
Breakfast

Specialties
Berry Good Waffle loaded with blueberries, house made
Strawberry syrup,  whipped cream  $8

Reese’s Waffle  with reese's peanut butter Cup pieces that MELT INSIDE, whipped cream  $6

Bananas Foster Muffin CHARCOAL'S SWEET TWIST ON FRENCH TOAST.  OURS IS BAKED INTO A
DESSERT-LIKE muffin, topped with Bananas Foster sauce  $9  AdD vanilla ice cream +$2

Shrimp and Grits  Blackened Jumbo Shrimp served on a bed of cheesy grits. Topped with the 
Holy Trinity of Louisiana cookery (Onions, bell pepper, celery, garlic), and bacon  $14 

Superman  Grilled marinated chicken Breast, Three (3) scrambled egg whites, roasted
sweet potatoes, and oatmeal sweetened with brown sugar  $12

Egg-N-DA-Hole Two (2) eggs cooked over medium, placed in the center of house-baked White
or wheat Toast. Served with cheesy grits and bacon  $9

All American Two (2) eggs served any style. Choice of Bacon, breakfast sausage or Tasso, choice 
of roasted potatoes or grits, Choice of White or wheat toast  $8  Substitute biscuit for toast +$1

Crab Cake NOLA Pan seared all lump crab cake served with creamy corn maque choux.
Topped with a sunny side up egg  $14 

Charcoal's Breakfast Biscuit  One (1) egg cooked any style, your choice of Bacon, break-
fast sausage or Tasso, AND Cheese (Ask your server),  on our oversized, house-Baked biscuit  $7 

Charcoal's Breakfast Sandwich  two (2) eggs cooked any style, your choice of Bacon, 
breakfast sausage or Tasso, AND Cheese (Ask your server), choice of white or wheat Toast  $8

Omelettes
All omelettes served with Roasted potatoes, SUB roasted sweet potatoes +$1  ❊ Egg Whites Available

Crawdaddy   House made crawfish ÉtouffÉe and pepper Jack Cheese  $14 

Piggin’ Out  bacon, tasso, and Breakfast sausage Plus American cheese  $12

The Trinity  Stuffed with shrimp, lump crab meat, pepper Jack Cheese, the Louisiana
trinity (Onions, bell pepper, celery, garlic), and house-blended seasoning  $14

Caprese  A Lighter option made with egg whites, tomatoes, fresh mozzarella cheese, and basil  $10

BAYOU CRAB   Another Light choice featuring egg whites, Lump Crab meat, and
white cheddar cheese. Sprinkled with green onions and tomatoes  $14

Build Your own  ASk Your server $7  (premium options available for an upcharge)

House-bAKED Biscuits
Classic  our oversized biscuit served with sausage gravy  $6

Fried Chicken Biscuit  Fried, Marinated Chicken Strips covered in our sausage gravy  $8

BouDin  Hand rolled And deep Fried $5

Served daily from 7:00 a.m. till 11:00 a.m.

À La Carte

Bacon $3

Bacon, Chicken Fried   $5

Bacon, Praline   $5

Bacon, Wild Boar   $5

Biscuit, house-baked   $3

Boudin, Fried Ball   $2

Boudin, Grilled Link  $3

Butter, Honey   $1

Egg, EXtra   $1.50

Egg-N-Da-hole   $3.50

Fruit Bowl, Seasonal   $5

Gravy, Sausage $3

Grits, Plain  $2.50

Grits, Cheesy  $3.50

Oatmeal, brown sugar  $4

Potatoes, ROasted $3

Sausage, Breakfast $3

Sweet Potatoes, roasted  $4

Tasso (Cajun Ham)  $3

Toast, white or Wheat  $1.50

Waffle, plain $4
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Drinks (Free Refills)

Coffee, Mello Joy  $2

Soft Drinks $2

Tea, Iced   $2

Drinks (No Refills)

Juice, Fresh seasonal  $5

      (Ask your server)

Lemonade $2.50

Milk  $2

Root beer, Abita Draft  $3

Tea, Hot  $2

Water, Bottled $1


