BROOKS

ON THE WATER

WHERE COASTAL LUXURY MEETS
SOUTHERN FLAVOR

—— TAMMANY TASTE OF SUMMER 2026 ——

THREE-COURSE PRIX FIXE MENU

$65

PER PERSON + TAX

—— FIRST COURSE —
CHOICE OF ONE

LUMP CRAB CAKE

House-made lump crab cake topped
with our signature Cajun Crawfish Cheese Sauce.

NEW ORLEANS BBQ SHRIMP

Jumbo Gulf shrimp sautéed in a rich Creole
butter sauce, served with toasted French bread.

—— ENTREE ——
CAJUN CREAM SEAFOOD PASTA

Creamy Cajun seafood pasta topped with
a glazed salmon filet and a house-made
lump crab cake, finished with Crawfish Cheese Sauce.

—— DESSERT ——

HAND-ROLLED SWEET POTATO EGGROLL

Crispy hand-rolled sweet potato eggroll
with a hint of warm spices. Served with
caramel drizzle.
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