NEW ORLEANg

LAUREL OAK

SOUTHERN BRASSERIE

SMALL PLATES

GUMBO 11

Chicken, Andouille, Potato Salad, Rice

BURRATA “PIMENTO"” 13

Smoked Paprika Aioli, Pickled Onions,
Pimento Puree, Sourdough, Salfines

CAST IRON CORNBREAD 12

Poblano Honey Butter

CRISPY CAULIFLOWER 14

Sweet and Sour, Curry, Mint, Peanut

JAMBALAYA 11

Chicken, Andouille

BBQ SHRIMP 17

Scallion, BBQ Spice, Bagueftte

HUSH PUPPIES 9

Blackberry Honey, Poblano Bufter

MAITAKE MUSHROOMS 11

Hummus, Za’atar Spice,
Preserved Lemon, Aged Parmesan

GREENS

THE MAGNOLIA SALAD 14

Mixed Greens, Seeds, Pear, Cherry Tomato,

Candied Lemon Vinaigrette

THE CAESAR 13

Arugula, Romaine, White Anchovy,
Parmesan, Crouton

ENTREES

LAUREL OAK CHEESEBURGER 17

Maple Street Bun, Aged Cheddar, Bacon,
Tomato, Roasted Garlic Aioli,
Hand-Cut Fires

FRIED CHICKEN SANDWICH 17

Maple Street Bun, Hot Sauce, Coleslaw,
Remoulade, B&B Pickles, Hand-Cut Fires

SEAFOOD PASTA 23

Gulf Fish of the Day, Crawfish, Andouille

DAILY GULF FISH 29

Chef's Choice of Sides

YUKON GOLD GNOCCHI 22

Smoked Tomato, Roasted Mushrooms,
Pine Nuts, Parmesan

PRIME HANGER STEAK 34

Green Salad, House Fries

BBQ DUCK 32

Homemade BBQ Sauce, Creole Jambalaya,
Potato Salad, Cornbread

SIDES

CAST IRON CORNBREAD 12
HAND CUT FRENCH FRIES 8
SEASONAL VEGETABLES 8

POTATO SALAD 6



