
Sips | Savories | Sweets

S A L A D S
Purple & Gold Beet
roasted purple & gold beets, crispy shallots, seasonal
citrus, goat cheese, remoulade, arugula, & cane syrup
gastrique

Shrimp Almandine Sensation
boiled gulf shrimp, cajun almonds, cherry tomatoes, 
pecorino romano, chopped romaine, & house-made
sensation dressing

Roasted Cabbage Wedge
Caramelized green cabbage wedge, gruyere,
cherry tomatoes, chopped bacon, crispy shallots, 
& buttermilk dressing

Blackened Chicken Caesar
blackened chicken breast, pecorino romano, croutons,
chopped romaine, & house-made caesar dressing

Noble Chicken
house-made chicken salad, sliced cucumber, bell  
pepper, & cherry tomatoes atop a bed of mixed greens

Cup of Soup & Side Salad

$15

$18

$16

$15

$15

$15

*†

†

†
S W E E T S
Seasonal Bread Pudding
ask your server about our current offering!

Chocolate Chip Cookie

$6

$3

†

S O U P S
Chicken & Sausage Gumbo
chicken, smoked sausage,
& popcorn rice

Crab, Corn, & Brie
lump crabmeat, roasted corn,
& triple cream brie

French Onion
caramelized onions & gruyere  
crostini

Loaded Sweet Potato
topped with crispy tasso, goat  
cheese, & green onion

Cup $7   Bowl $11

Cup $9 Bowl $13

Cup $7 Bowl $11

Cup $7 Bowl $11

S AV O R I E S
Triple Crown Pimento Cheese
with strawberry pepper jelly and cajun almonds, 
served with crostini

Spinach & Artichoke Gratin
with gruyere and crispy shallots, served 
with crostini

$10

$12

*

S A N D W I C H E S
served with a side salad, chips, or fruit
(substitute a cup of soup for $4)

Roasted Cabbage Melt
caramelized green cabbage, remoulade, crÈME DE BRIE
& provolone, roasted tomatoes, pressed & toasted  
on sourdough bread

Royal Debris Poboy
braised short rib & caramelized onion debris 
with pimento cheese, garlic aioli, arugula,  
& house-made pickles on leidenheimer french bread

Turkey, Fig, & Brie Croissant
herb-roasted turkey breast, fig mustard, crÈme de  
brie, garlic aioli, shaved onion, & arugula on a
toasted croissant

Noble Chicken Salad Croissant
house-made chicken salad, mixed greens, tomato, 
& shaved onion on a toasted croissant

Pimento Chicken Club
blackened chicken, pimento cheese, bacon, provolone,
garlic aioli, lettuce, & tomato on toasted sourdough

$16

$18

$18

$18

$17

allergen 
warning: 
contains 
nuts

*

F L AT B R E A D S
served with a side salad, chips, or fruit
(substitute a cup of soup for $4)

Shrimp Caprese
boiled gulf shrimp, mozzarella, roasted tomatoes,
pesto, & balsamic glaze

Chicken Florentine
blackened chicken, spinach & artichoke gratin,
mozzarella, & sun-dried tomatoes 
(sub shrimp for $3)

French Dip
braised short rib, garlic aioli, provolone, & french 
onion jus

$19

$17

$16

20% gratuity applied to
Parties of 6 or more

ask your server to view our private 
events brochure & catering menu

CAT E RI N G &
P RIVAT E EVE N T S to place your order to-go,

call  225 .. 308 .. 4773 or visit
www.thecrownbistro.com

T O • G O

please notify staff if you have any food 
allergies or dietary restrictions
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S H A R E A B L E S 

Biscuit Basket
house-made buttermilk biscuits, jams, & butters

Waffle Board
belgian waffles with whipped butter, fresh 
berries, maple syrup, & powdered sugar

$8

$14

Two Eggs / Grits / Bacon  
Buttermilk Biscuit / Fruit 
Side Salad

S I D E S
$5 EACH

B RU N C H
saturday  &  sunday 
11 am -  3 pm

M A I N S 

Eggs Sardou Benedict
poached eggs, bacon, spinach & artichoke gratin, 
sun-dried tomatoes, & crystal hollandaise on a 
house-made buttermilk biscuit with your choice 
of side

Grits & Grillades
braised short rib & caramelized onions over creamy
brie grits and topped with a poached egg

The Crown Benedict
poached eggs, herb-roasted turkey, fig mustard, 
goat cheese, crystal hollandaise, & arugula on 
a toasted croissant with your choice of side

The Standard
two eggs, bacon, & a house-made buttermilk  
biscuit with your choice of side

Biscuits & Gravy
two buttermilk biscuits topped with tasso gravy
with your choice of side

$16 

$15

$18

$12

$15 

C O C K TA I L S

Seasonal Frozen Sip
    (add red reed vodka topper for $5)

Mimosa
     orange / cranberry / pineapple
Sangria
     red / White
Raspberry Rosé Lemon Spritz
Strawberry Mint Lemonade
Blackberry Basil Gin & Tonic
Cognac Lime Sour
Blueberry Paloma
Espresso Martini
Agricole Daiquiri
Whiskey Sour
French 75

$10

$11

$11

$11
$11
$13
$13
$13
$13
$13
$13
$13

S I P S

N O N - A L C O H O L I C

Bottled Water
Sparkling Water
Soft Drinks
    coca-cola / dr. pepper / sprite 
    diet coke / coke zero

Iced Tea
Juice
    cranberry / orange / Pineapple

Lemonade
Flavored Tea
    raspberry / white peach / Strawberry

Coffee
Cold Brew
    caramel / vanilla

$2.50
$2.50

$3

$3
$2.50

$2.50
$4

$2.50
$5.50

M O C K T A I L S
(REFILLS NOT INCLUDED) 

Blackberry Spritzer
Strawberry Mint Lemonade
Raspberry Rose Lemonade

$8
$8
$8

W I N E

Baptiste Chardonnay
Wild Bush White Pinot Gris
Landry Blanc Du Bois Dry
Baptiste Rosé
Landry Redneck Red Muscadine
Baptiste Cabernet
Eberle Zinfandel

$12
$13
$11
$12 
$11
$12
$13

$40
$45
$35
$40 
$35
$40
$45

B U B B L E S

Maison De Madeline Brut
Honey Bubbles Sparkling moscato

$10
$11

$30
$35


