
St. Louis Bistro 
 
Baton Rouge Gumbo   
- A New Orleans classic - a tomato base soup with vegetables, okra, long grain 
rice with mild seasoning 
 
Mardi Gras Bruschetta 
- Yellow pepper, tomatoes and Spanish onion in an oil and Cajun seasoning mix 
with shredded parmesan on top, then baked until crispy! 
 
Bourbon St. Pulled Pork Sandwich  
- slow roasted pork in a homemade BBQ sauce served on a crusty bun with 
lettuce and tomato with a side hand cut fries and chipotle mayo. 
 
Brass Band Jambalaya 
- Sausage and shrimp cooked with peppers, onions, tomatoes, carrots in cajun 
spices and long grain rice cooked in stock on the stovetop, this is a very classic 
creole dish 
 
Louisiana Style Stuffed Peppers  
- A mixture of corn, chick peas, onion and garlic sauteed with spices and mixed 
with long grain rice then baked in a bell pepper with melted cheddar cheese on 
top 
 
The Saints Kickin' Cajun Pizza 
- a homemade BBQ pizza sauce topped with oven roasted chicken, corn, onions 
and mozzarella cheese then finished in the oven until crispy 
 
French Quarter Fried Chicken Sandwich 
- fried buttermilk battered chicken topped with a whiskey BBQ sauce on a crispy 
bun with lettuce and tomato, served with a side of fries 
 
Black Magic Steak and Blue Cheese Salad  
- Grilled strip loin on a mixed green salad with roasted tomatoes, creamy 
balsamic vinegar and blue cheese, and topped with spicy onion rings 
          
Available sides - Miso spinach salad 

      - Fresh cut fries 
 
Smooth Jazz Pecan Pie with Homemade Maple Ice Cream 
- Have a sweet tooth? This is the perfect way to finish your traditional New 
Orleans meal with a southern classic - homemade pecan pie and ice cream! 
 



Southern Belle Sweet Tea 
- Crisp and delicious, a glass of homemade sweetened black tea with lemon 
   
   
 
 
 


