
-Snacks- 

•Boiled Edamame-  

Star Anise  

& Toasted Sesame Oil $4 

•Marinated Olives-  $4 

•Rosemary & Cayenne  

Roasted Cashews- $5 

•Housemade Kosher-Dill  

Fried Pickle Chips-  

w/ Homemade Ranch $5 

•Feta Fries- 

Crispy Fries w/ Feta & Gremolata $7 

•Cheese Plate- 

with Accompaniment  $10 

-Meat- 

•Steak & Cake- 

Grilled Harris Ranch Hanger Steak  

& Crab Cake w/ Béarnaise $12 

•Lamb Sliders-  

Tomato Chutney  

& Herbed Goat Cheese  $9 

•Duck Confit & Dried Cherry 

Rigatoni- 

Housemade Tube Pasta, Tuscan Kale, 

House Pancetta & Goat Cheese $10 

•Kurobuta Pork Belly-  

Braised in NOLABrewing’s Brown  

Ale & Apple Cider w/ Apple Chutney 

 & Scallion Pancakes $9 

•Moroccan Lamb Shank Pizza-  

 Topped w/ Local Arugula, Pickled Red 

Onion, Olives & a Crystalized  

Ginger-Yogurt Drizzle $10 

•Ms Moon’s Boolgogi Rice Bowl- 

Rib eye Marinated, Thinly Sliced & Seared   

w/ Spinach, Sprouts,   

& Housemade Kimchi over Rice $12 

(Vegetarian Option Available $10) 

-Fish- 

•Tuna “Nachos”- 

Tuna Tartare over Fried Asian Root  

Vegetables w/ Pickled Vegetables &  

Edamame Puree $10 

•Falafel Crusted Scallops- 

w/ Caramelized Carrot Puree  

Plaquimines Parish  Blood Orange & 

Grapefruit Reduction  

& Local Baby Vegetables $12 

•Broiled Oysters-  

 w/ Preserved Lemon, Herbed Butter & 

Shaved Parmesan $8 

•Steamed mussels and fries- 

Grilled tomato- pesto sauce  

served w/ Spicy Aioli $8 

•Gulf Fish Tacos- 

Seared Drum, Tangy Slaw  

& Avocado Cream $9 

•Lobster Egg Rolls-  

 Sweet Chile-Lime Sauce $9 

-Vegetarian- 

•Mac n Cheese- 

Housemade Shell Pasta  

in a Creamy Aged Cheddar  

Cheese Sauce $7 

•HollyGrove Arugula  

& Beet Salad- 

w/ Pomegranate Molasses Vinaigrette, 

Goat Cheese, Pickled Yellow Beets & 

Candied Pecans $8 

•Butternut Squash Ravioli- 

w/  Sage-Brown Butter $8/$15 

•Sweet Potato Gnocchi- 

w/ Smoked Mushroom Marinara 

Arugula & Feta $8 

•Local Spinach- 

Sauteed in Butter & Garlic $6 

•Bruschetta - 

Sauteed Tuscan Kale, Saffron-

Cauliflower Puree & Red Onion Compote 

on Grilled Ciabatta $8/$12 

 

 

-Dessert- 

•Banana-Marscapone Struedel- 

w/ Banana-Caramel &  

Mexican Chocolate Ice Cream  $7 

•Creole Cream Cheese Brownie- 

w/ Malted Vanilla Ice Cream $7 

•Ponchatoula Strawberry Tart- 

 w/ Pastry Cream $6 

•Housemade Ice Cream- 

Check the Blackboard for flavors $5 

 

-On Draft- 

•NolaBrew’s  

Irish Channel Stout 

•NolaBrew’s Blonde Ale 

•Harpoon’s U.F.O.  

Belgian White 

•Crispin Cider 

•Sierra Nevada’s Torpedo I.P.A. 

•Abita’s S.O.S. 

 

•Feel Free to ask  

any Three Muses  

Staff Member  

for help.  

We are all here 

 to assist you! 

 

 

 

A 20% Gratuity may be added  

to parties of 6 or more 


