
Starters

Seafood GGumbo
Soup oof tthe DDay

Crawfish ÉÉtouffée
Cup $4.25   Bowl $6.50

Giardina's FFamous OOnion RRings $3.50

Fried GGreen TTomatoes wwith JJumbo LLump CCrab
and WWarm CComeback SSauce $9.25

Gulf SShrimp RRémoulade $8.25

Entrées

Mockingbird BBakery BBrioche FFrench TToast
topped with Bananas Foster Sauce and Roasted Indianola Pecans   $10.75

Spice SSeared YYellow FFin TTuna SSalad
with Fresh Spinach, Crumbled Feta, Heirloom Tomatoes, Watermelon Rind Chutney

and Crispy Fried Onions   $14.95

House-SSmoked DDuck BBreast SSalad
with Frisée, Heirloom Tomatoes, House-Smoked Bacon, Citrus Supremes,

Goat Cheese, and Citrus-Sorghum Vinaigrette   $15.95

Eggs BBenedict
with Mockingbird Bakery Herbed Hoop Cheese Biscuit, Benton's Country Ham,

Poached Local Farm Eggs and Tasso Hollandaise
served with Sautéed Fresh Spinach   $14.95

Country FFried BBeef TTenderloin MMedallions
with Mockingbird Bakery Herbed Hoop Cheese Biscuits and Crawfish Gravy   $14.75

Shrimp aand GGrits
Gulf Shrimp Sautéed with Bell Peppers, Crimini Mushrooms,

and Andouille Sausage in a White Wine and Butter Shrimp Sauce
served with Parmesan and Rosemary Delta Grind Grits   $16.95 

Giardina's FFried PPlatter
Your Choice of Jumbo Gulf Shrimp, Gulf Oysters, or Delta Grind Cornmeal Crusted

Catfish with Shoestring French Fries, Cocktail and Tartar Sauce   $12.95
– A combination of any Two   $13.95 –

Fried SSoft-SShell CCrab
served with Pasta Bordelaise

And topped with your choice of Crawfish Étouffée
or with Jumbo Lump Crab and Tasso Hollandaise   $17.95

– Add an Additional Crab and Sauce for $10 –

Desserts

White CChocolate BBanana BBread PPudding wwith BBourbon CCaramel SSauce $4.75

Lemon TTart $4.25

Warm OOoey GGooey CCake wwith VVanilla IIce CCream $5.95

Chocolate GGrand MMarnier CCrème BBrûlée $6.95

COCKTAILS

MIMOSA $8.00

BLOODY MARY $6.00

COOPER FAMILY'S MILK PUNCH $6.00

EXECUTIVE CHEF, JEFFREY BATES

SOUS CHEF, NICK SEABERGH


