
Butter Croissant with 2 Eggs Scrambled with Cheese and your choice of Sausage or Bacon
Served with Fresh Fruit.

Bowl of homemade Grits topped with Creamy Crawfish Etouffee and grilled shrimp... Served
with a Biscuit and a side of fresh fruit..

Coffee     
Orange Juice     

Apple Juice

Milk
Chocolate Milk
Water Bottle
Espresso

King’s Breakfast Plate $21
Chef’s Crab Cake on a Gritsalaya Patty topped with Egg and Creamy Crawfish Etouffee, served
with Fresh Fruit and Biscuit. 

The Bistro Breakfast $14 
Two eggs (any style), Choice of Ham Steak, Bacon, Sausage with Biscuit, a cup of Grits and a
serving of roasted herbed potatoes.

Breakfast Croissant $9.50

Shrimp & Crawfish Grits Bowl $18  Most Popular

BREAKFAST MENU
King Bar & Bistro

Drinks

In the Hotel Indigo     Baton Rouge, Louisiana

Veggie Omelet $11
Omelet with cheese, onions, roasted bell pepper blend, a cup of roasted herbed potatoes and a biscuit.

Fresh Parfait $9
Freshly made parfait with granola, Greek yogurt and fresh seasonal berries.

Indigo Breakfast Plate $16
Ham & Cheese Omelet, Grits or Roasted herbed potatoes, Choice of protein: Applewood Bacon or
Sausage Patty served with a Buttermilk Biscuit and Fresh Fruit. 

Bistro Burrito Supreme $14
Loaded Burrito with Egg, Ham, Bacon, Sausage, Cheese, fresh grilled onions, roasted bell
pepper blend and a side of roasted herbed potatoes, and fresh fruit.

$3

$4

$4

$3

$3.50

$3.50

$4 small $6 large

Cappuccino       $6





HOTEL INDIGO 
BATON ROUGE, LOUISIANA

DINNER MENU

Visit www.CantBeatEmEatEm.us For More Info!

C
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Subscribe to
@ChefPhilippeParola

for Invasive Species
Cooking Videos

     Indulge into sustainability: CAN’T 
BEAT ‘EM, EAT ’EM. Discover the 
culinary solution to combat the 
threat of invasive species while 
savoring exquisite flavors at our 
fine dining establishment. Invasive 
species, like wild boar, wreak havoc 
on our environment, causing over 
$120 billion annually in damages. 
Join Chef Philippe Parola in his 
mission to preserve our ecosystem 
through the power of gastronomy. 
Chef Parola’s approach is simple, 
yet profound, if we CAN’T BEAT 
‘EM, EAT ’EM! Together, let’s make 
a difference ONE BITE AT A TIME!

     It is imperative that we leave a 
legacy to preserve the joy of 
outdoor activities for future 
generations. We must be 
proactive by being better 
stewards! This solution will 
prevent us from being so 
wasteful when hunger and 
poverty is a growing domestic 
and international crisis.

     Explore the pages of Chef 
Parola’s acclaimed book: 
CAN’T BEAT ‘EM, EAT ’EM! 
featuring 40 invasive species 
with delectable recipes.     
Ask your server to help you 
secure your autographed 
copy today! Join us in 
embracing sustainability with 
every savory bite! 



Creamy Spinach Artichoke Dip - Pernod Flavored
Crab Cake Over King’s Mustard Greens  with Citrus Sauce
Escargot with Garlic Butter Red Wine Reduction
Crab Stuffed Mushroom in Crawfish Sauce Au Gratin

14
23
18
22

14
23
18
22

Cajun Garden Crawfish Bisque
Can’t Beat ‘Em, Eat ’Em!  (SEE BACK COVER)
Wild Boar and Invasive Carp “Copi” Gumbo

CUP

CUP

9

10

BOWL

BOWL

17

19

Romain Heart Caesar Salad with Roasted Pecans
Wedge Blue Cheese Vinaigrette Almondine Salad

Add A Protein to Any Salad
Blackened Chicken
Louisiana Gulf Shrimp

14
14

+9
+11

       Dressed With Greens & Spicy Mayo
Grilled Louisiana Gulf Shrimp
Blackened Grilled Chicken

18
16

Berries a la Creme Cointreau
Honey Citrus Cheesecake

12
12

Tiramisu - Irish Cream Sauce
Grand Marnier King’s Soufflé

12
16

             Dressed With Caesar Salad
Grilled Louisiana Gulf Shrimp
Blackened Grilled Chicken

16
14

KING’S
WRAP

ENTRÉES
14 oz Pork Chop Au Jus Topped With Caramelized Onion
        Served with Vegetarian Jambalaya

32

Grilled Salmon with Mint-Infused Brown Meunière
        Served with Eggplant Seafood Casserole

28

Blackened Chicken Breast With Fresh Herbed Mushrooms
        Served with Tomato and Squash Risotto

26

Roasted Duck Half with Seasonal Berry Brandy Red Wine Glaze
        Served with Vegetarian Gritsalaya™ & Fresh Seasonal Berries

31

8 oz Filet Mignon with a Blue Cheese Red Wine Demi-Glace
        Served with Sautéed Potatoes, Mashed with Garlic Parsley
        Butter then topped with Caramelized Asparagus

55

12 oz Black Pepper Crusted Ribeye, Cognac Flambé Reduction
        Served with Sautéed Potatoes, Mashed with Garlic Parsley
        Butter then topped with Honey Balsamic Yellow Bell Peppers

58

Grilled Redfish Creole with Creamy Crawfish Étouffée
        Served with Squash and Cornbread Crumble Casserole

42

Louisiana Gulf Shrimp “Diavola” Pasta
        Sautéed Shrimp with Crushed Tomato in Olive Oil, Butter
        Garlic Cilantro and Fresh Minced Hot Peppers

28

Veggie Lovers’ “Ratatouille” Hot Terrine
        Diced Zucchini, Yellow Squash, Onion, and Garlic Simmered
        in Fresh Tomato Sauce and Olive Oil

24

DESSERTS
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DESSERTS
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