LAGASSE’S
o TADIUMI

Bar, Book & BAM!

STADIUM CLASSICS

Buffalo Chicken Wings...........cooooiiiiiiiiiiiiiinns 12
Buttery hot sauce, served with celery and carraots,
homemade Ranch or blue cheese dressing

Cheesy Beer & Warm Soft Pretzels.................. 10
The ultimate cheese dip: three cheeses, tomatoes and
roasted jalapefios

Creole-Boiled Shrimp Cocktail....................oo... 14
Creole-spiced, chilled gulf shrimp served with traditional
cocktail sauce

Chili Cheese Fries .......coiiniii i 10
Homemade beef and bean chili over crispy French fries
with melted cheese, onion, tomato and sour cream

Grilled Chicken or BBQ Pork Nachos................. 12
Crispy tortillas layered with cheese and pinto beans
served with guacamole, sour cream and homemade
salsa

Italian Sausage ArancCini............ccooevveieiiinnnnn. 10
Crispy fried Italian sausage and mozzarella risotto balls
with tomato basil dipping sauce

Mediterranean Style Hummus ...l 9
Garbanzo beans, garlic, parsley, lemon, tahini and
smoked paprika oil served with grilled pita

SOUP AND SALADS

Virgin Bloody Mary Tomato Soup...........c.c.coevene. 7
Tabasco-spiked tomato soup with horseradish cream and
petite grilled cheese sandwiches

Stadium Salad ... 8
Fresh baby greens, dried sweet cherry tomatoes,
toasted pecans, blue cheese, balsamic vinaigrette and
crispy onions

Grilled Chicken Caesar Salad .................cccoeeene. 14
Fresh romaine lettuce tossed with creamy Caesar
dressing, baguette croutons and shaved parmesan
cheese

Caprese Salad............oooiiiiiiiii 9
Heirloom, vine-ripe and cherry tomatoes tossed with
fresh mozzarella, basil, red onion, extra-virgin olive oil
and aged balsamic vinegar

Spinach and Bacon Salad............ccccooeiiiiiinnns 12
Fire-roasted corn and tomato relish, red onion,

goat cheese, warm-roasted poblano vinaigrette and
cornbread croutons

HAND-TOSSED PIZZA

ChEESE ...t 12
Mozzarella, parmesan and cheddar cheese with tomato
sauce on freshly baked crust

Pepperoni and sausage add $3

BBQ Chicken........coooi 15
Grilled chicken, homemade bbqg sauce, threes cheeses,
red onion and cilantro

Pesto and Tomato........ccoovvviiiiiiiiiiiee e, 14
Basil pesto, oven-roasted tomatoes, fresh mozzarella
and parmesan cheese

Sausage and Peppers Strombali....................... 14
Italian sausage, provolone and mozzarella cheese and
sauteed onions and peppers baked in hand-tossed pizza
dough served with Creole mustard aioli

SEAFOOD

Emeril's New Orleans BBQ Shrimp.................... 15
Served with rosemary flatbread

Tuna Poke Chips ... 14
Fresh Ahi tuna, green onion and avocado marinated in
sesame soy sauce on crispy wonton chips with drizzles
of wasabi vinaigrette

Crab, Spinach and Artichoke Dip...................... 13
Piping hot with baguette crisps

New Orleans Style Crab Cakes......................... 15
Served with ancho chili aioli and fried pickles

Open-Faced Ahi Tuna Melt.............cooiiiiiinnnn. 17
Coriander-spiced and rare-seared tuna sliced on griddled
rye bread with Fontina cheese and Creole tomato glaze

Creole Shrimp Salad Sandwich......................... 15
Homemade coleslaw, roasted jalapefios and crispy bacon
on New Orleans French bread

Fish and Chips........cooiiiii 16
Guinness beer and panko crusted grouper fillets, crispy
gaufrettes, lemon caper tartar sauce and malted vinegar

syrup
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EMERIL'S STEAK BAM'WICH ..........cciciiciiicriiesrni i snnae a0 29

Grilled and juicy prime 8 oz. sirloin on homemade herb Focaccia dressed with blue cheese slaw,
balsamic-braised red onions and Emeril's own steak sauce served with truffle parmesan potato wedges

BURGERS AND SANDWICHES

Served with French fries

8 o0z Kobe/Angus Beef Burger ....................... 12
Cooked to order and served with lettuce, tomato and
red onion on a homemade bun

Choice of aged cheddar, sharp provolone, Fontina or
American cheese

Fried 800 . ... ovveiiiieee e add $2
Nueske’'s Bacon........ccoevieiiiiiiiiii . add $2
Emeril’s Grilled Portobello Sandwich................. 12

Balsamic-marinated and grilled Portobello mushroom,
fresh mozzarella and provolone chesses, sliced tomato
and basil pesto mayonnaise on homemade herb focaccia

BBQ Pork Sandwich ... 13
Slow-cooked pulled pork on a toasted homemade bun
with creamy coleslaw and tangy BBQ sauce

Creole Beuben ... 14
Shaved corned beef and ham, Fontina cheese and cole-
slaw on griddled rye bread with Russian dressing

Classic BLT ... 12
Crispy Nueske’s bacon, lettuce, tomato and mayonnaise
on your choice of toast

French Dip.....coooii 14
Slow roasted and shaved prime rib, caramelized onions,
provolone cheese and truffle mushroom aioli on real
New Orleans French bread

Chicken and Avocado Wrap...........cccoevvieinnnns 13
Diced chicken, avocado, tomato, lettuce, cheddar
cheese, bacon and ancho chili mayonnaise

SIDES

French Fries ..o ]
Beer-Battered Onion RiNgS..........cccovvvvviiiinennnn. 6
Coleslaw........ovi 4
Grilled ASParagus ..........coooeiiiiiiiiiiii 6

Cheddar Bacon Potatoes ..........ccccoveieeeiiiienn... 6

STEAKS AND MORE

Slow-Roasted Chicken Breast ......................... 18
Cheddar cheese and Andouille sausage tortilla hash and
natural jus

BBQ Baby Back Ribs
Half slab.......cooiii e 16

Full slab ... 25
Served with homemade jalapefio cornbread

Grilled Filet of Beef.........cooooiii 28
Cheddar bacon potatoes and Emeril's own steak sauce

Grilled Beef Ribeye ... 29
Garlic smashed potatoes, grilled asparagus and horse-
radish cream

SWEET VICTORY
Each Selection........oooveeiri i 7

Funnel Cake
Fried to order and served with powdered sugar and your
choice of cinnamon apples or strawberries

Sinfully Southern Pie
Pecan and walnut pie in oatmeal shortbread crust
served with vanilla ice cream and caramel sauce

Shake ‘n Cookies
Vanilla, chocolate, strawberry or coffee ice cream shake
and warm chocolate chip cookies

Double Chocolate Cupcake
Cream cheese frosting and Chambord raspberries

New York Style Cheesecake
Graham cracker crust, sour cream topping and fresh
berries



