


CORNBREAD 
W/ SMOKED CHEDDAR, JALAPEÑO, SALTED BUTTER + PARMESAN

FRICKLES
LIGHTLY BATTERED DILL PICKLES W/ FERMENTED 
JALAPEÑO AIOLI

PAN FRIED CAULIFLOWER, SMOKED ALMONDS, BLUE CHEESE,
PARSLEY AND DRESSED IN A HOUSE-MADE SWEET SHERRY
VINAIGRETTE

CAJUN ROASTED CAULIFLOWER 18/21

 

CLASSIC

FRIED & ROLLED IN OUR SPICY GARLIC BUTTER 
W/ NOLA SPICES + PARMESAN

SPICY CORN RIBS

SHREDDED POTATO, HAND ROLLED W/ STOUT + 
SRIRACHA BBQ SAUCE 

TATER TOTS (5PC)

HOT CHEESY PRAWN DIP W/ CORN CHIPS
LOUISIANA HOT SHRIMP DIP

BEIGNETS (4PC)
TRADITIONAL NEW ORLEANS SQUARE DOUGHNUTS, COVERED IN
POWDERED SUGAR SERVED W/ NOLA’S BOURBON BUTTERSCOTCH SAUCE

VEGATARIANV VGO VEGAN OPTIONVG VEGAN GFO GLUTEN FREE OPTION STAFF PICKS

THE BIG EASY MINIMUM 2 PEOPLE60PP

MAKE THE BIG EASY CHOICE AND LEAVE IT TO US - WE’LL
LOAD YOUR TABLE WITH A NEW ORLEANS STYLE 3 COURSE

FEAST, AT A LEISURELY PACE.
14

17

TASSO HAM MAC + CHEESE 21
HOUSE CURED & SMOKED HAM W/ THREE CHEESE SAUCE + CORN
CHIP CRUMBS

SMOKED CHICKEN, HAM, OKRA, THE HOLY TRINITY, TOMATO
STOCK BASE, TOSSED W RICE, TOPPED W SOUR CREAM 

JAMBALAYA 31

LARGER PLATES

V GF VGO

SMOKED BRISKET PO’BOY 22
12 HOUR SMOKED BRISKET, LETTUCE, TOMATO, PICKLES +
HORSERADISH SAUCE

FRIED CHICKEN PO’BOY 23
CRISPY FRIED CHICKEN, LETTUCE, TOMATO, PICKLES, NEW
ORLEANS STYLE REMOULADE

BBQ PRAWN PO’BOY 23
MARINATED PRAWNS PAN FRIED IN BBQ SAUCE, SPRING
ONION, LETTUCE + TOMATO

PO BOYS

Want Tots with that...?
A TRIO OF HAND ROLLED TATER TOTS - 8 

GRILLED VEG PO’BOY
EGGPLANT, CAPSICUM, ZUCCHINI, PICKLED CABBAGE, GOATS
CHEESE + FERMENTED JALAPENO AIOLI

21

SPICY 20|34
NOLA’S CLASSIC FRIED CHICKEN ROLLED IN OUR OWN SPICY
BUTTER, SERVED W/ GARLIC AIOLI

ADD A BOTTLE OF LOUIS ROEDERER CHAMPAGNE - 160

CHICKEN & CAVIAR | 6PC 140
NOLA’s classic fried chicken served w/ Kaviari

Caviar Transmontanus 20g

CHILLI, GARLIC & BLUE CHEESE 20|34
NOLA’S CLASSIC FRIED CHICKEN TOSSED IN SPICY GARLIC
BUTTER, SERVED WITH BLUE CHEESE SAUCE

3PC|6PCFRIED CHICKEN

19|33
FREE RANGE CHICKEN THIGH GIVEN THE NOLA TREATMENT,
SERVED W/ GARLIC AIOLI

17

17

19

SMALL PLATES

V

V GF VGO

GF

VG

MESCLUN SALAD MIX, ROASTED PEPPERS, FRESH VEGETABLES,
SMOKED CHEDDAR, REMOULADE DRESSING 

LOUISIANA SALAD 19V

FINISH THINGS RIGHT! 
ROUND OF 4 B-TRACE SHOTS FOR THE TABLE! - 38 

15

SWEET TREATS
V

WHAT’S ON

VGO

AVAILABLE SUNDAYS ONLY

CHICKEN & WAFFLES (SUNDAYS ONLY) 24

 
ADD SOME EXTRA DIPPING SAUCE!! +3

GARLIC AIOLI, CHILLI MAYO, BLUE CHEESE SAUCE
SRIRACHA BBQ, FERMENTED JALAPENO AIOLI, REMOULADE

FREE RANGE CHICKEN THIGH GIVEN THE NOLA TREATMENT,
SERVED ATOP OF WAFFLES W/ MAPLE SYRUP

GLUTEN FREEGF


