
mat & naddie’s 
à la carte dinner and bar menu 

A 20% gratuity may be added to parties of 6 or more. 
Please no separate checks. 

to start 
Soup of the Day 
ask your waitperson 

$9 
Sweet and Spicy Pecans 
our Crystal’s spiked chili roasted pecan halves 

$7 
Artichoke, Sun-Dried Tomato and 
Roasted Garlic Chèvre Cheesecake 
arugula and onion salad 

$9 
Pomegranate and Shaved Pear Salad 
mesclun mix, fresh pomegranate, shaved pear, 
toasted pecans, manchego, sherry vinaigrette   

$8 
Gulf  Shrimp and La Crawfish Croquettes 
pickled fennel and red onions, roasted garlic and 
balsamic emulsion 

$9 

Mat & Naddie’s Al l In House Charcuterie 
Homeplace Pastures house cured pork selection, 
house pickle, house Abita beer mustard, house herb 
crackers 

$13 
Red Bean Falafel 
wilted greens, cilantro-mint-tomato relish 

$13 
Garden Salad 
lemon Dijon vinaigrette 

$7 
Fried Oyster Salad 
bitter greens, green onion rémoulade, apple smoked 
bacon, pickled fennel and red onion 

$14 
 

l a r g e r  s t u f f  
Gulf  Fish of  the Day 
Ask your wait person 

$market 
Mat & Naddie’s Entrée Salad 
feta, bitter greens, tomato, cucumber, onion, roasted 
red pepper, champagne vinaigrette 

$14 
$21 with grilled Gulf shrimp 

Sesame Crusted Oyster Mushrooms 
roasted sweet pepper slaw, red bean and brown 
jasmine congris,  wasabi tofu “cream “ Indonesian 
sweet soy sauce 

$22 
Wild Mushroom and Gruyère Roulade 
porcini marinara puree, chard & carrot, truffle oil 

$22 
Slow Braised Homeplace Pastures Pork 
parmesan mashed potato, baby carrot, sautéed 
kale, pork demi-glaze  

$28 

Crispy Catfish Green Curry 
Mississippi farm-raised catfish, fingerling potatoes, 
carrots, pickled fennel 

$17 
“Chorizo” Spiced Gri l led Gulf  Shrimp 
sweet potato purée, dark chocolate mole, queso 
fresco, avocado 

$24 
Gril led Fi let Mignon 
potatoes pavé, seasonal vegetable, red wine 
bordelaise 

$33 
Gril led Grass-Fed Beef Burger 
8oz chargrilled burger, brioche bun, roasted garlic 
aioli, Abita  Beer mustard, tomato, lettuce, house 
pickles 

$10 
add-ons: steak fries $4, Neuske’s bacon $2, 
fried yard egg $2, pimento cheese $2, 
caramelized onions $1 


