
Arthur Lou – $9
Tang Custard, Oat Crust, Ginger Meringue, Fresh & Dry Fruit

RIVER CHIPS - $10
CHICKEN SKINS, Voodoo chip style, Granch

Not a carrot in the world – $13
Charred carrot, preserved kumquat, herbed coconut sauce,  
puffed rice granola 

Roll up - $7
Cornmeal Brioche, black garlic BUTTER

Stone Soup – $MRKT
Chef’s WHim

N the belly of the beef - $14 
smoked beef belly, greens, fresno candied citrus, pickled beets

On My Way Home - $16
Mussels, Lemon, Butter, Worchestershire, Cornmeal Brioche

Jive Turkey - $13 
fried turkey wing, spicy sorghum, smoked benne seeds, collard stem slaw

House Salad - $10 
Greens, dressing, something crunchy, 
maybe something sweet - ASK YOUR SERVER  

LEAH’S CABBAGE – $10 
Slow roasted cabbage, pepper honey, smoked sausage,  
pork neck bisque 
 
OOO baby I like it raw - $12
Oysters w/ accoutrements aka the sauces

Down & Dirty – $8 
Slow Roasted Corn Grits, Smoked Turkey Stock, Turkey Marmalade

Wednesday - SUNday 4:30P-9:30P SORRY NO CASH ACCEPTED / credit or debit card only

Innocent Bywater - $32 
Seasonal fish dish

Wabbit Season – $24 
Smoked Rabbit Country captain, Grits, almond raisin Crumble, 
shaved carrot, parsley stem vin

Quail Yeah - $25
Stuffed quail, smoked brassica & brioche stuffing,  
sweet potato BBQ, pickled radish

Mud Island - $23 
Blackened Catfish, Smoked Catfish Stew, Rice Grits,  
Pickled Field Pea, Candied Pepper

Beef Vol.3 - $MRKT 
Beef Fat poached GRass fed Steak, House steak sauce, Seasonal Side

THE SHUGAHS

Bayhaven pledge is a 23% service fee on all orders that 
assists in supporting all of our staff (kitchen included) to 
have a livable wage and benefits. Tipping is not required, 
but always appreciated! Any tip left on the final bill will go 
directly to your server.

CALL 980-309-0690 
OR ORDER ONLINE @ LEAHANDLOUISE.COM

301 CAMP ROAD | CHARLOTTE, NC 28206

GET READY 

BIG OLE 

INGREDIENTS
FRESH from the FARM 

Springer Mountain Farms, Two Pigs Farms, Nebedaye Farms,  
Dukes Bread, Freshlist, & more

see server for our 
daily dessert selection



RED (glass/bottle)

Maison Noir - “o.p.p.” Pinot noir
oregon 2018 - $12 / $48

Ultraviolet Cabernet Sauvignon 
California 2018 - $11 / $44       

Crios Malbec  
Argentina 2018 - $11 / $44

Locations CA Red Blend
California 2015 $12 / $48

WHITE/Rosé (glass/bottle)

Prüm “Essence” Riesling
Germany 2020 - $10 / $40

McBride Sisters Sauvignon Blanc
New Zealand 2020 - $12 / $48         

Maison Noir - “Knock on Wood” 
unoaked Chardonnay
Oregon 2020 - $12 / $48 

Daveste Chardonnay                        
North Carolina 2019 - $13 / $52

Rosehaven Rosé
California 2020 - $11 / $44

Sparkling (glass/bottle)
  
Can Xa Rosé
Spain NV - $9 / $45
    
Can xa Cava
Spain NV - $9 / $45                                       

Resident Culture - Lightning Drops - $8

Wooden Robot Brewing - good morning vietnam - $8

Birdsong - Seasonal Rotating - $9

Free Range Brewing - Seasonal Rotating - $9

Triple C Brewing - 3C IPA - $8

COCKTAILS

DRAFT BEER 

WINE
Roo TS - $14
Sutler’s Gin, aperol, carrot cordial, ginger, beet gas-
trique, lemon, celery root bitters

Black Maybe - $14
George Dickel Tennessee Whisky, smurnt brown sugar, 
black mint, ginger, lemon

Smoke Sumn - $14
Old Overholt rye, vanilla bean demerara, creole bitters, 
palo santo & cinnamon bark smoke, *sumn smoked garnish

CAROLINA GOLD COAST - $14 
Quinn’s Carolina whiskey, cardamaro, carolina gold rice 
orgeat, egg whites, ango bitters

esco - $14 
Lunazul reposado tequila, yellow chartreuse, 
ilegal mezcal,  ginger, lemon 

Nēnē - $14
Bacardi Reserva ocho aged rum, campari, macadamia 
falernum, pineapple, lime

Zodiac Punch - $14
(changes with the signs)

Beer Cans/Bottles

Reptar Juice - IPA, 
26 Acres Brewing Co. - $7

Sour Monkey - Tripel, 
Victory Brewing Co. - $8

Oberon - Wheat Ale, 
Bell’s Brewery - $6

Little Big Thing - Imperial IPA,
Sierra Nevada Brewing Co. - $8

Dead Guy Ale - Bock 
Rogue Brewing - $7

Hell or High Watermelon - Wheat Beer 
21 Amendment Brewery - $6


