
D E S S E R T

M A I N S

PRIME FILET | $40
8 oz

 Served with Butter Roasted Potatoes and
Seasonal Vegetables.

PRIME RIBEYE | $42
12 oz
Served with Butter Roasted Potatoes
and Seasonal Vegetables.

S T A R T E R S
LOTUS CLUB DUCK FAT FRIES | $8

Golden, hand-cut fries fried in savory duck fat and
served with a silky hollandaise sauce.

CHICKEN & SAUSAGE GUMBO  | $6 CUP $9 BOWL

REDFISH | $24
Fried or Blackened
Served with Crispy Cheese Grits,
Seasonal Vegetables and Hollandaise Sauce.

LOW COUNTRY SHRIMP & GRITS | $24
Plump Jumbo Shrimp Sautéed in Creole Butter,
served over Creamy Cheese Grits
and your choice of sides. 

THE 1920 | $15
An homage to the Lotus Club, (2) all beef patties
served on a brioche bun with lettuce, tomato and

onions. Served with french fries or onion rings.
Add: Cheese $1 | Bacon $2 | Fried egg $2

NOLA BBQ SHRIMP   |  $12
Six jumbo Gulf shrimp sautéed in a rich New
Orleans–style barbecue butter sauce,
served over crispy cheese grits.

KIDS MENU
CHICKEN FINGERS | $10
3 Fingers served with fries.

CHEESEBURGER | $10
Single patty, served with fries.

GRILLED CHEESE | $8
Served on Texas toast with fries.

S O U P  &  S A L A D

TOMAHAWK STEAK | $155 
36 oz

Two servings of Salad, Butter Roasted
Potatoes and Seasonal Vegetables. 

CITRUS HERB CHICKEN | $20
Grilled Chicken Breast marinated in Lemon,

Rosemary, and garlic. Served with Roasted
Seasonal Vegetables and Rice Pilaf.

CAESAR SALAD | $8
 Romaine lettuce mix with croutons

and Parmesan cheese, topped with house-made
Caesar dressing.

Add: Grilled Chicken | $6  or  Jumbo Shrimp | $10

Dressings: 
Ranch, Green Goddess, Caesar, Blue Cheese and House Vinaigrette

LOTUS CLUB HOUSE SALAD | $8
Big Daddy Farms Crisp lettuce with tomatoes,
thinly sliced red onion cucumber, cheddar cheese,
and crunchy croutons.

*Some items served at this establishment may contain imported crawfish or shrimp. Ask for more information.

CAST IRON SKILLET CORNBREAD | $8
Warm, golden cornbread baked in a cast iron skillet,
paired with sweet potato marmalade.

CRISPY CRAWFISH | $14
Tender Louisiana crawfish tails, lightly fried to perfection,

served with our house-made remoulade sauce.

CREOLE CREAM
CHEESECAKE | $10

A light, creamy cheesecake made with
Creole cream cheese, topped with

the season’s freshest fruit.

CREME BRULÉ | $10
 Velvety vanilla custard

beneath a crisp caramelized shell, 
topped with fresh, seasonal berries.

FLOURLESS BELGIAN
CHOCOLATE CAKE | $10
A decadent treat featuring rich, velvety 
Belgian Callebaut chocolate.

ADD-ONS - Hollandaise Sauce $4 | Grilled Shrimp $10  | Red Wine Demi $4 | Lump Crab $10

All main dishes served with a side salad


