
Bottomless Belinis	  $35
Peach flavor.

French 75	  $12
Cognac (or gin), lemon, sugar, champagne.

Pimm’s Cup	  $15
Pimm’s, lemon, orange, mint, cucumber, ginger.

Mimosa	  $10
Your choice of oj, pineapple, or cranberry.

		

Espresso Martini 	 $15
Ketel One Vodka, Cynar, St. George coffee,
espresso, cacao, brown sugar.

Brandy Milk Punch	  $15
Courvosier, vanilla, almond milk, nutmeg.

PS Bloody Mary	  $12
Titos Vodka, housemade spicy bloody mix by 
Filthy,Green beans, okra, bacon, celery,
Crystal hot sauce, Tony’s.

beverages

ps classics

Baronne Breakfast	 $18
Two Eggs your way, toast, bacon or pork sausage/ 
chicken sausage,breakfast potatoes or grits.

Ponchartrain Omelete	 $28
Crawfish, jumbo lump crabmeat, Gulf shrimp, bell 
peppers, onions, served with breakfast potatoes
or grits.

Creole Bennie	 $22
Southern biscuit, grilled ham, poached eggs, spicy 
hollandaise served with breakfast potatoes or grits.

Biscuits and Gravy	 $16
Honey butter biscuits, house made country gravy, 2 
eggs your way.

.

entrées

Brunch Burger	 $18
Angus beef, American cheese, arugula, heirloom 
tomato, fried egg, Creole mustard aioli.

Bananas Foster French Toast	 $18
Traditional pan perdu, bananas foster, fresh berries, 
and applewood smoked bacon.

Chicken Fried Steak	 $24
Garlic mashed potatoes, green beans, 
country gravy.

Redfish Creole	 $36
White rice, creole sauce, green beans.

Shrimp and Grits	 $36
Smoked Gouda cheese grits
Signature opponents Dish.

Southern Fried Chicken Wings $24
14 wings, Collard greens, garlic mashed potatoes, 
hot honey biscuit

Saints Game Day 

Louisiana Duck Gumbo	 $8/$14
Slow roasted duck and andouille sausage.

Shrimp Bisque	 $8/$14
Creamy shrimp-based soup with creole spices.

Crawfish Hush Puppies	 $16
Southern style cornmeal fritters, studded with 
Louisiana crawfish tails, served with zesty green 
onion remoulade.

Oyster BLT	 $22
(Deconstructed) Pork belly, fried oysters, smoked 
tomato jam, micro arugula.

Crabmeat Au Gratin	 $22
Lump crabmeat baked in a rich creamy cheese 
sauce, topped with golden breadcrumbs and 
fresh herbs.

Heirloom Tomato and	 $18
Crab Salad
Heirloom tomatoes, pickled red onion, crab meat, 
citrus vinaigrette.

New Orleans Wedge Salad	 $14
Baby ice burg lettuce, heirloom tomatoes, 
cucumber, bacon, blue cheese.

Starters

•	 Starts September 7th 2025, 9 AM to 2 PM •

Brunch Menu


