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PITI (SMALL)

Plantain Buns | S8
Ga Cane Syrup Butter

Djon Djon | S11

Rice, English Peas, Epis, Local and Haitian Mushroom

Haitian Patty | S11
Local Beef, Puff Pastry, Tamarind, Peppers

Rice Salad | S11

Black Eyed Peas, Local Vegetables, Green Goddess

Cassava Frites | S12
Black Garlic Aioli, Caviar

Grilled Octopus | S14

Fermented Pepper, Local Vegetables

Southern Fried Cabbage | $13

Carolina bbq sauce, Alabama bbq sauce

Griot | S15

Plantain, Pickles, Herbs, Epis

GWO (LARGE)

Coq Au Vin | S30
Roasted Chicken, Local Vegetables, Suya,
Hibiscus

Twice Cooked Duck | S35
Pepper Pot Confit, Sweet Potato, Local
Vegetables

Steak Frites | S50

Grass Fed Beef, Cassava Pavé, Caviar
NOLA BBO Shrimp | $32

Gulf Shrimp, Fermented Hot Sauce, Gnocchi,
Lemon, Herbs

DOUS (SWEET)

Coffee Cake | S14

Plantain, Coffee Ice Cream

Freedom Cake | S14

Beets, Pecan, Malt Ice Cream



COCKTAILS

Tiger's Tale | S16

Haitian Rum, Allspice, Rosemary, Lime

Maduro Old Fashioned | $S17

Ten to One Plantain Infused Rum, Banana, Hoodoo

The Drawing Room | S14

Elderflower, Genepy, Lime, Cucumber

Haitian Mule | S14

1804 Rum, Herbal Liqueur, Ginger Beer, Lime

Johnson Square | S16
Bourbon, Cognac, Antica, Cappelletti, Rhubarb

Lyre's Spritz (N/A) | S12
Lyre's Aperitif, Sparkling, Soda

Olmsted Sparkler (N/A) | $12

Rosemary, Lime, Elderflower, n/a Sparkling Riesling

WINE BY THE GLASS

Sparkling | $S14 /S50

Honor Brut Reserva - Penedes, Spain, NV

Chenin Blanc | S14/ S50
Lubanzi - Swartland, South Africa, 2025

Chardonnay | S15/S60
Ramsay - 2022, Napa, CA

Pinot Grigio / Sauvignon Blanc | $14 / S50
“Aransat” Orange - Friuli, Italy, 2023

Mourvedre Rosé | S14 /S50
Babylonstoren - Franschhoek, South Africa, 2023

Gamay | $16 /3860
Folk Machine, Santa Rosa, CA - 2023

Pinot Noir | S16 / S60
Alta Heights, Sonoma, CA 2023

Tempranillo | $16 / S70
Hito, Ribera Del Duero, Spain, 2023
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