
Andouille Sausage Potato Hash* poached egg • housemade worcestershire  17
Bananas Foster French Toast candied pecans  15 
Buttermilk Biscuit andouille gravy  10 
Bacon Egg & Cheese Flatbread  15 
Pineapple Upside-Down Cornbread bacon marmalade  8
Hot Sausage Egg Biscuit pepper jelly • cheddar cheese  15
Beignets “three in a bag” • confectioners’ sugar  10
Barbecued Shrimp & Crispy Grit Cake  22

MERIL FAVORITES

The Meril Breakfast* two eggs • choice of meats • choice of toast • buttered grits or crispy breakfast potatoes  17    
Buttermilk Pancakes maple syrup • whipped butter  14  add bananas foster sauce for additional  5 
Steak & Eggs* crispy breakfast potatoes • housemade worcestershire sauce • two eggs  28 
Eggs Benedict* housemade english muffin • country ham • hollandaise sauce  17 
Smoked Mushroom Omelet arugula • cherry tomatoes • goat cheese • crispy breakfast potatoes  17 
Ham & Cheese Omelet country ham • cheddar cheese • crispy breakfast potatoes  16 
Breakfast Croissant Sandwich egg • american cheese • apple smoked bacon  14 
Pastry Basket assorted housemade pastries  8 

BREAKFAST CLASSICS

Seasonal Fruit Parfait vanilla greek yoghurt • granola  12 
Avocado Toast* whole grain bread • pickled red onions • poached egg • wild arugula • extra virgin olive oil • sea salt  12
Smoked Salmon gf deviled eggs • wild arugula • pickled red onions • smoked trout roe  12 
Overnight Oats gf seasonal fruit • louisiana cane sugar • toasted pecans  10 
Orange Julius Smoothie gf fresh orange juice • banana • oranges • vanilla yogurt • almond milk  10 
Green Smoothie gf spinach • avocado • cucumber & green apple juice • parsley • cilantro • romaine  10 
Melon Smoothie gf watermelon • cantaloupe • honeydew • pineapple • vanilla yogurt  10 
Strawberry Oat Smoothie gf strawberries • banana • old fashioned oats • almond milk  10 

LIGHTER FARE

Buttered Grits gf  4
Hot Sausage gf  4 

Breakfast Sausage gf  4
Apple Smoked Bacon gf  4

Fresh Seasonal Fruit gf  8 
Crispy Breakfast Potatoes  4

Buttermilk Biscuits  4  
whipped butter  

Toast   
sourdough  4   
whole grain  4  

housemade english muffin  4   

ON THE SIDE

*Thoroughly cooked foods of animal origin such as beef, eggs, fish, lamb, milk, poultry or shellfish reduces the risk of food borne illnesses.  
Individuals with certain health conditions may be at a higher risk if these foods are consumed raw or uncooked.   
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Old Fashioned bulleit bourbon • demerara syrup* • bitters • citrus  15  
Indigo French 75  empress gin • lemon • sparkling wine  14      
#20  botanist gin • cucumber water • lime • jalapeño  14  
Meril’s Hugo Spritz st. germaine • sparkling wine • soda  14    
Lychee Lagniappe  absolute vodka • lemon juice • sherry •  
lychee rose water • orange bitters  14    
Spicy Margarita  flecha azul blanco tequila • poblano • pineapple •  
lime • agave • tajin  14    
Hi-Thymes in NOLA  dos hombres mezcal • tequila • lime juice •  
strawberry purée • hibiscus thyme syrup  14    
Congo Square Punch   
malibu coconut rum • tropical juice blend • lavender  13    
Espresso Martini  ketel one vodka • licor 43 •  
st. george nola coffee liqueur • demerara syrup*  16   
 *Contains Sesame 

MERIL STANDARDS

126	 Prosecco Brut NV  La Marca  13 
153	 Champagne Brut NV  Perrier Jouët • Grand Brut  20    
320	 Moscato d’Asti  	 
	 Tintero • Sorì Gramella • Moscato d’Asti, Italy ‘25  13 

CHAMPAGNE & SPARKLING

171	 Rosé  Figuière • Méditerranée ‘25   12 | 17    

ROSÉ  5oz  |  8oz 

154	 Albariño  Soalheiro • Monção e Melgaço Portugal ‘24  15 | 21     
###	 Chardonnay  Failla • Sonoma Coast ‘23  16 | 23     
267	 Chardonnay  Far Niente • Napa Valley ‘24  25 | 35     
247	 Pinot Grigio   
	 Tiefenbrunner • Vignetti delle Dolomitti, Italy ‘25  13 | 19     
###	 Riesling  Hermann J. Wiemer • Semi-Dry • Finger Lakes ‘24  14 | 20     
212	 Sauvignon Blanc  Honig • Napa Vally ‘24  14 | 20     
160	 White Blend  Big Salt • Oregon ‘25  12 | 17     

WHITE  5oz  |  8oz

509	 Cabernet Sauvignon  Educated Guess • North Coast ‘23  16 | 23      
467	 Cabernet Sauvignon  Hall • Napa Valley ‘22  23 | 33      
###	 Cru Beaujolais   
	 Michele Tête • Cuvée Tradition • Juliénas, France ‘24  15 | 21      
174	 Malbec  Familia Furlotti • Luján de Cujo, Argentina ‘20  13 | 19      
865	 Pinot Noir   
	 Domaine Serene • Emeril’s Cuvée • Willamette Valley ‘21  20 | 28      
863	 Pinot Noir 
	 EnRoute • Les Pommiers • Russian River Valley ‘23  17 | 25      
###	 Red Blend  
	 Desparada • Sackclock & Ashes • Central Coast ‘22  18 | 26      

RED  5oz  |  8oz

Bloody Mary  vodka • meril mix • pickled vegetables  10
Mimosa  straight up classic  8 
Greyhound  vodka • aperol • grapefruit juice  9    
French 75  cognac • lemon • sparkling wine  10    

BREAKFAST COCKTAILS

Abel Baker Mango Cauldron Girl      
Abita Amber   
Sierra Nevada Pale Ale  
Stella Artois   

DRAFTS  $7 12oz  |  $9 16oz

805 Blonde	 7    
Blue Moon	 7	    
Coors Lite	 6 
Heineken	 7
High Noon	 8
 

Lagunitas IPA	 8 
Michelob Ultra 	6 
Miller Lite	 6 
Modelo  	 6 

BOTTLES


