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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness, especially if you have 
certain medical conditions.

Hurricane

Pimm’s Cup

nola cocktails
Named so because the glass it was served in resembled a hurricane 
lantern, the original was created at Pat O’Brien’s during World War II.

Invented by London barkeep James Pimm in the 1840’s, the  
original recipe is still a secret today. Napolean House recreated the 
light and refreshing cocktail using Pimm’s No. 1and adding lemonade, 

Sprite, and a cucumber garnish.

light and dark rums, passion fruit, orange and lime juices, simple syrup, 
grenadine

Pimms No. 1, lemonade, Sprite, cucumber

Blue Djinn
Battle Strength Gin, fresh lemon juice, blueberries

Old Fashioned
Although not originally from Louisiana, it’s the favorite drink of the  
owners.  This is our version of the famous drink that started as “The Whis-

key Cocktail”.

1792, Orange Bitters, Fee Brothers Whiskey Bitters, orange peel  
garnish and bada bing cherries

Lil’ Bit More Coffee
Community Coffee, Baileys, Brown Sugar Bourbon, 

cinnamon stick garnish

ruby red full-bodied wine with notes of blackcurrant and hints of cedar 
and spice along with cocoa aromas

Robert Hall Cabernet 2016
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glass 15  bottle  75

Brown Sugar
Another variation, but this time with a brown sugar bourbon.

Brown Sugar Bourbon, cinnamon, splash of orange juice, simple syrup 
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Sazerac
Invented in 1838, Antoine Peychaud originally used his favorite  
brandy, Sazerac de Forge et Fils, before changing to use Ameri-
can rye whiskey. In 1873, bartender Leon Lamothe added a touch of  
absinthe to create the true New Orleans classic whiskey cocktail.  

Our version uses Redemption Rye.

rye whiskey, absinthe, Peychaud’s bitters, sugar, lemon peel

11

join us for happy hour! 3 to 6

craft beers$5

Athena wine by the glass$5

oysters on the half shell$1

Thirsty?

Hungry?

Proud Mary

bloody mary mix from our Creole gumbo broth, absolut vodka
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our version of the famous New Orleans Bloody Mary

opens with intense aromas of blackberry and currants while French oak 
nuances provide hints of clove and nutmeg

Athena Cabernet 2017 glass 10  bottle  50

luscious and creamy with bright aromas of stone fruits dotted with hints of 
pineapple for a layered palate 

Athena Chardonnay 2017 glass 10  bottle  50

tangy aromas of lemon curd meet with warmer touches of Marcona 
almonds

Mo Sisters Chardonnay 2017 glass 12  bottle  60

organically grown with aromas of blackcurrant, black cherry, and 
vanilla spice.

Elysian Merlot 2016 glass 10  bottle  50

black berries with notes of vanilla, blackcurrant jam, cassis, chcocolate 
covered espresso beans and nutmeg

Girard Petit Syrah 2016 glass 15  bottle  75

light but unique in character and filled with aromas of passion fruit, 
grapefruit, gooseberry and guava with a fresh, crisp finish

19 Crimes Sauvignon Blanc 2019 glass 13  bottle  65

ripe pear and apricot aromas lead to flavors of pineapple and cheerful 
citrus, balanced on the palate, this is a wine truly easy to enjoy.

Hess Pinot Grigio N/V glass 12  bottle  60

+ ask your server about daily specials!
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Oyster  Bar  |  Po’  Boys  |  Gumbo


