
SHAREABLES

C H I C K E N  A N D  WA F F L E S 
hot honey

LO U I S I A N A  S H R I M P  D I P
voodoo chips

F R I E D  C AT F I S H
citrus aioli, carrot straws

J A M B A L AYA   G F
chicken, andouille, shrimp, holy  trinity

G ATO R  B I T E S   G F
cornmeal fried alligator, remoulade

F R I E D  C A L A M A R I   G F
banana peppers, remoulade

C R E O L E  T U N A  TA R TA R E
house chips

1 5

1 4

1 0

1 2

1 6

1 4

1 7

A P P L E  M ATC H S T I C K   G F
blue cheese, walnuts, dried cranberries, lardons, 
apple ranch dressing

SOUPS AND SALADS

C R E O L E  C A E S A R
cherry  tomato, herb croutons, parmesan crisp

N I Ç O I S E   G F
smoked salmon, potato, green beans, olive relish 
red onion, herbed vinaigrette

C U P  O F  G U M B O

1 5

1 2

1 6

1 2

2 0    2 2
   

PO’ BOYS & OTHER SANDWICHES
served with house fries or creole chips

S H R I M P  O R  C AT F I S H  P O ’ B OY
remoulade, lettuce, tomato, pickle  

G ATO R  P O ’ B OY
remoulade, lettuce, tomato, pickle  

S . O.  B U R G E R
colorado raised beef pattie, lettuce, tomato, 
pickle, red onion, brioche bun

M U F FA L E T TA
salami, mortadella, capicola, provolone, olive tapenade

2 2

2 0

2 0

É TO U F F É E
shrimp or crawfIsh or both,
holy trinity, creole spice, white rice 

THE CLASSICS

R E D  B E A N S  &  R I C E
buttermilk fried chicken, holy trinity, ham hocks, 
andouille sausage, voodoo rice, jalapeño cornbread

S H R I M P  &  G R I T S  G F
andouille sausage, bell peppers, creole spice, 
garlic cheesy grits

G U M B O 
chicken, andouille sausage, holy trinity, dark roux, 
creole spice, white rice

T H E  T R I O  S A M P L E R
étouffée, gumbo, red beans and rice, jalapeño cornbread

2 2  |  2 8

1 8

2 2

2 5

2 7

FLAVORS OF S.O.

A C O R N  S Q UA S H   G F
fall succotash, caper balsamic dressing

B L A C K E N E D  G R O U P E R 
braised green beans, cheddar grits

8  O Z  G R I L L E D  F L AT  I R O N   G F
poblano sweet potato hash, collard greens,herbed butter

N O L A  B B Q  C H I C K E N   G F
voodoo rice, crispy brussel sprouts

1 2  O Z  D O U B L E  C U T  P O R K  C H O P 
pecan streusel, brussels sprouts, sweet potato

1 8

2 8

3 2

2 6

2 8

SIDES

V O O D O O  R I C E

J A L A P E N O  C O R N B R E A D

C O L L A R D  G R E E N S

F R E N C H  F R I E S

C R I S P Y  G A R L I C  B R U S S E L S

S W E E T  P OTATO  H A S H

8

8

9

9

9

8

    N OTAT E S  D I S H E S  T H AT  A R E  S P I C Y    G F  -  G LU T E N  F R E E

If you have any concern regarding food allergies please alert your server prior to ordering. Some items may contain raw or undercooked 
meats, poultry, shellfIsh or eggs.  Consuming raw or undercooked meats, poultry, shellfIsh or eggs may increase or risk foodborne illnesses.



