
$36.00Cherry-Cola BBQ Ribs
Full rack of cherry-cola ribs served with sweet potato fries,
dill mayo, chipotle ketchup and coleslaw salad

$28.00Etouffée
Our chef’s special recipe from Lousiana. A hearty 
Cajun stew, with crawfish and shrimp, over spiced rice, 
served with glazed vegetables

$21.00Envie Jambalaya
Traditional style jambalaya, with chicken & Cajun sausage,
creole seasoning, tomato rice, creole sauce and glazed vegetables

$28.00Fried Chicken and Waffles
Juicy & delicious, fried to perfection chicken breast, over 
buttermilk mashed potatoes and gravy, served with glazed
vegetables and home baked waffles

$21.00Ragin’ Cajun Fettuccine
Fettuccine noodles with house made Alfredo sauce, baked 
with cheese and sprinkled with cajun spice

$39.00N.Y.  OH YAHHH Steak
12oz N.Y. steak grilled to your desire, topped with 
peppercorn sauce, served with glazed vegetables 
and buttermilk mashed potatoes. 

$21.00Creamy Mac & Cheese
Macaroni noodles with a creamy-cheese sauce baked with
cheese to a golden brown, served with a Cajun garlic toast

$33.00Riverboat Jambalaya
Mussels, shrimp, white fish and scallops with 
Creole tomato rice and cooked vegetables

$12.00Bread Pudding $11.00Chocolate Mousse Cup

All our desserts are prepared in house

$11.00Red Velvet Cupcakes $11.00Southern Pecan Pie
$2*Add Vanilla ice cream 

$11.00Feature Cheesecake

$12.00Hot Iron Skillet
Two eggs any style, with your choice of bacon, pork sausage
or ham, served with a home-style hash brown and your choice
of French toast, pancakes or Texas bread

$13.00The Omelet
Three egg omelet with cheese and your choice of bacon, 
sausage and/or ham, served with our home-style hash brown,
sliced avocado and Texas bread

$16.00Crab Cake Benedict
Two poached medium eggs with crispy golden crab cakes
on buttermilk biscuits, finished with our Cajun hollandaise
sauce, served with our home-style hash brown

$13.00Blueberry Cornmeal Pancake
Three blueberry cornmeal pancakes drizzled with 
a sweet creamy sauce

$10.00Breakfast Wrap
Three scrambled eggs with melted mixed cheese and
your choice of bacon, ham or steak chives, wrapped in 
a flour tortilla, served with our home-style hash brown

$13.00Sweet Potato-Pecan Waffle
Golden waffle, pecan and sweet potatoes, topped with 
warm maple butter

$15.00The Envie Tower
Five pancakes, strawberries, rasberries, blueberries and
bananas, topped with our signature cream sauce and
whipped cream

$13.00Bon Temps French Toast
Peaches and sweet cream cheese spread between two
slices of crispy French toast topped with raspberry sauce,
signature cream sauce and whipped cream

Entr esé

Sweet Treats

Breakfast / Brunch * *Available Saturday & Sunday 8:00am-3:00pm

ALLERGY : PLEASE BRING ANY ALLERGY - DIETARY CONCERNS TO THE ATTENTION OF YOUR SERVER.
CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.

18% GRATUITY WILL BE ADDED TO ALL PARTIES OF 8 OR MORE.

 $1 * *Add chocolate chips Fruits subject to market availability

$3*Add vegetables 

 $6  $6 *
 $8

Add-ons: Blackened chicken , Creole shrimp or 
Seafood mix  $2 $6*

 $3  $4
Get it blackened , Add-ons: Creole shrimp ,

Sautéed garlic mushrooms  or Fried artichokes

 $2*Add seasonal fruits

 $2*Add slice avocado

 $2 $6*Add avocado Add extra egg benedict 

$6  $6*Add Blackened Chicken or Creole Shrimp

$4.50 $3.00Toast

$2.00:Breakfast/Brunch Sides $3.50Bacon Sausage

$4.00Home-Style HashbrownExtra Egg


