
A P P E T I Z E R S

CO R N B R E A D  S K I L L E T  6
Cane Syrup Butter

A B I TA  B E E R  B R A I S E D  SW E E T  O N I O N  FO C ACC I A  5
Roasted Garlic, Parmesan

LO U I S I A N A  B LU E  C R A B  C A K E  16
Mirliton Salad, Chili Aioli, Cashew-Bacon Praline

E M E R I L’ S  N E W  O R L E A N S  B A R B E C U E  S H R I M P  14
French Bread, Lemon

M A M A  H AY ’ S  ST U F F E D  C H I C K E N  W I N G S  14
Peanut Sauce, Chili

G U L F  T U N A  C R U D O  16 
Radish, Cilantro, Zapp’s, Frozen Hot Sauce, Cajun Caviar

S M O K E D  LO U I S I A N A  C R A B  D I P  14
Hand Cut Potato Chips, Cajun Caviar, Lemon

N E W  O R L E A N S  H OT  F R O G  L E G S  8
Bread & Butter Pickles, Garlic Yoghurt

E V E RY T H I N G  S P I C E D  B O U D I N  B U N S  12
Olive Salad, Louisiana Wild Flower Honey Mustard

C R I S P Y  LO U I S I A N A  A L L I G ATO R  14
Sweet Chili, Pickled Mirliton, Benne Seeds, House Ranch

SW E E T  B A R B E C U E  G L A Z E D  O C TO P U S  14
Warm Andouille Potato Salad

S O U P  &  S A L A D

ST.  PAU L S  G U M B O  8

S O U P  O F  T H E  DAY  7

N O L A  G R E E N S  8
Field Greens, Grapefruit, Red Wine - Shallot Vinaigrette

I C E B E R G  W E D G E  SA L A D  12
Praline Bacon, Tomato, Cucumber, Crystal Fried Onions, Blue Cheese Dressing

C A B I L D O  SA L A D  12
Little Gem Lettuce, Grilled Cheese Croutons, Marcona Almonds, Caesar Dressing

ST.  LO U I S  ST R E E T  CO B B  SA L A D  15
Avocado, Roasted Pecans, Tomato, Pork Tasso, Blue Cheese, Red Wine Vinaigrette

P I Z Z A  &  P A S T A

A N D O U I L L E  SAU SAG E  P I Z Z A  14
Holy Trinity, Jalapeño, Creole Tomato Sauce

Q UAT T R O  FO R M AG G I O  P I Z Z A  12
Marinara, Basil - Add House Pepperoni 4

D U C K  CO N F I T  P I Z Z A  15
Fried Egg, Parmesan, Truffle, Arugula

S E AS O N A L  V E G E TA B L E  P I Z Z A  14

C R AW F I S H  R I G ATO N I  12/19
Italian Sausage, Whipped Ricotta

WA R M  S H R I M P  R E M O U L A D E  S PAG H E T T I  16/25
“Boiled” Louisiana Shrimp, Scallion

M AG G I E ’ S  M U S H R O O M  FA R M  L I N G U I N E  11/20
Sweet Corn, Garden Pesto

LO U I S I A N A  S H R I M P  &  G R I TS  29
Cheddar Grits, Smoked Mushrooms, Eggplant Chow Chow

F R I E D  OYST E R  “ B A N H  M I ”  P O B OY  16
Egg Salad, Pickled Carrot, Jalapeño, Cucumber

C R E O L E  S P I C E D  SA L M O N  24
Corn Maque Choux, Green Tomato Relish

C E DA R  P L A N K  R OAST E D  W H O L E  F I S H  Market Price
Louisiana Jasmine-Herb Rice, Etouffee

G U L F  F I S H  C R E O L E  23
Pickled Cabbage Salad, Plantain Chips

PA N E E D  C H A P PA P E E L A  FA R M S  P O R K  LO I N  15
Black Eyed Pea-Apple Salad, Mustard Seed Vinaigrette

N O L A  J A M B A L AYA  22
Chicken, Duck, Andouille Sausage, Crisp Shallots

B U T T E R M I L K  F R I E D  C H I C K E N  24
Bourbon Mashed Sweet Potatoes, Ham Gravy, Charred Scallion

C H A R G R I L L E D  P O R K  C H O P  26
Caramelized Sweet Potatoes, Apple Chutney, Beer Braised Onion Sauce

N O L A  B U R G E R  15
Pimento Cheese, Zapp’s, Remoulade
Veggie Pattie +5

ST E A K  &  E G G S  23
Hanger Steak, Fried Egg, Watercress, Roasted Mushrooms, 
Tomato, Crystal Hollandaise

S I D E S

H A N D  C U T  F R E N C H  F R I E S  5

C H E D DA R  C H E E S E  G R I TS  6

S K I L L E T  M A R K E T  V E G E TA B L E S  7

B R A I S E D  CO L L A R D  G R E E N S  6 

B O U R B O N  M AS H E D  SW E E T  P OTATO E S  6 

E M E R I L  L AG ASS E
Owner

T I M  A R M ST E A D
General Manager

C H E F  P H I L I P  B U CC I E R I
Chef de Cuisine

534 St. Louis Street, New Orleans, Louisiana, 70130 • 504.522.6652

E M E R I L S R E STAU R A N TS .CO M

L U N C H 1 1 : 3 0 A M  -  4 P M

E N T R É E S


