THE

CLASSIC

SAZERAC —12/17
c/d&s‘if—f:ye, absintbhe, p@/chﬂud 5

orzgz'rz;z/-r)/e, cognac, absintbe, pe)/f/mml 5

COFFEENEGRONI — 17

/M?"Vd’/vlgﬂlgl"l, mmpm‘z', lr’(’VmOleb, CUJ%’C’

GOLDRUSH — 13

bdiﬁ’b()ﬂ, })071(’)/, /{’mdﬂ, lh]/WZC’

TOMMYSMARGARITA — 14

l{’qlﬂ/ﬂ, ﬂgdl/é', /zma sea J'd/f

PIMM'S CUP — 13

pz‘mm} No. 1, gf/l, /6’7’}1()}1, J'Ul/l,ﬂ

ESPRESSO MARTINI — 18
choice of patron or grey goose

COCONUT HURRICANE — 14

rum, coconttt, piﬂmpp[a orange, lime, /MJ‘W/{ﬁ“WL

bﬁﬂ!t’mﬂﬂ]fgfﬁldﬂdﬁlé’, /7&’)/[}7&1%/13

LASTWORD — 16
sweet gwendo/z’ne gz'n, chartreuse,
maraschino /iqmmf, lime, luxardo f/amj/

BAR

COLUMNS
ORIGINAL

COLUMNS MARTINI — 18
ketel one, meb@/ m[)[)/)z’re ,
vermouth, brine, pz’f,(f/fd zzegetﬂ/}/w

LA SANDIA — 15

mezcal. L'}Ji[)ot/a watermelon, lime, black salr

LAVENDER COLD PRESS — 16
Japanese whix@/, homj/, cqﬂéﬁl /é/emum,

Dananada /fqllﬁ’ﬂ7; /ﬂﬁé’}’l{/{’}"

ZEVISBEVVY — 14

Servano ‘Z)()d/éﬂ, [MCMWZ!I(’T, /ﬁil[’, L‘éZV&ZIthZOWZ, jﬂgf

PORCHTEA — 14

é()%i'/?d/], Pﬁ’ﬂt’b, amaro, /emwz

BRULEE DAIQUIRI — 16

brown butter rum, ,fim/)/f, lime

YOU SAY TOMATO — 15
hendricks gin, extra d;jy vermouth, lemon,
heirloom tomato, tonic, cucumber bitters

RESERVE

OLD FASHIONED — 18

bﬂ?‘}"f/»ﬂgé’ﬂ] bowfwn, lllt’ﬂlﬁ'ﬂ}’ﬂ ﬂ/tgéﬂj !IZ’[[{,’}"S

CLARIFIED COSMO — 20
ketel one vodka, l’uqum[ curacao, blood orange,
lemon lime cordial, fmn/wwy

CLARIFIED TINI-COLADA — 20
pf/mzziﬂx Hamarada rum, p/mztemy ofé’z‘ rum,
lime, pz’nmpp/{: coconut, 55577)/

PINK CADILLAC — 30"

w/(lzga 1530 r05a /eqw/ﬂ, haberno ﬂpﬁm/, lime, chile salt

“includes keepsake Mignon Fager American Brilliant Cut”

g/ﬂsx with artwork /1)/ Cubs the Poet z'mpz'ml /1)/
the 5SS  year /egﬂg/ & works 0/ )1/11;@71071.

SPIRIT FREE
PHONY NEGRONI —8

Juniper, ﬂ(}m/ notes, citris

THEMARGEAUX — 10

/a aperitivo, pmmpp/a lime, rosmary

BUBBLES

DOMAINE STE.MICHELLE BRUT Chardonnay, Pinot Noir, WA, NV — 10
DOPFF & IRION CREMANT Pinot Blanc, Auxerrois, Alsace FR, NV — 16
TRIBAUT SCHLOESSER Chardonnay, Pinot Noir, Pinot Meunier, Champagne, FR, NV — 20
MEINKLANG “EPIC” PET-NAT Griiner Veltliner, Muskat, DAC 23 — 15
LINT910 LABRUSCA ROSE Zambrusco, Emz’/zzz»Rongﬂﬂ, IT'NV — 14

WHITE, ROSE, ORANGE
ALEXANA Pinot Gris, Willamette OR 23 — 16
BAIXA SIRENA ‘SUELOS DE GRANITO' Albaririo, Rias Baixas, SP 22— 16
MATANZAS Chenin Blanc, Sonoma, CA 24— 15
DOMAINESALLET 'LES CONDEMINES' Chardonnay, Burgundy, FR 22— 15

