
 
 

**Consuming raw or undercooked meat & seafood may increase your risk of foodborne illness** 
***Tax & Gratuity Not Included*** 

 
 

Evening Dining 

Available From 3:00pm to 11:00pm daily  
 

New Orleans Specialties 
Our New Orleans Specialties come directly from the generational family recipes of our all New Orleanian 

Culinary Team! Enjoy a truly local dining experience! 
Red Beans & Rice   

• Creamy creole style beans & sausage served with white rice………. $15 

Jambalaya  
• Traditional New Orleans Jambalaya with chicken, sausage and shrimp………. $15  

Chicken & Andouille Gumbo   
• A dark roux with chicken, andouille sausage and okra………. $12 

Louisiana Sampler  
• A trio of Red Beans and Rice, Jambalaya and Gumbo with Cornbread………. $19  

Shrimp Creole 

• A tomato-based dish served with jumbo shrimp over a bed of rice………. $15  

Pastalaya 

• Bayou country twist on Jambalaya, made with pasta instead of rice………. $15 
 

From the American Sector 
All American Burger   

• 8 oz American Wagyu patty, choice of cheese, red onion, lettuce, tomato, & pickle served with  
a side of spicy mayo on a Brioche bun………. $18 add a side for $4  

Beyond Plant-Based Burger   
• 8 oz Beyond® Plant Based burger patty, choice of cheese, red onion, lettuce, tomato,  

& pickle served with a side of spicy mayo on a Brioche bun……$18 add a side for $4  

Blackened Chicken Sandwich   
• Red onion, tomato, and pickle served with a side of spicy mayo………. $16   

House Salad   
• Field greens topped with onion, tomato, boiled egg, cheddar cheese, roasted garlic &  

toasted pecans ………. $12    *Choice of dressing Balsamic Vinegarette, Caesar, or Ranch  
• Add blackened chicken $5  

Caesar Salad   
• Romaine lettuce, shaved parmesan cheese, & toasted focaccia………. $12  
• Add blackened chicken $5  

  

Sides:  
Hand Cut French Fries  

• Served with homemade spice and zesty mayo………. $8  

Truffle French Fries  
• White truffle oil, kosher salt, black pepper, rosemary & parmesan cheese……. $12  

Side Salad – Field Greens or Caesar………. $5  

Red Beans and Rice – Cup of traditional red beans and rice………. $8 

Zapp’s® Voodoo Potato Chips………. $3  
  

Sweets:   
Traditional New Orleans Beignets………. $6  



 
 

**Consuming raw or undercooked meat & seafood may increase your risk of foodborne illness** 
***Tax & Gratuity Not Included*** 

 
 

  

 Wood Stone Fired 14” Pizza 
Enjoy a great pizza prepared and baked fresh in our Wood Stone Pizza Oven. 

 
Cheese 

• Classic Mozzarella pizza ………. $13  
 

Margherita  
• Tomato, Basil, Mozzarella and Roasted Garlic………. $17 
  

Pepperoni 
• Classic Mozzarella loaded with pepperoni ………. $18 

 

Veggie 

• Mushrooms, Peppers, Onions, Tomato, Garlic and Pesto………. $17  
 

Muffaletta 

• Prosciutto Ham, Olive Salad, Provolone, Mozzarella………. $20  
 

Sausage 

• Smoked or Andouille Sausage………. $20  
 

Q&C Supreme 

• Pile it on! Whatever toppings you want………. $20  
 

 

Drinks 
 

Starbucks® Coffee 

• Regular or Decaf ………. $3  
 

Starbucks® Latte or Cappuccino ………. $4.25 

 

Starbucks® White Chocolate, Caramel or Caffe Mocha ………. $5.25 
 

Starbucks® Espresso Shot ………. $2.50 
 

Starbucks® Cold Brew ………. $3 
 

Starbucks® Tea ………. $3.50 
 

Pepsi Soft Drinks ………. $3 
 

Red Bull – Blue, Sugar Free or Watermelon ………. $4.50 

 

 

 

 


