
Hernando Desoto  - $12
Pork neck sliders, sorghum BBQ, slaw,  
house made bun

Bored Her  - $11
Oxtail Pupusa, burnt pepper sauce,   
Collard green curtido 
 
RIVER CHIPS - $9
CHICKEN SKINS, Voodoo chip style, Granch

RICH BOYS - $12
fried oyster sliders, brown roux aioli, 
dill pickled celery, house made bun

…wit’ cheese - $14 
Double Burger, B&B Pickles, Cheddar Fondue,  
Lettuce, G.T.M Sauce, on Brioche w/ Chips 
 
House Salad - $9 
Greens, dressing, something crunchy,  
maybe something sweet (your server knows)

#10 no meat – $ PWYC 
Rice, seasonal vegetables, field peas, 
Black Goddess dressing
 
I Will Confit You  - $12 
Smoked confit chicken wings, house sauce,  
Blue cheese

Bird is the word - $15
Smoked, Fried Chicken Breast Sandwich,  
Comeback Sauce, B&B Pickles w/ Chips 
 
Soup of the day - $6 

Blue Oxford Lunch  - $25 
Soup, daily special, dessert, soda
 

10:30-3pm THURS/FRISORRY NO CASH ACCEPTED / credit or debit card only

PWYC

- $$$ $ $-

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

301 CAMP ROAD | CHARLOTTE, NC 28206



Hernando Desoto - $12
Pork neck sliders, sorghum BBQ, slaw,
house made bun 
 
RIVER CHIPS - $9
CHICKEN SKINS, Voodoo chip style, Granch 
 
RICH BOYS - $12
fried oyster sliders, brown roux aioli, 
dill pickled celery, house made bun 
 
Poor or Rich - $9
Grains, Oat milk, brown sugar roasted squash,  
sweet & sour apples 
 
Par for the course – $8 
Mascarpone whipped yogurt , Fresh fruit, Granola

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

301 CAMP ROAD | CHARLOTTE, NC 28206

Saturday 10:30-3 / Sunday 10:30-4SORRY NO CASH ACCEPTED / credit or debit card only

Enderly Coffee Cold Brew – $4

Seasonal Cold brew latte – $5 

Bird is the word - $15
Smoked, Fried Chicken Breast Sandwich,
Comeback Sauce, B&B Pickles w/ Chips

Bluff city Classic – $ 9 
SP Biscuit, fried chicken breast, spicy plum ketchup

House Salad - $9 
Greens, dressing, something crunchy, 
maybe something sweet (your server knows) 
 
…wit’ cheese - $14 
Double Burger, B&B Pickles, Cheddar Fondue,  
Lettuce, G.T.M Sauce, on Brioche w/ Chips

BEC N Call - $9
(Bacon Egg Cheese Biscuit) 
Bacon, stem chutney, baked egg, cheddar cheese, SP Biscuit

Good Ba-you - $14 
Smoked shrimp, corn meal muffin,
poached eggs, gumbo hollandaise
 
Sweeter the Bush - $13 
Oat waffle, sweet potato butter,
smoked bourbon maple

Beale E Dee - $15 
seafood croquettes, sweet potato grits,  
pickled shrimp relish

Bored Her - $15
Oxtail Pupusa, burnt pepper sauce,
Collard green curtido, sunny up eggs

STAX - $12
Two eggs any style, Fro-tatoes,  
bacon or smoked sausage

Coo Coo 4 cocoa gravy - $12
Andouille sausage cocoa gravy, sweet potato 
biscuit, Carrot escabeche

Side Eggs – $4 
 
SP Grits – $6 

Fro-tatoes - $4
SP Biscuit / Corn meal muffin – $4
bacon – $5 
smoked sausage – $5



Blacka Jacks - $7
smoked pecans, country ham, caramel, popcorn

Roll up - $6
Cornmeal Brioche, black garlic BU� ER

RIVER CHIPS - $9
CHICKEN SKINS, Voodoo chip style, Granch

RICH BOYS - $12
fried oyster sliders, brown roux aioli, dill pickled celery, house made bun

On My Way Home - $14
BIG A$$ SMOKED GULF SHRIMP, LEMON, BU� ER, WORCESTERSHIRE SAUCE, 
CORNMEAL BRIOCHE

East Coast 2 Gold Coast – $23 
Scallop Suya, � Q Field peas, A.B.E Sauce, Corn nut crumble

House Salad - $9 
Greens, dressing, something crunchy,
maybe something sweet 
(your server knows)

#10 no meat – $ 15
Rice Bowl, Seasonal vegetables, fi eld peas, black garlic dressing
Take lettuce o�  the wit cheese and make the price

