
Appetizers
New Orleans BBQ Shrimp with Charbroiled Herbed Crostini 12

Mussels in Garlic Crème 11

Bienville, Rockefeller and Jolie (  16

Soups and Salads
Jolie’s Caesar Salad 12 
 Add Grilled Chicken  5

Spinach Salad with Sun Dried Tomatoes, Golden Raisins and Prosciutto Vinaigrette 12
 Add Grilled Chicken  5

Salad Louis with Jumbo Lump Crabmeat, Shrimp and Panko Crusted Eggplant 18

 17

Brunch Entrées
Eggs Sardou Jolie’s  14
 
 served with Roasted Red Potatoes. Add Lump Crabmeat  4

Seafood Benedict Mornay 16
 
 served with Roasted Red Potato.          Add Fried Oysters  3

Pain Perdu 14
 Ciabatta Bread Dipped in Egg Custard, Grilled and Topped with Carmelized Apples, Diced 
 Andouille Sausage and a Praline Sauce

Roasted Duck Crepe 
 Roasted Duck with sauteed spinach, mushrooms, shallots and grape tomatoes, laced with   
 Boursin Cheese and folded into a crepe 18

Chicken Madeline Pasta
 Penne Pasta tossed in a spinach and artichoke cream sauce topped with Grilled Chicken Breast 14



Entrées
Seared Ahi, lightly pepper crusted and topped with a Spicy Compound Butter accompanied by   
 Sauteed Haricot Verts 22

Poached Salmon with Sun Dried Tomato Tapenade accompanied by Steamed Broccoli 24

Grilled Pork Chop with Rosemary Infused Port Wine Glaze accompanied by Sweet Potato and   
 Andouille Hash Browns 23

 accompanied by Sauteed Haricot Verts 23

 24 

Desserts
 7

 7

Crème Brulée 7

Bread Pudding with Praline Sauce 7

 7

Specialty Drinks
Bourbon Milk Punch 5

Bloody Mary with Garlic & Jalepeno Infused Vodka 5

French 75 Cocktail 5

 5


