The Pelican Club
Mother's Day Brunch
Take Out Menu

L

SHRIMP, CHICKEN & SAUSAGE GUMBO . ........... $18/QUART
CREAMY CRAWFISH BISQUE . ......... ... ... ..... $18/QUART
VEGAN CARROT GINGER SOUP.................... $18/QUART
MIXED LETTUCES. . ... i e e $18

creamy avocado vinaigrette (serves 3-4)
delicious topped with crab ravigote or Sﬁm’mp satad!

CRAB RAVIGOTE. . ... i $28/PINT
SHRIMP SALAD .. ..o i $18/PINT
CRAB CAKES. . .\ttt e e $14
calabrese aioli, side salad (two cakes)

KOREAN RIBS. ... i $18

housemade kim chee (eight ribs)

NTREES

pricing listed is for single servings and family style portions (3-4 people)

NEW ORLEANS STYLE BBQ SHRIMP AND FOUR. ........ $20/$76
CHEESE GRITS

crumbled apple smoked bacon

PANEED GULF FISH WITH CRABMEAT . .. .......oo.. ... $24/%$94
jalapetio hollandaise, meuniere sauce, buttery mashed potatoes, sweet onion green beans
FRIED CHICKEN . . ... e $15/$56
housemade hot sauce and ranch, buttery mashed potatoes, sweet onion green beans
WAGYU CHUCKAND SHORTRIBS..................... $26/$98
sherried mushroom sauce, buttery mashed potatoes, sweet onion green beans

SLOW ROASTED DUCKA L'ORANGE ...................... $88

sweet and spicy sauce, coconut rice, bok choy (whole duck - serves 3-4)

JESSERTY

LEMON OLIVE OIL CAKE AND STRAWBERRIES . ............. $8
chantilly cream

WHITE CHOCOLATE BREAD PUDDING . ........... ... .. ... $8
white and dark chocolate sauces

BOURBON PECANPIE . ... e $8
chantilly cream

COCONUT CREAMPIE. . ... .o i $8
MIMOSAKIT. . .ot $24
bottle of torre oria cava brut, pint of fresh squeezed oj, half pint sliced strawberries
BELLINSRIT ™ . ........ ... . 0 . g ... ... $28

bottle of torre oria cava brut, peach puree, half pint sliced strawberries



