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Meet inghouse  B iscu its  ( 4  or  7) $4 .25  /  6 .75   

“Down-Home”  Cornbread  $2 .75 

3  Fr i tters :  Oyster ,  Rock  Shrimp  &  Eggplant  $9 .5 

Untrad it iona l  New  Or le ans  Sty le B-B-Q Shr im p  $11  /  $16 

Ha ma  Ha ma  Oysters  on  the  Ha lf  Shel l    ( 6  /  12 )  $12  /  24  

Fr ied  Zucch in i ,  Okra ,  Art ichokes  &  Sweet On ion  R ings   $7.5 

Infa mous  Devi led Eggs   ( 3  /  6  /  12)   $2 .75  /  5.25  /  9 .5 
 

 

Start 

Rock Shrimp  &  Sca l l i on  Johnnycakes w i th Pepper Rel ish &  L ime  Crea m   $9 .5 

Dungeness Crab  Cakes  w i th  Roasted  Pepper Mayonna ise  and  Remou lade  $11 

Ca l iforn ia  Seafood Gumbo  $8.25  /  13  

Asparagus  B isque w i th  a  Me lted  Br ie  Cheese Crouton   $8 

Seafood Sa l ad  w i th  Hea rts  of Pa lm ,  Avocado  & 1,0 0 0  Is land  Dress ing   $11 

  Goa t  Cheese & Bra ised  Leek Tart  w i th C i tr us  V ina igrette   $8 .75 

Fie ld  Lettuces  w i th  Po int  Reyes Blue  Cheese, Apple ,  Pecans  &  Ver jus  V ina igrette   $8 

Hearts  of Roma ine,  Lemon-Caper Dress ing,  Roasted  Red On ions  &  Dry Jack Cheese  $8 

 

Main 

Shr imp,  Duck & Andou i l le  Sausage  Ja mba laya   $21. 25* 

Hom iny-Crusted  Ca tf ish on  Toma to,  Smoked Ha m  Hock & B lack-Eye  Pea  Stew   $19 .75 

Sturgeon w i th Musta rd  Cre a med Cabbage, Bacon Vina igrette  &  Red On ion  Ma rma lade   $22    

B-B-Q Pork  R ibs  w i th Hopp in’  John and  Co le  S l aw   $26 .5* 

Pul led  Pork  w i th  Crea my Gr i ts  and  Fr ied  Vegetab les    $19 .5 

N iman  Ranch Pork  Chop w i th  Roasted  Kabocha  Squash,  W a lnuts  and  M iss ion  F ig  Jus   $22 .5  

Pan Roasted  Duck Breast w i th  Mashed Sweet Pota toes ,  Su ltanas  &  Toasted  Pecans   $34 

Smoke-Roasted Na tura l  ½  Ch icken w i th  Spicy Red Beans ,  R ice  &  Cheese  $19 .5 

N iman  Ranch R ib-Eye  Steak w i th  S low-Cooked Co l l a rd  Greens  and  Sweet On ion  R ings   $28.5 

Ca jun Sp iced Roasted  Beef Tender l o in w i th  Pota to  & Ce lery Root  Gra t in   $34 

Bra ised Kobe Beef w i th Butterm i lk-Mashed Pota toes  and  Fr ied  Okra   $26* 
 

Sides 
Crea med Sp inach $5.5 

S low-Cooked Co l l a rd  Greens  $4 .25 

Art ichoke,  C ippo l ine  On ion &  Pepper Saute   $ 6. 

Hopp in’  John  $3 .75 

Mom’s  Mac & Cheese  $5 .5 

Ca jun French Fr ies  w i th  Ch ip ot le  Mayonna ise  $4 .  

Butterm i lk  Mashed Pota toes   $3 .5 

 Roasted  Kabocha  Squash w i th  C ippo l ine  On i ons ,  Sage & W a lnuts  $4 .75 

 
 
 

** these entrees are available in a smaller portion size 
PARKING: The Elite Cafe Parking Lot is at 2021 Steiner Street, between California & Pine - $5 

18% Gratuity May be Included for Parties of 6 or More 
Corkage: $18 / 750ml,  $25 / magnum 

 
Save Room For Dessert! 