Bird is the word - $15
Smoked, Fried Chicken Breast Sandwich, Comeback Sauce, 
B&B Pickles w/ Chips

…wit’ cheese - $14 
Double Burger, B&B Pickles, Cheddar Fondue, Lettuce, G.T.M Sauce, 
on Brioche w/ Chips

2 N Da Bush - $19 
Brownin  Chicken & Je� erson Red Rice pelau, Callaloo, 
Field Pea-Chili Relish, squash puree

Mud Island - $18
Blackened Catfi sh, Smoked Catfi sh Stew,
Rice Grits, Pickled Field Pea, Candied Pepper

Oxtail and dumplings - $19
Oxtail Burgoo “Stew”, Red Rice Calas, Carrot Escabeche, chile oil

Innocent Bywater - $21
Pan Seared NC Fish, Brown Butter, Smoked Pecans, 
Butternut Squash, Veronique CA�  980-309-0690

OR ORDER ONLINE @ LEAHANDLOUISE.COM

301 CAMP ROAD | CHARLO� E, NC 28206

5-9pm Wed/THURS  |  5-10pm FRI/SAT SORRY NO CASH ACCEPTED / credit or debit card only

WHERE I’M FROMOMO

Arthur Lou – $7
Oatmeal Cookie sandwich, tang cream, whipped ginger milk

UNDER THE PLUM M� N – $9 
brown butter layer cake w/ white chocolate mousse, plum 
marmalade, nut meringue

bread pudding of the month – $8

CHEF’S SPECIAL – $9

Going back to Cauli  – $11 
Smoked cauli, Pom Molasses, smoked pecan butter, collard chip

Down & Dirty – $7
Slow corn roasted grits, smoked sweet potato stock, trinity, herbs

MAMA EARTH - $7 
Grilled okra, Benne seed sauce, smoked peanuts, tomato 
& purple sweet potato powder

Leah’s Cabbage – $8 
Slow roasted cabbage, pepper honey, smoked sausage, pork neck bisque

THE SHUGAHS

* Consuming raw or undercooked meats, poultry, seafood, shellfi sh,   
 or eggs may increase your risk of foodborne illness, especially if you   
 have certain medical conditions. These items may be served raw or   
 undercooked or may contain ingredients that are raw or undercooked.

*

*



RED (glass/bottle)

o.p.p. Pinot noir
oregon 2018 - $12 / $48

Banshee Cabernet Sauvignon 
California 2018 - $11 / $44       

Crios Malbec  
Argentina 2018 - $11 / $44

Drifting Zinfandel 
California  2016 - $10 / $40

Locations CA Red Blend
California 2015 $12 / $48

WHITE/Rosé (glass/bottle)

Fess Parker Riesling
California 2018 - $9 / $36

Mutua Sauv Blanc
New Zealand 2019 - $10 / $40         

O.P.P Pinot Gris
Oregon 2018 - $12 / $48 

Daveste Chardonnay                        
North Carolina 2019 - $12 / $48

Planeta Rosé
Italy 2018 - $11 / $44

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

Legion Brewing - Juicy Jay IPA - $7

Wooden Robot Brewing - good morning vietnam - $8

OldE Mecklenburg brewery - Copper - $7

Free Range Brewing - Cream of the Crop - $8

Free Range Brewing - Heart and Soul (Limited) - $9

COCKTAILS

DRAFT BEER 

BOTTLE & cans
Stella Artois lager - $7

catawba white zombie ale - $8

3c babymaker Double IPA - $9

sugar creek the big o ipa - $8

NoDa Coco loco porter - $9

WINE
Finally Famous - $14
Fair Game Apple Brandy, Licor 43, Cappelletti, 
Lemon, bitters

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

Dilla - $13
Chamomile infused Cathead vodka, dill,  
Rosemary, cava

Hathaway - $13
Queen Charlotte rum, Benedictine, fresh lime
Don’s mix (cinnamon, local honey, & grapefruit)

Smoke Sumn - $13
Old Overholt rye, vanilla bean demerara, creole bitters, 
palo santo & cinnamon bark smoke, *sumn smoked garnish

fubu {for us by uncle} - $15 
uncle nearest 1884 whiskey, cardamaro, lemon, raspberry,  
egg white, ango bitters

esco - $13 
Lunazul reposado tequila, yellow chartreuse, 
ilegal mezcal,  ginger, lemon

Zodiac Punch - $14
(changes with the signs) 

Try Me - $15
(Bartender’s Call)

                                                                                                                                                            




