro 12

SMALL PLATES

Gulf Yellowfin Tuna Bundles Jalapeno - Truffle Ponzu - Wontons « Tobiko 16

Barbequed Shrimp Chives 26

Fried Turkey Necks Crystal Mojo « Cilantro 16

Gulf Shrimp & Pork Dumplings Napa Cabbage -« Toasted Sesame 14
House Meatballs Pomodoro « Basil «- Whipped Ricotta 16

Roasted Zucchini Smoked Goat Cheese 14
Candied Pork Ribs Green Onion - Sesame 18

Crispy Brussels Sprouts Beer Braised Onions - Bacon 18
Spicy Rigatoni Caramelized Onions - Parmesan 15

General Tso’s Broccoli Sweet Peppers - Sesame 14
Double Cheeseburger American Cheese + Sweet Onion « Special Sauce 18

FLATBREADS

Daily Special Flatbread MP

Margherita Basil - Tomato 18

Pepperoni Jalapeno « Red Onion 18

Wise Guy lItalian Sausage - Piquillo Peppers « Chili 18

Vegetable Zucchini - Roasted Garlic + Red Onion - Sweet Peppers - Mushrooms 19

SOUP & SALADS

Gumbo Chicken « Andouille 10
Soup of The Day MP

Meril’s Caesar Parmesan « Toasted Breadcrumbs 16

Fried Parmesan Chicken Salad Hearts of Palm « Arugula « Preserved Lemon Vinaigrette 24

A BIT MORE

Market Fish Corn Maque Choux « Tomato Salad + Creole Butter Sauce 36
Smoked Jerk Chicken Mango Relish « Charred Cabbage Wedge 24
Grilled Ribeye A2 - Chimichurri 56

AN EMERIL LAGASSE RESTAURANT | GENERAL MANAGER, MARGO ROBERT | CHEF DE CUISINE, KEISHA STEPTER
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20% Service Charge will be applied to groups of 6 or more



