
 

 

 

Saturday and Sunday Brunch 

 

Starters……………………………………………………………………………………………………………………………..8  

Blue Cheese and Fig Torte           Fried Green Tomato Remoulade  Crawfish Boullettes 

 Tomato Pesto and Feta Torte Roasted Garlic  Granola Parfait 

Omelets          Ham and Brie Ham, Mushroom, and Cheddar Spinach and Artichoke                            11 

Eggs de Provence  2 eggs baked in a black iron skillet, butter, cream, herbs with bacon and a homemade biscuit……………………….12  

Eggs Dauphine     Stacked poached eggs, country ham, fried green tomatoes, and hollandaise, with a homemade biscuit …………...11 

Eggs Dumaine    Open faced homemade biscuit topped with Grillades, two poached eggs, hollandaise and a side of grits……………..12 

Big Breakfast    Chicken fried chicken with country gravy, two eggs, grits, and a homemade biscuit……….…….………………….13 

Fried Green Tomato Breakfast    Two fried green tomatoes, bacon, two eggs, grits, and a homemade biscuit……………………..12 

Two Egg Breakfast     Two eggs any style, bacon or sausage, grits, biscuit or toast………………..………………….…………...….10 

Biscuits and Gravy    Two homemade biscuits topped with country gravy and bacon…………………………………….………………..8 

Fruit and Grain      homemade granola, seasonal fruit, plain yogurt………………………………………………………………..10 

Lox and Bagel    smoked salmon, toasted bagel, cream cheese, capers, and fresh fruit ……………………………………………………13 

The Trio    cup of gumbo, cup of red beans, one roasted stuffed pepper, and rice served with a side Caesar..……………..16 

Chicken and Andouille Gumbo………………………………………………………………………………………………5/10 

Bowls   served with a homemade biscuit 

Grits and Grillades   12  Shrimp and Grits   13  

Salads                                        Caesar   5/9  Wedge   8 Garden   5/9                                                    

Additional toppings: Chicken Breast, Smoked Salmon, Grilled Shrimp, Grilled Portobello    5 each 

Sandwiches    served with choice of one side……………………………………………………………………………….....11 

The Burger Breakfast Sandwich Doug’s Chicken  Grilled Portobello 

Blackened Tilapia  BLT  Brisket 

   Additional toppings: Cheddar, Blue, Swiss, Mozzarella, Brie, Bacon, Mushrooms, Onions   1 each 

Plate Lunches   served with choice of one side and a side Caesar…………………………………………………………...16 

Roasted Stuffed Bell Peppers  Crawfish Pie  Chicken Fried Chicken 

Pot Roasted Chicken  Fried Catfish  Smoked Beef Brisket 

Sides………………………………………………………………………………………………………………………………3                              

Grits  Bacon  Bagel and Cream Cheese  Ham  Fried Green Tomatoes  

Smoked Sausage  Curly Fries  Fresh Fruit 2 Eggs any style 

Drinks   Coca-Cola Products and Tea 2.5 , OJ or Cranberry Juice 3/glass or 9/carafe, Milk or V8 3, Pellegrino 5, Filtered Water 

House Made Desserts……………………………………………………………………………………………………………5  

eat � 900 dumaine street � new orleans � 504 522 7222 � EATnola.com 

lunch: tues - fri: 11am - 2pm � brunch: sat - sun: 9am - 2pm 

dinner:  tues - sat, 5:30pm - 10pm � closed mondays 

catering menu available � byob encouraged 


