Headliners Club
Shareable Starters

BACON WRAPPED JUMBO SHRIMP $16
brandy glaze, four pieces

(GF)

HOUSEMADE FRIED BOUDIN $14
remoulade sauce, four pieces
NEW ZEALAND LOLLIPOP LAMB CHOPS $19 (GF)
chimichurri, romesco sauce, parve potatoes, four pieces
FRIED CALAMARI $18
yuzu kosho aioli
CHARCUTERIE AND CHEESE BOARD $18 (GF)
chef's savory collection of meats, cheeses, and olives
BOURBON BROWN SUGAR BEEF TIPS $16
seared prime beef, pickled horseradish cream, tribeca bakery sourdough
FRIED SMOKED OYSTERS $15
hyde park sauce, classic cocktail, six pieces

Soup and Salad

CHEF AMADOR'S AUTHENTIC LOUISIANA GUMBO
made daily $6 cup| $8 bowl
HOUSEMADE SOUP OF THE DAY
$4 cup| $6 bowl
ICEBERG WEDGE SALAD $11 (GF)
thick-cut bacon, bleu cheese crumbles, tomato, housemade bleu cheese dressing
CAESAR SALAD $11
romaine hearts, focaccia croutons, parmesan crisp,
charred tomatoes, housemade caesar dressing
HEADLINERS HOUSE SALAD $10 (GF)
mixed greens, red pears, belle blanche cheese,
toasted pistachios, housemade champagne vinaigrette

Ron Ford Platter

12 oz. grilled black angus ribeye, french fries,
4 jumbo boiled shrimp, 4 jumbo fried shrimp, jalapeno jack cheese,
hyde park sauce, red sauce, ketchup
2 people $95| 4 people $140| 6 people $190

Main

PORCINI CRUSTED BEEF TENDERLOIN FILET $52 (GF)
hand-cut six-ounce certified angus beef, cognac demi-glace,
yukon gold bleu cheese mashed potatoes, seasonal vegetables
CANDIED BONE-IN-RIBEYE $58 (GF)
hand-cut twenty-ounce certified angus beef, brown sugar and black pepper glaze,
roasted cipollini onion, yukon gold smoked cheddar mashed potatoes, seasonal vegetables
BLACKENED RED FISH PONTCHARTRAIN $39 (GF)
crab, shrimp, brown butter topping, cajun trinity rice,
herbed shoestring potatoes, seasonal vegetables
TARRAGON AND DILL CRUSTED SALMON $31 (GF)
saffron roasted tomato sauce, vegetable couscous
JUMBO LUMP BLUE CRAB CAKES $40
oyster cracker crust, orange-chipotle beurre blanc, seasonal vegetables
FRENCHED CHICKEN BREAST $32 (GF)
grilled, hazelnut romesco, truffle steak fries,
tossed cucumber, endive, frisee salad
BOURBON-GLAZED DOUBLE-BONE PORK CHOP $38
fourteen ounces, apple bacon jam, steak fries, wilted spinach

(GF)

VEGETABLE AND GRAIN BOWL $24 (GF)
quinoa, broccolini, carrots, baby heirloom tomatoes, asparagus,
charred spinach, mushrooms, honey balsamic vinaigrette
THE FAMOUS GOVERNOR SHIVERS CHICKEN FRIED STEAK $34
beef tenderloin, creamy peppercorn gravy,
yukon gold mashed potatoes, seasonal vegetables

Shareable Sides

LOBSTER MACARONI AND CHEESE $18
TRUFFLE STEAK FRIES $12
CORN BRULEE $8
CHARRED BROCCOLINI $8
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness,
especially if you have certain medical conditions.