AMEZTOI'RUBENTIS TXAKOLINA ROSE Hondarrabi Zurri, Hondarrabi Beltza, Getaria, SP 24— 16

CHATEAUMINUTY ‘M ROSE’ Cires de Provence, FR 23 — 14
KOBAL BAJTA'HALOZE BELO ORANGE Welschreisling Chardonnay, Smjmkﬂ, SI22—15

POGGIO ANIMA BELIAL (chilled) Sangiovese, Toscana, IT 22— 10
CARMEL ROAD Pinot Noir, Monterey, CA 22 — 14
SWICK BRING IT" (chilled) Pinot Noir; Syrah, Mourvedre, OR 22 — 15
CORTE GARDONI'LE FONTANE' Corvina, Rondinella, Bardolino, IT 21 — 14

MARTIN RAY Cﬂ/)f?‘ilf[Sﬂlﬂ’igﬂWl, Napa %z//f)/, CAT19—15

BEERS & SUCH

LIME CUCUMBER GOSE (160z) — 10
urban south, sour (draft)

MODELO (160z) — 8

mexican /ager

PARADISE PARK (1607) — 8

%Véd/l S()Zlfl), american /ﬂg{’?’

PO-BOY AMBER —7

urban south, amber /ﬂgfi'
JUCIFER — 8
gﬂﬂ(/y bm'/cj/, juicy /mgy ipa
HIGHNOON —7

‘Z/Udkﬂ Ié’/[ZC’T

ARLO CIDER — 11
shacksbury, extra dry wild fermented
SPIRIT FREE
ATHLETIC BREWING — 6

_ﬁ’(’t’ wave }JﬂZJ ZPﬂ, mexican /ﬂgf‘i’, 6[0&’7lu’i716[€7"g05€




COLUMNS

é SMALL PLATES 9

MARINATED OLIVES  gin, orange, rosemary— 9 : CAVIAR ﬂ)

-~

CHEESE PLATE  caramelized honey, housemade jam, marcona almonds — 20 traditional accoutrement

APPLE & ENDIVE SALAD pecan praline, manchego, dill, mint, buttermilk dressing — 14 blini, chopped egg créme fraiche,
H chives, potato chips

LITTLE GEM LETTUCE swzﬂozzw’ seeds, bacon, pickled red onion, parmesan dressing — 14

SMOKED FISH DIP salnmon roe,ﬁz’fds/m//ofs, potato c‘})z'ps— 15 KALUGA 28g — 220

CHICKEN & ANDOUILLLE GUMBO file, Louisiana rice, green onions— 16— OSSETRA 285 —250

ENTREES

CHOPPED SALAD — 17 COLUMNS BURGER — 18 BLISTERED
bacon, egg, hooks cheddar, cucumber, tomato, bacon marmalade, provolone, HALF CHICKEN — 34
lemon vinaigrette zzrugu/ﬂ, house aioli piri-piri marinade, sunchokes,
add sautéed J/Jrz'm]) +9 fremo])e])/)ers
add roasted chicken + 7 DUCK CONEIT — 36
ROASTED GULE FISH — 36 honey glaze, vadouvan sz'ufd‘)/ogm‘t, mixed HANV(‘}ER STEAK — 42
greens, cane vinaigrette [rites, salsa verde

_ﬁﬂgl’?[ﬁlg/}ﬂ[ﬂ[ﬂm, /€7IZ()7I })6’}’!) /)I/t[fﬁ‘, tomato

COﬂf;I‘, /]L’Tb Jd/ﬂﬂ]

SIDES DESSERT

FRITES — 10 CARROTS —9 CREME BRULEE CHEESECAKE— 10
sea salt, ﬂll'jomlmi,&'f ﬂ/fppo g/ﬂze,frifd shallots, stmwberr)g dulce de leche, 5/)%%/{)05
HEIRLOOM GRITS — 8 sesame seeds ‘ ‘
butter, chives CREAMED SPINACH — 9 bDARK/CdHOCCiLAhTh SAKh; 10h
o arlic, parmesan cherry, salted caramel, whipped créme fraiche,
BROCCOLINI —9 £ P L‘hz'/ipz'fmcgz‘oy

romesco, [Z’/ﬂ/][VO

NEW op
Z
ESTABLY &*l\ls HOTEv

Executive Chef
Paul Terrebonne

22% gratuity will be added to partics of six or more. We cannot provide individual itemized receipts for tables over six..

COHSUmiIlg raw or LlndCrCOOkﬁd mcats, pOLl]U'y, ShC]]ﬁSh, or ngS n“lily increase your l'iSl( offoodborne i]][lSSS, ﬁSPCCid]]y if‘yOU h'&\'ﬁ certain mcdical conditxons.




