THE

CLASSIC

SAZERAC —12/17
f/ﬂsxz'f-@/cf, absinthe, pqyc‘/)ﬂmf 5
or'girzﬂ/»;j)/a cognac, absintbhe, p@z‘/mud 5

COFFEENEGRONI — 17

/Mm’/»zzged gin, campari, vermouth, f{ﬁéf

GOLD RUSH — 13

bﬂlz{i‘!)ﬂﬂ, /9071{)/, /EWZO}’Z, [})}/77]5’

TOMMY' S MARGARITA — 14

teqm/a, agave, lime, sea salt

PIMM'S CUP — 13

])z’mm}N/). 1, gz’n, lemon, soda

ESPRESSO MARTINI — 18
choice of patron or grey goose

COCONUT HURRICANE — 14
rum, coconut, pz’nm[)p/a orange, lime, ])ﬂsxz’mﬁ‘mﬁ
housemade grfwmdz’ne, pajychﬂud 5

LASTWORD — 16
sweet gwmdo/me ain, chartreuse,
maraschino /z'quem: lime, luxardo [herz:y

BAR

COLUMNS
ORIGINAL

COLUMNS MARTINI— 18
ketel one. bombay sapphire, vermouih,

brine, pz’cff/ﬂ/ Wge[ﬂ/}/ex

LASANDIA — 15

mz’zm/, L‘hlpOl/ﬂ’, ZWZIE?"WM/O?Z, /1771& (b/ﬂfk &Z/[

LAVENDER COLD PRESS — 16
) /d])ﬂnm u,'/u's@/) })z)mjy, mﬁe, fﬂ/erimm,

éﬂﬂﬂflﬂ /fq14f147§ /ﬂl’fﬂﬂ]ﬂ'

ZEVISBEVVY — 14

serrvano T/'Od/ézl, f%f%fﬂ;)t’i’, /th’, mm’amom, fﬂgé’

PORCHTEA — 14

bﬂlﬂ'b()ﬂ, [)fﬂt‘h amaro, /emm

BRULEE DAIQUIRI — 16

bi”()l{r’ll //M/lé’l' rum, J[lﬂﬁ/ﬁ’, /th’

YOU SAY TOMATO — 15
hendricks ain, extra a’ij vermouth, lemon,
heirloom tomato, tonic, cucumber bitters

BRUNCH

COLUMNS BLOODY MARY — 12
green chile vodka, housemade mix, [)z‘fk/ed ngemﬁ/w

APEROL SPRITZ — 10

J}D&Z}’/C/lﬂg wine, (/Vﬂﬂg{’

LEAHS GARIBALDI — 14
caﬁ?& meletts, 544 whites, orange, p@/(/)ﬂua] 5

CLARIFIED TINI-COLADA — 20
pe/&mﬁm lamarada rum, [Jlmzz‘fm)/ aﬁlf rum,
lime, ])M[’ﬂ])])/ﬁ, coconut, shm’)/

CLARIFIED COSMO — 20
ketel one vodka, kumqmz‘ curacao, blood orange,
lemon lime cordial, cmn/m‘;j/

SPIRIT FREE

PHONY NEGRONI —38

Juniper, f/om/ notes, citrus

THEMARGEAUX — 10

n/a aperitivo, pmmpp/f, lime, rosemary

BUBBLES

DOMAINE STEMICHELLE 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
LINI910 LABRUSCA ROSE Lanbrusco, Emilia-Romagna, ITNV — 14

WHITE, ROSE, ORANGE
ALEXANA Pinot Gris, Willamette OR 23 — 16
BAIXA SIRENA SUELOS DE GRANITO' Albarisio, Rias Baixas, ES 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, ES 24— 16

CHATEAUMINUTY ‘M ROSE’ Cites de Provence, FR 23 — 14
KOBAL BAJTA'HALOZE BELO ORANGE Welschreisling Chardonnay, Stajerska, SI 22 — 15

POGGIO ANIMA BELIAL (chilled) Sangiovese, Toscana, IT 22 — 10
CARMEL ROAD Pinot Noir, Monterey, CA 22 — 14
SWICK BRING T (chilled) Pinor Noir, Syrah, Mourvedre, OR 22— 15
CORTE GARDONI'LE FONTANE Corvina, Rondinella, Bardolino, IT 21 — 14
MARTIN RAY Cabernet Sauvignon, Napa Valley, CA 19— 15

BEERS & SUCH

LIME CUCUMBER GOSE (160z) — 10
urban south, sour (. dny‘})

MODELO (1602) — 8

mexican /ﬂg{’?"

PARADISE PARK (160z) — 8

M?’/)zﬁl 50141%1, american /ﬂg@i’

PO-BOY AMBER —7

urban south, amber lager

JUCIFER — 8

gmrﬁ/ /iﬂr/q)/, juicy hﬂzy ipa
HIGHNOON —7

T/‘O{l%ﬂ Sf/fzt’}’

ARLO CIDER — 11
shacksbury, extra dry wild fermented

SPIRIT FREE
ATHLETICBREWING —6

ﬁf@ wave /sz ipa, mexican /ﬂg[’i; dowmwinder gose




COLUMNS

é SMALL PLATES Q

CHEESE PLATE  caramelized honey, housemade jam, marcona almonds — 20
APPLE & ENDIVE SALAD pecan praline, manchego, dill, mint, bustermilk dressing — 14
LITTLE GEM LETTUCE sunflower seeds, bacon, pickled red onion, parmesan dressing — 14
SMOKED FISH DIP trout roe, fried shallots, potato chips— 15
CHICKEN & ANDOUILLE GUMBO (ilé, Louisiana rice, green onions— 16

ENTREES

FRENCH TOAST — 17
strawberry maple jam,
marscarpone, candied pecans

SMOKED SALMON — 25
cream cheese, dill, capers,

c’ﬂfiytbmg /mge/

COLUMNS BURGER — 18
bacon marmalade, provo/&ne,
m‘ugu/ﬂ, house aioli, housa’pz’a@/ﬂ‘
CHOPPED SALAD — 17
bacon, eqg, hooks cheddar,

mcumbﬂ, tomato, /f7}70ll Z/iildlg}”ffff

FRENCH QUICHE — 14 BREAKFAST
caramelized onion, bacon, SANDWICH — 12

Jﬁ’ﬂmé/fd fgg&, !7%6071, hOlIJ’L) ﬂl’O/Zv,

american [}Jef‘)'t’, prpﬁ' mﬂi'lﬂd/dﬂlé’

ﬂd&/mulét’d&hm’mﬁ +9 SHRIMP & GRITS — 25
add roasted chicken + 7

onion, éﬂ[ﬂ/], [}))/7716'

SIDES

DESSERT
FRITES — 10

CREME BRULEE CHEESECAKE— 10
sea .M/l, é/ljolﬂildl')'f’ stmu!ba’rry, //u/fﬁ’ (1’6’ /t’f})c’, J‘/){’CZJ/()()J‘
HEIRLOOM GRITS — 8
/mrtfr, chives
CREAMED SPINACH — 9

g4 r/z'f, parmesan

DARK CHOCOLATE CAKE — 10
cherry, salted caramel, whipped créme fraiche,
chili pz’smohio;
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Executive Chef
Paul Terrebonne

22%

b gratuicy will be added to partics of six or more. We cannot provide individual itemized receipts for tables over six

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




