SHARES & SMALLS
SCRATCH BISCUITS

housemcde biSCUH’S + our 'FGmOLIS cane syrup buH‘er + seasona

jelly 4.25/8.50
DUCK WRAPS

smol(ed bccon + jc|0peno + cheddcr + Cream cheese + IOCOl

honey g|cze 18
DEVILED FARM EGGS

farm eggs + fried chicken skins + hot sauce + house pickles 12

SHRIMP WRAPS

red shrimp* + bOCOh + jo|openo + cheddor + Cream cheese +

honey mustard 13.50
DUCK FAT FRIES

tossed in duck fat + creole spices + ranch + delta hot sauce + aioli

+ |<e+chup 825

DESSERTS
SKILLET GOOKIE

housemade chocolate chip + vanilla ice cream + marshmallows +

chocolate sauce + so|+y prei’ze| and potato chips topping 10.50
DELTA PUDDING

banana pudding + cookie crumble + caramel + whipped vanilla
mousse 10.50

COTTON CHEESECAKE

housemade cheesecake + seasonal topping 10.50

SIDES

taters n gravy + brussels sprouts + duck fat fries + side salad +

ng’S + corn maque ChOUX

*impor+ed from Argen’rinc
a gratuity of 20% will be added to parties of 6 or more

COTTON

- DELTA TABLE & BAR -

ENTREES
DELTA SHRIMP & GRITS

sautéed shrimp* + ground andouille sausage + cherry tomatoes +
mushrooms + trinity + housemade sauce + delta grits 27

CAMPFIRE REDFISH

guh( redfish + creole dusted and roasted + choice of side + sauce

of your choice 34

STEAKHOUSE FILET
grain fed filet + choice of sauce + side 70z 42 | 100z 59
» we do not guarantee steaks ordered "medium well" or above »

DEER CAMP MEATLOAF

venison + beef + andouille + root beer red eye glaze + whipped
potatoes + crispy brussel sprouts 2575

CRAWFISH TWO WAYS PASTA

crawfish smothered and fried + creole style cream sauce + cherry
tomatoes + mushrooms + fettuccine 25

THE POND AND THE GULF

mississippi catfish + red shrimp* + housemade delta sauce +
trinity + ground andouille + delta grits 35
» sub redfish 15 »

CHICKEN AND WAFFLES

fried chicken + be|gion waffle + local syrup + cane butter +

powdered sugar + fresh strawberries and fruit 18.75
PORK AND RED BEANS

two crispy thin fried chops + red beans + andouille sausage +
tasso + rice 17.75

GAS STATION FRIED CHICKEN

bone in two piece + whipped potatoes with au jus gravy + corn
macque choux + biscuit 14.75

DOUBLE BURGER

double patty + american cheese + cotton sauce + pic|<|es + onions

+ duck fat fries + brioche 1575
NASHVILLE HOT CHICKEN

fried boneless breast + nashville hot sauce + ranch + texas toast +
corn maque choux 1575




SIGNATURE COCKTAILS
THE ROSEMARV PEAR GbSOIU‘I’ pear VOdI(O + hOUSQ in'FUSQd

rosemary simp|e syrup + |emon + ||me + +orched rosemary Spl’ig

13

WHISKEY SMASH rye Whiskey + mint + lemon + lime +
peychcud's bitters + gum syrup + torched lemon twist 12

HUNEYSUCKI.E I.EMONADE coi‘heod honeysucHe VOdI(O + |emon +

house made vanilla spiked lemonade 12

THE OI.E SMOKEY bourbon + |uxorc|o cherry + orange + gum

syrup + bitters + cherry wood smoke 13

MEX'GAN MULE +equi|o + fresh squeezed lime juice + jo|openo +
ginger beer 12

THE SHAREGROPPER Whiskey + lemon + grcpeFrui’r bitters +

ginger + torched lemon twist 11

PLANTERS PUNCH orange juice + white rum + gos|ings dark

rum + ||me + +orc|’1ed orange pee| + gum syrup 12

ESPRESSO MARTINI seventh square espresso + coffee |iqueur +
vodka + simp|e syrup 12

CLASSIC COCKTAILS
MARGARITA tequila + cointreau + lime juice + agave nectar 13

SAZERAG sazerac rye + herbsaint + peychoud's bitters + gum
syrup + torched lemon twist 13

COSMOPOLITAN titos vodka + cointreau + cranberry juice +

orange twist 13

FRENGH 15 gm + |emon + gum syrup + champogne 'F|00+ +

torched lemon twist 11

WHITE RUSSIAN titos vodka + kahlua + hecvy cream 11
MOSCOW MULE titos vodka + gos|ings ginger beer + fresh

squeezed lime juice Ti

WHITES BY THE GLASS
HOUSE chardonnay, moscato, pinot grigio 8.50
STARMONT GHARDONNAY 12.50 / 40.50
SANTA MARGHERITA PINOT GRIGIO 14.50 / 62
RARE ROSE 10 / 35.50
HONIG SAUV BLANG 12.50 / 42.50
ST. CHRISTOPHER RIESLING 12 / 32.25

REDS BY THE GLASS
HOUSE cabernet, pinot noir 8.50
SCHUG PINOT NOIR 1250 / 53
BUEHLER CABERNET 14.50 / 55

BEER ON TAP
ABITA STAWBERRY OR AMBER &
GHOST IN THE MACHINE IPA &.50
SHINER BOCK 8
MICHELOB ULTRA s
BLUEMOON s

HAPPY HOURS
MONDAY-THURSDAY, 3-6PM $2 beer, $4 wine, $6 cocktails, $8

pizza

TWO-FOR—ONE AT THE H.l two-for-one espresso martinis, sazeracs,

and old fashioneds upstairs at the eli H’mursdoy, 4-6pm | Fridoy
and saturday, 3-6pm

BRUNCH
SATURDAYS & SUNDAYS, 10AM-2:30PM

CATERING + TAKEAWAY
ASK US FOR YOUR NEXT EVENT

'

A

Fridoys & So’rurcloys, 2-5PM
FLIGHTS

FLYING DELTA

duck wraps + shrimp wraps + deviled eggs + brussels sprouts 24

FRY METO THE MOON

weekly variations on our duck fat fry, sweet potate waffle, and
crinkle shoesiring 15

FLIGHT AROUND THE WORLD

Starmont Chardennay + Honig Sauvignon Blane + Santa
Margerhita Pinot Grigios + St. Christopher Reisling 17

FLYING FIRST CLASS
Honig + Abstract + Palermeo + Quilt 23

GOING TO CALIFORNIA
Eight Years in the Dessert Zinfandel + Mersoleil Merlot +
Coymus Syrch * Merryuuie Pinot 23

CHARTER THE PLANE
Woodford Reserve + Buffalo Trace + Bulleit + Angels Envy 19

CAPTAIN IN THE RYE

Sazerac + Rittenhouse + Michters + Bulleit 17

WHISK ME AWAY

Irish + Scotch + Canadian + American 15

PROP PLANE TO THUANA

flight of espolon tequila margaritas (ask your server) 15

/ﬂ' -ll'.-.i': £
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