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NEW ORLEANS

Appetizer

Gulf Shrimp Stuffed Vicknair Farms Fairytale
Eggplant, Grape Tomatoes, Fekete Farms Cab-
bage Kimchee, Fermented Black Beans - 16

Salad

Covey Rise Farmed Greens & Pickled Beets,
Fried Ryal’s Dairy Goat Curds, Spiced Pecans,
Jay Martin’s Raw Honey Vinaigrette - 14

Entrée

Bronzed Local Speckled Trout, Stewed Covey Rise
Tomatoes & The Monica’s Okra, Cajun Grains
Brown Jasmine rice, Mango Chow Chow - 30

This menu will change regularly, as Chef

Slater continues to scour the Southeast for

farm-fresh products from boutique purveyors!
800 Tchoupitoulas Street

(504) 528-9393
www.emerils.com




