
LUNCH HOURS: MONDAY - FRIDAY  11:30-2:30
DINNER HOURS: MONDAY - SATURDAY 6-11

AMERICAN CAN COMPANY BUILDING
3700 ORLEANS AVE. STE: A-3 • NEW ORLEANS, LA 70119

TEL: 504.407.0818

WWW.SERENDIPITYNOLA.COM
FACEBOOK + TWITTER: /SERENDIPITYNOLA

HOMAGE TO HUBIG’S PIE  ........................................ $8
AN INTERPRETATION OF THE MULTIFACETED GLORY OF PIE

SATURN CALLING   ..................................................... $8
STICKY BLACK RICE PUDDING, RINGS OF COCONUT  

MILK & MELON/AMARETTO PURÉE TOPPED WITH  

TINY TAPIOCA PEARLS

SULTAN’S NEST  ........................................................... $8
PISTACHIO GELATO & ABSINTHE ICE CREAM SERVED 

UNDER A “NEST” OF PHYLLO BAKED IN SAFFRON HONEY 

& TOPPED WITH WHIPPED CREAM

Strawberry Shortcake ..................................... $8
LOCAL STRAWBERRIES, SWEET POTATO BISCUIT, 

POMEGRANATE MOLASSES & SERENDIPITY PUNCH SYRUP 

SERVED WITH WHIPPED CREAM & MINT

Chocolate Cake Bruschetta .......................... $6
GRILLED CAKE NESTLED ON HONEY WHIPPED RICOTTA 

GRACED WITH SEDUCTIVE MARASKA CHERRIES

Sparkly Passion Fruit Semifreddo .............. $8
Luscious & tart, our frozen concoction is 

garnished w/ honey, berries, mint & special sugar

................................................................................................

................................................................................................

20 OZ. FRENCH PRESS - $6 

MELLOW JOY DARK ROAST ............ LAFAYETTE, LA
THE ORIGINAL CAJUN COFFEE . . . IT IS HISTORIC, RICH & 

ROBUST

ORCHID TEMPLE OOLONG ......WUYI MNTS., CHINA
GREEN OOLONG LEAVES ARE FRAGRANT WITH  

AN EXQUISITE FLORAL NOTE THAT LINGERS ON  

THE PALATE. IT IS COMPLEX AND HEADY, YET  

SMOOTH AND REFINED   

English Breakfast ........................ china & India
A blend of Keemun, Assam, and Ceylon leaves 

with a touch of refined Darjeeling.  

Coppery liquor awakens the palate with a  

brisk and complex flavor. Toasty, with subtle 

floral undertones 

KASHMIRI CHAI ............................ HIMALAYAS, INDIA
GREEN & BLACK LEAVES, SPICED WITH CARDAMOM, 

CLOVES & CINNAMON ARE AROMATIC AND WARMING

TIPPY EARL GREY .................................... WORDWIDE 
BLACK LEAVES WITH OIL OF BERGAMOT BRING OUT 

SUBTLE ESSENCES OF CITRUS FRUIT AND LAVENDER 

THAT EMIT A CALMING AROMA & SMOOTH TASTE

................................................................................................

................................................................................................



Solletico Prosecco ’10 Veneto ..................... $9

Von Buhl Riesling ’09 Germany .................... $12

Serendipity Punch ................................................. $8

Philadelphia Fish-House Punch ..................... $8

Mezcal “Old Fashioned” Cocktail ............... $8

The Londoner Cocktail ..................................... $8

”Kicked Up” Amaretto Sour ............................. $8

Jack Rose Sour  ....................................................... $8

Americano Cooler ................................................ $7

Pimm’s Cup Cooler .................................................  $8

From France:

Dolin Dry Vermouth de Chambéry  .............. $7 

Dolin Blanc Vermouth de Chambéry ......... $7

Suze Saveur d’Autrefois ................................... $6

From ITALY: 

Cocchi Vermouth di Torino ............................. $7 

Punt e Mes Alternativo Vermouth .............. $7 

Carpano Antica Vermouth .............................. $9 

Cocchi Americano Blanco Aperitivo ........  $6

Campari Aperitivo ................................................. $6

Aperol Aperitivo ................................................... $6

Cynar Aperitivo ..................................................... $6

................................................................................................