1 1  |  4 2

BOURBON STREET
INSPIRED COCK TAILS

S A Z E R A C
rye whiskey, peychaud’s bitters, demerera, cognac

H U R R I C A N E
spiced rum, dark rum & silver rum, passion fruit puree,
orange juice, grenadine

F R E N C H  7 5
gin, fresh squeezed sweet & sour, champagne

PA R A D I S E
gin, elderflower, campari, bitters, tonic

V I E U X  C A R R E
cognac, rye whiskey, sweet vermouth, bitters

O L D  FA S H I O N E D    H O U S E  FAV O R I T E
colorado  bourbon, demerara, bitters, bordeaux, cherries,
orange twist, smoke bubble topper

1 2

1 1

1 1

1 4

1 3

1 6

SPRING ORLEANS COCK TAILS

C R A N B E R R Y  G I N G E R  M A R T I N I
vodka, vermouth, ginger, cranberry syrup

S P R I N G S  S O U R
bourbon, sweet & sour, simple syrup, 
cabernet wine, egg whites

C H E R R Y  B O U R B O N
colorado bourbon, lemon squeeze, cherry juice

B L A C K B E R R Y  M O J I TO
fresh blackberries, silver rum, mint, soda

N O L A  WA LT Z
rye, amaro, bitters

1 4

1 5

1 0

1 3

1 2

MOCK TAILS

S PA R K L I N G  T R O P I C A L
pineapple juice, passion fruit, lime juice, ginger beer

H O N E Y  O R A N G E A D E
orange  juice, honey, lemon juice, ginger ale, mint

R A S P B E R R Y  L E M O N A D E  F I Z Z
raspberry juice, lemonade, ginger ale

1 0

8

9

I M P O R T S    7

C O R O N A

D O S  E Q U I S

H E I N E K E N

G U I N N E S S

C R A F T    7

B R I S TO L  B E E H I V E

FAT  T I R E

L AU G H I N G  L A B

L E I N E N K U G E L S  S S

G LU T E N  F R E E    6

V I Z Z Y  S E LT Z E R S

A O  H A R D  C I D E R

K O M B U C H A

T W I S T E D  T E A

CANNED BEER

T H A N K  YO U  F O R  D I N I N G  AT  S P R I N G S  O R L E A N S

Parties of six or more people will be subject
to an automatic 20% service charge 

WINE BY THE GLASS / BOT TLE

BUBBLY & REFRESHING
LU N E T TA
prosecco | Veneto, ITA

G E M M A  D I  LU N A
sparkling moscato | Piedmont, ITA

L A  J O L I E  F LU E R
rosé | Rhone Valley, FRA

1 3  |  4 6   

1 0  |  4 0   

WHITE WINE
P R O P H C E Y
pinot grigio | Veneto, ITA

W H I T E H AV E N
sauvignon blanc | Malborough, CA

F R I S K
riesling | Australia, AUS

T H E  S TA G
chardonnay | Central Coast, CA

M E I O M I
chardonnay | Central Coast, CA

1 3  |  4 6

1 1  |  4 2    

1 1  |  4 2   

1 3  |  4 6      

1 0  |  4 0

RED WINE
T H E  S TA G
cabernet sauvignon | Central Coast, CA

J O S H
cabernet sauvignon | Central Coast, CA

B R E A D  &  B U T T E R
merlot | central coast, CA

F I N C A  L A  L I N D A
malbec | Mendoza, ARG

T H E  C A L L I N G
pinot noir | Central Coast, CA

T H E  A R S O N I S T
red blend | Central Coast, CA

1 4  |  5 0

1 1  |  4 2

1 0  |  4 0

1 4  |  4 8

1 5  |  6 0

1 4  |  4 8

CRAFT DRAFT BEER

A B I TA  S T R AW B E R R Y  6.0 ABV

L E F T  H A N D  R OTAT I N G  TA P

C O O R S  L I G H T  L A G E R  4.5 ABV

G O AT  PATC H  H A Z Y  I PA  6.4 ABV

G O AT  PATC H  S C OT T I S H  R E D  A L E  5.6 ABV

A B I TA  P U R P L E  H A Z E  I PA  6.4 

R E D  L E G  B R E W I N G  R OTAT I N G  TA P

A B I TA  A M B E R  4.5 ABV

N E W  B E LG I U M   J U I C Y  H A Z E  I PA  7.0 ABV

8 . 5 0

8 . 5 0

6 . 5 0

8 . 5 0

7 . 5 0

7 . 5 0

7 . 5 0

7 . 5 0

7 . 5 0


