
	  

	  

Brunch:  Saturday and Sunday 10am-3pm 
 

 

 

 
Prices do not include tax | 15% gratuity added to groups of 6 or more | **Please inform us of any allergies** 

 

Drink 
Spec ia ls  

 
Mimosa with fresh 
squeezed OJ | 10 

 
Cajun Caesar with 

jalapeño infused vodka 
and house made hot 

sauce | 5 
 

Southern Jim Jim Beam 
Apple, Fresh Apple Cider 
and Angustura Bitters | 10 

 
Paloma with fresh 

squeezed grapefruit | 12 
 

Brunch Beers Lugtread 
Mini Can | 5 Side Launch 

Wheat Tallboy | 6 
 

Homemade Sangria 
Glass | 8.50, ½ litre | 20, 

litre | 35 
 

Portuguese Rosé wine 
by the glass: Gatao | 9, 

Douro | 10 
 

Eska Quebec Mineral 
Water: Small | 3 Large | 5 

 
Fresh OJ | 5 

 
Fresh Grapefruit | 6 

 
 

Soc ia l  Media  
 
 

News, events, 
competitions, special 

offers and food photos: 
 

Info at the bottom of the 
page 

	  

Smooth ies  
 

Mixed Berry Yoghurt, OJ, Mixed Berries | 7 
Cucumber    Melon Cucumber, honeydew, grapes, almond milk | 7 

Cajun Green Banana, spinach, mango, jalapeño | 7 
	  

Fee l ing  “Hangry”? 
 

Beignets | 4, Cornbread | 5, Savoury Chive Biscuit | 4 
 

Princ ipals  
 

Big Al’s Pancake Stack | 12 Stacked buttermilk pancakes topped 
with blackened chicken tenders drizzled in maple butter and crispy 

bacon 
 

Voodoo Shrimp ‘n’ Grits| 12 Stone ground grits baked with 
cheese, served with shrimp and Andouille bites in an 8-spice 

voodoo cream sauce 
 

Eggs Sardou | 12 Creamed Spinach, artichoke bottoms topped 
with poached eggs napped in hollandaise sauce served with 

brabant potatoes 
 

Crab Royale | 14 Crab Cake topped with poached egg napped 
with hollandaise sauce served with sautéed collard and brabant 

potatoes 
 

Creole Jambalaya Omelet | 10 Highly seasoned rice, chicken, 
smoked ham, andouille sausage and tomatoes served with green 

salad tossed in a balsamic soya vinigrette 
 

Brisket, Eggs ‘n’ Cornbread | 14 Grilled Cornbread topped with 
slow roasted smoked brisket marinated in a maple chipotle BBQ 

sauce and poached egg napped in hollandaise sauce served with 
creamed spinach and brabant potatoes 

 
 

Sides 
Brabant Potatoes | 5, Savoury Biscuit | 4, Grilled Andouille 

Sausage | 5, Bacon | 5, Poached or Fried Egg | 2, Biscuits ‘n’ 
Gravy | 6 

 
For the Kids 

 
Kids Mac ‘n’ Cheese | 8 Elbo pasta with yams and 5 cheeses 

Kids Pancakes | 8 Pancakes with maple syrup, candied apple and 
fresh fruits 

 
 



	  

	  

Lunch:  Monday-Fr iday 1 1am-4pm 
 

 

 

 
 
	  

Drink 
Spec ia ls  

 
Southern Jim Jim Beam 
Apple, Fresh Apple Cider 
and Angustura Bitters | 10 
 

Lunch Beers Lugtread 
Mini Can | 5 Side Launch 

Wheat Tallboy | 6 
 

Homemade Sangria 
Glass | 8.50, ½ litre | 20, 

litre | 35 
 

Portuguese Rosé wine 
by the glass: Gatao | 9, 

Douro | 10 
 

Eska Quebec Mineral 
Water: Small | 3 Large | 5 
 

Smoothies | 7 
 

Mixed Berry: Yoghurt, 
OJ, Mixed Berries 

 
Cucumber Melon: 
Honeydew, grapes, 

almond milk 
 

Cajun Green: 
Banana, spinach, mango, 

jalapeño 

Soc ia l  Media  
 
 

News, events, 
competitions, special 

offers and food photos: 
 

Info at the bottom of the 
page 

	  

Beg inn ings  
 

Soup of the Day (vegan) ask your server 
 

House Soup | 6 
Tomato Pernod topped with feta cheese 

 
N’awlins Gumbo | 7 

Chicken and Andouille Sausage 
 

House Puppy | 6, Cornbread | 5, Pickled Okra | 6 
 

Baked Garlic | 8 
Whole roasted garlic with herbs and feta cheese served with grilled 

pita 

Salads 
 

Watermelon Salad | 8 
Tomato, watermelon, feta cheese and toasted almonds on a bed of 

arugula and fresh herbs with red wine vinaigrette 
 

N’awlins Special Salad | 8 
Romaine, chopped egg, parmesan, bacon, spiced croutons with a 

buttermilk peppercorn dressing 
 

Green Salad | 8 
Mixed green salad with a balsamic, soya vinaigrette 

*add blackened chicken or blackened tofu | 5 
 

Princ ipals  
 

Voodoo Shrimp ‘n’ Grits | 12 Stone ground grits baked with 
cheese with shrimp and Andouille bites in an 8-spice creamy 

voodoo sauce 
 

Famous Po-Boy Sandwich | 12 Choose from blackened chicken, 
cracker catfish, fried cormeal shrimp and crawfish, blackened tofu 
or beef brisket on a toasted Ace bakery bun with spicy mayonaise, 

lettuce and tomato with salad or fries 
 

Muffuletta Sandwich | 12 Layers of spiced provolone, mozzarella, 
genoa and ham with an olive salad on a toasted Ace bakery bun 

with potato chips or home cut fries 
 

Cajun Bayou Poutine | 8 Hand cut fries with cheese curds and 
sheddar topped with roux bayou gravy 

*add blackened chicken or beef brisket | 5 
 

Polenta Stacks | 14 Polenta, mushrooms, goat’s cheese, 
caramalised onion baked in the oven served with sautéed greens 

 