................................................................................................

................................................................................................

................................................................................................

YOU PICK EM . . . 2 FOR $9, 3 FOR $13
OR CHEF’S PLATTER FOR $17

................................................................................................

................................................................................................

FLEUR DU MAQUIS ............................... FROM CORSICA
 

Pecorino Toscano ......................... FROM TUSCANY
 

Caseificio Alta Langa ......................... FROM ITALY
 

Appalachian Tomme ........................ FROM VIRGINIA
 

GREEN HILL ........................................... FROM GEORGIA
 

EPOISSES ............................. FROM Burgundy, France
                               

Cabra La Mancha ........................ FROM MARYLAND 

VALDEÓN .......................................... FROM LEON, SPAIN
 

BEEMSTER ......................... FROM NORTHERN HOLLAND

SOFT

HARD

AGED

DRY

STINKY

BLUE

NUTTY

GOAT

SHEEP

BUFFALO

COW

CREAMY

CRUMBLY

RICH

wrapped in sycamore leaves

nuanced with bright flavors

washed in Marc  de Bourgogne

crusted with herbs 
from the maquis



Three Sisters Stew  ............................................ $10
hominy, butternut squash & black beans finished 

with pumpkin seed & jalapeño molE {VEGAN}

FRIED PICKLED OKRA RELLENOS ......................... $7
PICKLED OKRA STUFFED WITH HOUSE-MADE PIMENTO-

JALAPEÑO CHEESE, FRIED IN MASA HARINA BUTTER, 

TOPPED WITH SMOKY AJVAR SAUCE

“Center Cut” Cauliflower “Steak” ............ $16
Thickly sliced cauliflower, roasted then quick-

seared with Aged Dutch Gouda, on a bed of 

herbed kasha with beet & fennel sauce

Cream of Cauliflower Soup .......................... $8
confetti of roasted cauliflower & potato, 

with scallion oil

Savory Mushroom Bread Pudding ............. $16
Exotic Mushrooms, Shallots braised in red wine 

& thyme, apples & a kiss of blue cheese  

transform French bread 

GREEK “FISH TACO” ................................................. $14
MARINATED GULF FISH, FENNEL & ROASTED TOMATOES 

OVER TURNIP-POTATO LATKES WITH A SMOKY GREEN 

SALSA

Oysters Delacroix ................................................ $13
Gulf oysters poached in horseradish cream, 

over butter-braised Romaine on a crouton, 

finished with Nueske’s bacon

................................................................................................

................................................................................................

FARMER’S MARKET SALAD .................................... $13
ARUGULA, CANNELLINI BEANS, DUCK SAUSAGE & 

GRILLED GRAPEFRUIT WHEELS WITH A ROASTED 

GARLIC VINAIGRETTE

MALAYSIAN RED CURRY GOAT EMPANADA ..... $14
CURRIED GOAT, BRABANT RUTABAGAS & CARAMELIZED 

PARSNIPS BAKED IN HOUSE-MADE SHORT PASTRY 

SERVED WITH BASIL, MINT, CUCUMBER RAITA & SWEET 

POTATO TOSTONES

LAFCADIO’S CREOLE CURRIED  
LAMB BAKLAVA ......................................................... $15
CARIBBEAN MEAT PIE STUFFED WITH LAMB, CURRY 

& MIRLITONS WITH PHYLLO LAYERS OF CURRIED 

WALNUTS & SAFFRON HONEY SERVED WITH CRAB-

BOILED PICKLED MIRLITONS & HONDURAN CREMA

COCHON DE LAIT/LEI .............................................. $18
BANANA LEAF-WRAPPED HAWAIIAN BARBECUE 

PORK, FROM BEELER’S FAMILY FARM IN IOWA, SERVED 

WITH MASHED SWEET POTATOES & ADOBO BRAISED 

COLLARD GREENS

Grilled Two Run Farm Steak of the Day
(Market Priced)
dry-aged beef from mississippi ranch 

served with chimichurri sauce, twice-baked 

potato, & arugula



MACALLAN FINE OAK 12 YEARS OLD - HIGHLAND ........... $12

THE BALVENIE CARRIBEAN CASK 14 YRS - SPEYSIDE $14

LAGAVULIN 16 YEAR OLD 16 YEARS OLD - ISLAY .......... $16

HIGHLAND PARK 18 YEARS OLD - ORKNEY ISLANDS ........... $18

................................................................................................

