
H O U S E  C O C K TA I L S

L O W  A B V

N /A

paloma  16
Tequila, Agave, Lime, Grapefruit Soda, Pink 

Peppercorn Salt

HPP Pimm’s Cup  16
Pimms No.1, St. Germaine, Lemon, Cucumber, 

Ginger Beer

Happy Gilmore  12
Raspberry Sweet Tea & Fresh Lemonade

pineapple daiquiri  16
Pineapple Infused Rum, Fresh Pineapple, Fresh Lime

Negroni Sbagliato  16
Campari, Sweet Vermouth, Prosecco

Aplós Dragon Fruit Highball  12

Mary Superior  18
Tequila or Mezcal, Sangrita Verde, Serrano, Lime

Rebujito  18
Manzanilla Sherry, Mint, Lemon, Ginger Ale

Aplós Ume Plum Spritz  12

marigny 75  16
Brandy, Apricot, Lemon, Angostura

Sensa Spritz  16
Saler’s Gentaine, Dry Vermouth, Lime, Cucumber, Club Soda

shooter mcgavin  16
Vodka, Lemon, Raspberry Sweet Tea

M A R I G N Y  L I D O

H O T E L  P E T E R  &  PA U L

2317 BURGUNDY ST

NEW ORLEANS, LA



F O O D

Roasted Baby Artichokes............................	 15
Garlic confit, preserved lemon & herb aioli

Classic Shrimp Cocktail..............................	 22
Royal Red Shrimp, HPP cocktail sauce & 
French remoulade

Pommes Frites.................................................	 12
Housemade twice-cooked french fries, ketchup
& mayo

Crudité Plate...................................................	 20
Seasonal vegetables, green goddess dip 
& accoutrement

Watermelon & Feta..........................................	 17
Compressed watermelon, yuzu, mint, basil, feta 
& sweet chili

Ceviche Verde...................................................	 22
Shrimp, avocado, tomatillo, red onion, lime, cucumber 
& cilantro. Served with housemade plantain chips.

Honey-Lime Chicken Skewers.....................	 18
Chili-lime butter & charred pineapple relish

Crab Three Ways..............................................	 26
Sauteed with garlic, crispy with guajillo & chile 
de arbol, & marinated with citrus and herbs

Catfish Remy.....................................................	 28
Fried catfish, French remoulade, heirloom 
tomato & cabbage slaw on Leidenheimer bread. 
Served with Zapp’s chips.

Lobster Roll....................................................	 36
Chilled lobster with creole aioli on butter 
toasted split-top bun. Served with Zapp’s chips.

W I N E

B E E R  &  C I D E R

R E D

Foxglove Central Coast 
Pinot Noir 2019  16/68

central coast, ca

paradise park  8

S P A R K L I N G

serenello prosecco  16/65
veneto, italy

Almacita Brut Rose  16/68
Uco Valley, Argentina

S K I N  C O N T A C T

Mary Taylor Christophe 
Avi Rose 2024  15/65

Angenais, fr

Poderi Cellario E Orange 2024  16/68
Piedmont, IT

W H I T E

vinos del atlantico nortivo 
alvarinho 2022  15/65

minho, pt

abita amber  12

jucifer ipa  12

hoss westerling heirloom  12


