
	  

	  

 
 
 
 
 

 
 

Beg innings  
 

*Happy Hour! Every day between 4pm and 6pm all of the “Beginnings” are half 
price. Tell a friend!* 

 

Fresh Oysters (6 or 12) | $18 / $32  
Oysters Rockefeller (6 or 12) Baked on the half shell with spinach, garlic, 

anchovies and Pernod topped with Parmesan cheese  | $22 / $38 
 

Hush Puppies | 6, Cornbread | 5, N’awlins Gumbo | 7/10 
 

Butternut Squash, Shrimp and Crab Bisque Award winning soup | 10* 
 

Vegetarian Soup of the Day Ask your server | 8* 
 

Artichoke and Spinach Dip Served with grilled pita | 8*  
 
 

Baked Garlic | 8* 
Baked in the oven with herbs, served with grilled pita 

 
Blackened Chicken Livers | 12* 

Served with garlic toasts and lemon beurre 
 

Cajun Fried Calamari (the best in the city!) | 14 
With ginger remoulade and blackened tomato coulis 

 
Piquant Shrimp | 12* 

With lime garlic piquant sauce and hush puppies 
 

N’awlins Special Salad | 14* 
Arugula, quinoa, avocado, dried fruits and almonds with a lemon-cumin 

vinaigrette  
 

Dr ink  
Spec ia ls  

 
Southern Sipper | 12 

 
Bourbon, Gran Marnier and 

orange bitters with home 
brewed ice tea 

 
Canadian Club Sazerac | 12 

 
Canadian Club Rye, simple 

syrup and Peychaud’s bitters 
in an absinthe rinsed rocks 

glass 
 

 

Winter l ic i ous  
2018  

 
January 26th-February 8th 

Join the fun in Toronto’s 
biggest food event. Start 2018 
right with a three course prix-
fixe meal at Southern Accent 

for just $33. 
 

Reservations recommended. 
Menu release early January 

 

Mardi  Gras  
 

Longest running annual party, 
Tuesday February 13th. Live 

Music. 
 

Valentine’s Night 
 

We have consistently been 
known as one of Toronto’s 
best “date night” venues. 

 
Reserve early for Wednesday 

14th February.  
 

Exclusive Valentines night 
menu, $45, 3 course prix fixe 

per person  

 
 

Tapas 
Blackened Tofu | 8* 
With tomato coulis 

 
Voodoo Shrimp ‘n’ Grits | 12 

Stone ground grits baked with cheese, served with shrimp and Andouille bites in 
an 8-spice voodoo cream sauce 

 
Marie Leveau Voodoo Pasta | 14* 

(See principals for description) 
 

Dauphine Street Cracker Catfish Fingers | 12 
With pickled jalapeño tartar sauce 

 
Bourbon Street Blackened Chicken Tenders |12* 

With lemon beurre 
 

Tapas Creole Jambalaya | 12* 
(See principals for description) 

 

Every week  at  Sou thern Accent  
 

“Buck-a-Shuck Mondays” | $1 Malpeques, $5 wine, $5 Draught Beer 
 

“Tarot Card Tuesdays” | Enjoy a psychic reading with your meal. $20 for a 10-
minute reading  (also available last Saturday of every month) 

  
 



	  

	  

 
 

 
 

	  

 

Meal  Pa ir ings  
 

Cono Sur Viognier  
 Spice, fruit and salad 

flavours 
10/38 

 

Estrella Damm 
Mediterranean Lager | 7 

 

Four Roses Small Batch 
| 8 

From one of the oldest 
distilleries known for 

characteristically smooth 
Bourbons 

 
 

Social  
Media 

 

Show your waiter you 
just “liked” or 

“followed” us for a free 
taste of cornbread 

 
Instagram: 

@southernaccentrest
urant 

 
Facebook: 

Southern Accent 
Restaurant 

Princ ipals  
 

Bourbon Street Chicken | 20* 
Blackened Chicken Breast with lemon beurre served with garlic mashed 

potatoes and grilled brown sugar and chilli bok choy 
 

Dauphine Street Cracker Catfish | 22 
Farm raised Louisiana catfish filet coated in crackers and spices, deep-fried 

and served with vegetable rice pilaf and seared collard greens 
 

Toulouse Street Blackened New York Strip Steak | 34* 
Seasoned with blackening spice, grilled and served with garlic mashed 

potatoes and seasonal vegetables  
 

Creole Jambalaya | 20* 
Highly seasoned rice dish with tomatoes, chicken, Andouille sausage and ham 

with the “holy trinity” of vegetables served on a bed of bayou gravy, topped 
with sautéed shrimp and seared collard greens 

 
French Quarter Blackened Lamb | 35  

Blackened and grilled lamb chops drizzled in an apricot, mint glaze served 
with garlic mashed potatoes and seasonal vegetables 

 
Marie Leveau Voodoo Pasta | 24* 

Penne pasta with black tiger shrimps, calamari, fresh fish in a creamy 8 spice 
mysterious voodoo sauce  

 
Peter Street Fish | 25 

Potato chip crusted pacific cod filet baked in the oven and served with a garden 
vegetable hash of brussel sprouts, potatoes and cauliflower and a smoked 

tomato butter  
 

French Market Vegetarian Special | 18 
Cornmeal coated eggplant with caramalised onion, mozzarella, artichoke and 
roasted red pepper served with tomato creole sauce, green beans, bok choy 

and carrots 

Pr ix-F ixe  $38  (3  courses )  
 

Beginnings  (Choi ce o f… )  
 

Soup, Salad or Gumbo See opposite for description 
 

Prin c ipals  (Cho ice  o f…)  
 

Bourbon Street Chicken 
Dauphine Street Cracker Catfish 

Creole Jambalaya 
French Market Vegetarian Special 

 

De sser ts  ( Ful l  s ele c t i on from our  dess er t  menu)  
	  

	  
*Starred	  items	  can	  be	  
made	  gluten	  free*	  

	  
-‐Please	  inform	  us	  of	  any	  

allergies	  
	  

-‐A	  17%	  gratuity	  may	  be	  
added	  to	  groups	  of	  6	  or	  

more	  
	  

Every week  a t  Sou thern Accent  
 
“Bourbon ‘n’ Wings Thursdays” | $5 for a pound of Jerk wings. $10 for 

a Bourbon Sour. $5 shots of Jim Beam! 
 

“Sunday Night BFC” | Buttermilk southern fried boneless chicken thighs 
with rich Bayou gravy. The best fried chicken you’ve ever had! 

 