................................................................................................

................................................................................................

................................................................................................

................................................................................................

................................................................................................

................................................................................................

LATE HARVEST +  FORTIFIED
................................................................................................

AVERNA AMARO (SICILY) ........................................ $6

FERNET-BRANCA AMARO (ITALY) ......................... $6

BECHEROVKA (CZECH REPUBLIC) ........................ $6

LEGENDRE HERBSAINT (USA) ................................. $7

PERNOD ABSINTHE (FRANCE) .............................. $12

CLANDESTINE ABSINTHE (SWITZERLAND) ...... $12

SAUNIER DE LONGCHAMPS (FRANCE)

PINEAU DES CHARENTES, BLANC OR ROUGE ... $9

LUSTAU OLOROSO SHERRY (SPAIN) .................... $9

QUINTA INFANTADO PORT (PORTUGAL) ............ $8

QUINTA INFANTADO 20 YEAR TAWNY PORT ... $10

RARE WINE BOSTON BUAL MADIERA ................. $14

RANCHO DE ORO PURO (NAPA)

SAUVIGNON BLANC/SEMILLON ............................ $15

LANDY’S VSOP COGNAC ........................................... $7

LAIRD’S 7 YEAR OLD SMALL BATCH 
APPLE BRANDY (NEW JERSEY) ............................. $8

CLEAR CREEK “WILLIAMS” 
PEAR BRANDY (OREGON) ........................................ $8

ZANIN MOSCADO GRAPPA (ITALY) ....................... $8

PIERRE FERAND “1840” 1ER CRU 
GRANDE CHAMPAGNE COGNAC ............................ $9

CHÂTEAU LAUBADE X.O. BAS-ARMAGNAC ....... $12

DOMAIN SURRENNE PETITE 
CHAMPAGNE COGNAC ............................................. $12

All 5 for $60

Sauteéd Snails ...................................................... $13
in bacon-fat profiteroles with roasted garlic 

& cauliflower cream

Crawfish Hushpuppies ....................................... $8
Louisiana crawfish tails blended with  

herbs + spices & deep fried, served with 

white Remoulade sauce

Shrimp “Wearing a Grass Skirt” ................. $12
ROASTED BIG GULF SHRIMP WRAPPED IN KATAIF, 

SERVED WITH PINEAPPLE & YOUNG COCONUT SLAW, 

DRIZZLED WITH A CLASSIC BARBECUE SHRIMP SAUCE

Andouille-Crusted Gulf Fish ...................... $22
LOCAL FISH RUBBED WITH ANDOUILLE BUTTER, 

SERVED WITH POTATO GRATIN & WILTED GREENS 

TOSSED IN FOIE GRAS VINAIGRETTE

Golden Beet “Ravioli”  .......................................$12
golden beets, truffled goat cheese, 

pomegranate molasses, saba from sardinia & 

pink himalayan salt {GLUTEN FREE + VEGETARIAN}

Moroccan Spiced Carrot ................................. $7
mélange of carrots, ginger, garlic, spices & 

orange blossom water

White Anchovy ....................................................... $8
boquerones, eggplant tapenade, lemon, sumac, 

piquillo peppers

Pork Rillettes ........................................................ $9
GARDEN RADISHES & SEASONED BEELER’S FAMILY 

FARM PORK FROM IOWA

Bruschetta Sampler ............................................$11
sample one of all three

................................................................................................

................................................................................................

................................................................................................

................................................................................................


