


g o o d  m o r n i n g . . .

THE BARONNE BREAKFAST

two eggs your way, sourdough
toast, bacon or pork/chicken
sausage

18

AVOCADO TOAST

7 grain toast, avocado mousse,
creole tomato, pickled red onions 

16

BANANAS FOSTER FRENCH TOAST

traditional pan perdu, bananas
foster, fresh berries, applewood
bacon

18

add crab meat +8

PS BELGIAN WAFFLE

brown butter, maple syrup, &
powdered sugar

17

add bananas foster sauce +4
add strawberries & cream +4

BIG EASY PANCAKES

maple syrup & butter
16

add fruit compote +4

BISCUITS & GRAVY

honey butter biscuits, house
made country gravy, 2 eggs your
way

16

THE PARISH OMELET

smoked ham, tasso, bacon, bell
pepper, onions, mixed cheeses,
served with breakfast potatoes

24

ABITA SPRINGS OMELET

seasonal veggies, mixed cheeses,
creole tomatoes, egg whites,
served with breakfast potatoes

24

ACADIAN OMELET

andouille sausage, gulf shrimp,
bell peppers, onions, served with
breakfast potatoes

26

PONTCHARTRAIN OMELET

crawfish, jumbo lump crab meat,
gulf shrimp, bell peppers, onions,
served with breakfast potatoes

28

EGGS SARDOU

poached eggs, artichoke bottoms,
creamed spinach, hollandaise
sauce

20

CREOLE BENNIE

southern biscuits, grilled ham,
poached eggs, spicy hollandaise

22

CRAB CAKE BENNIE

jumbo lump crab cakes, poached
eggs, green onion remoulade

24

4

8

8

8

ADDITIONALS

toast
overnight oats
pork sausage
turkey sausage

seasonal fruit
smoked bacon
southern grits
breakfast potatoes

8

8

8

8

BEVERAGES

iced tea
juice
milk
soda

5

5

3

3.5

coffee
latte
cappuccino
espresso

3.5

6

6

5


