
Spring Lunch Menu 
Available  Wednesday - Saturday, 11 a.m. - 2 p.m. 

 
 
 

Crab & Brie Bisque             cup/7        Bowl/10 
creamy velouté finished with sherry 
 
Feliciana Chopped Salad         14 
grilled chicken, sundried cranberries, green apples, almonds, feta, lemon basil vinaigrette 
 
Pub Burger & Fries          14 
american cheese +$1.  bleu cheese +$2.  grilled onions +$1.  applewood bacon +$2 
 

Jumbo Lump Crab Cake         20 
chesapeake style crab cake, jalapeno tartar sauce, house salad 
 

French Quarter Remoulade         15 
cajun boiled shrimp, shredded lettuce, sliced tomato, lemon, remoulade sauce 
 

Southern Yard Bird Sandwich        13 
hot honey fried chicken breast, pimento cheese, jalapeno & pickle relish, applewood bacon  
 

Hot Pressed Cubano          13 
pulled pork shoulder, smoked ham, fontina, house made pickles, creole mustard spread 
 

Cabernet Steak Tips          17 
simmered beef tenderloin, roasted garlic mash & haricot vertes 
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20% GratuityAdded to Parties of 6 or More 
$4 Charge for each split plate 



Starters 
Available 5 PM - 9 PM, Wednesday - Saturday 

 

 

 

 
 
 

 

 
 
 
Crab & Brie Bisque                  7 
 creamy velouté finished with dry sherry 
 
Romano Baguette           8 
 cheese toasted Italian sourdough with spiced olive oil 
 

The Saint Salad           8 
 baby greens, candied pecans, red onions, fresh strawberries, cane syrup vinaigrette 
 

Iceberg Wedge           9 

 gorgonzola dressing, applewood bacon, green onion, tomato, aged balsamic 
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Gluten Free Options 

20% GratuityAdded to Parties of 6 or More 

$4 Charge per split plate 
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Dinner Entrees 
Available 5 PM - 9 PM, Wednesday - Saturday 

 
     Gluten Free Options 

 
Cast Iron Filet Mignon          30 

 black angus tenderloin, merlot demi-glace, roasted garlic mashed potatoes 
 pairs well with highway 12 cabernet sauvignon from california (11/glass) 
 
Redfish Lafitte           30 
 lightly blackened,  jumbo lump crabmeat, lemon beurre blanc, over braised spinach 
 pairs well with closerie d’orleans champagne (9/glass) 
 
Jumbo Sea Scallops           30 
 roasted cauliflower puree, asparagus tips, citrus mojo reduction 
 pairs well with cabert pinot grigio from italy  (10/glass)       
 
Chesapeake Crab Cakes          35 

 maryland style jumbo lump cakes, bistro fries and roasted jalapeno tartar sauce 
 pairs well with joseph drouhin macon-villages chardonnay, france (10/glass) 
 
Veal Parmigiano           28 

 pan fried veal with cutlet with san marzano marinara, angel hair pasta 
 pairs well with la solitude côtes du rhône  from france (11/glass) 
 
Surf & Turf            45 

 filet mignon paired with a jumbo lump crab cake and bistro fries 
 a glass of closerie d’orleans champagne to start ($8) followed by amauta malbec (argentina,  $11) 
 
 
 
 

Desserts 
Bittersweet Chocolate Torte         9 

Southern Charm Key Lime Pie         9 

Blueberry Bread Pudding with Lemon Rum Sauce      9 

20% Gratuity Added to Parties of 6 or More 
$4 Charge per split plate 


