LOUISIANA DUCK GUMBO
Slow roasted duck and andouille
sausage

SOUP DU JOUR
chef’s daily sou,o special
made with' local ingredients

STEAKHOUSE WEDGE SALAD
baby iceberg, bacon,

tomato, cucumber,
blue cheese

PS CAESAR SALAD
baby romaine, crostini,
parmesan cheese,
caesar dressing

CRISPY BRUSSEL SPROUTS
crispy fried with pickled
red onions & goat cheese

LOUISIANA CRAWFISH CAKES
fresh arugula &

roasted garlic aioli

GULF CRAB & PIMENTO CHEESE DIP
cheddar cheese infused with
pimento peppers, fresh gulf
crab meat, house made
tortilla chips

a 20% service charge may be added to the final check

PUBLIC # SERVICE

- RESTAURANT

NOPSI SLIDER

angus beef,creole aioli, smoked
gouda, arugula, house made
pickles, tomato relish

CHICKEN LITTLE SLIDER

buttermilk biscuit, fried chicken,
country gravy

PORK SLIDER
pulled pork ,house bbq sauce,
cole slaw

SMOKED WINGS

smoked pepperjelly glaze &
cucumber salad

WJ’S DEVILED EGGS
jumbo lump crab & caviar

BBQ PORK SKINS
fried pork skins, house bbq
seasoning, hot sauce aioli

THE CREOLE TRIO
green onion & crawfish sausage,
alligator sausage, chorizo
sausage, pickled veggies, creole
mustard

311 Baronne Street, New Orleans, LA 70112
504.962.6276 | publicservicenola.com

SPAGHETTI & MEATBALLS
ﬁowpow’s homemade meatballs,
ousemade marinara, garlic
crostini, parmesan cheese

10 BRAISED PORK BELLY

abita amber-braised, served with
collard greens, black eyed peas, &
white rice

10
NOLA BBQ SHRIMP
served with leidenheimer

22 french bread

ROAST BEEF DEBRIS FRIES
crispy golden fries, tender roast

beefdebris,rich savorygravy &
cheddar jack cheese

14

MINI NOLA POBOY. )
your choice of shrimp, catfish,
oyster, or roast beef debris -
lettuce, pickles & tomatoes,
leidenheimer french bread

10

18

NOPSI Hotel is a cashless hotel, including its
restaurants, bars, & lounges. This means that we do
not accept cash as a form of payment. You are
welcome to leave cash as a tip, however, you must
present a card or charge to your room in order to
settle your final bill.

15

17

17

12

10
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