
h a p p y  h o u r 

3 PM TILL 6 PM
SUNDAY - THURSDAY

SIPS
House Reds & Whites

House Bubbles  •  Draft Beer

BITES
Truffle Parmesan Fries  •  Boudin Balls

Black-Eye Pea Hummus,  •  House Pimento Cheese
lyonscorner.com

Brew Of The Day 2.75 / 3.80

Single Origin Hand Brew 6.50

Nola Café Au Lait (Chicory) 3.75 / 4.50

Mocha 4.90 / 5.65

Chai Latte 4.50 / 5.00

Espresso 4.00

Cappuccino 4.60

Americano 4.00

Traditional Macchiato 4.60

Cortado 4.60

Flat White 4.60

Latte 4.60 / 5.90

Hot Chocolate 4.50 / 5.50

Matcha Latte 4.60 / 6.75

Turmeric Latte 5.50

Seasonal Latte 5.25 / 6.95

Hot Tea 4.35

House Pinot Noir House Chardonnay Fâmega Vinho Verde

Full bubbles, booze & cocktail menu available upon request

24 Hour Cold Brew 4.30 / 4.85

Iced Latte 4.60 / 5.90

Iced Mocha 4.90 / 5.65

Iced Café Au Lait 3.75 / 4.50

Iced Chai Latte 5.25 / 5.75

Iced Matcha Latte 4.60 / 6.75

Kombucha 6.95

Orange Juice 3.95

White Milk 3.95

Chocolate Milk 3.75

Black Iced Tea 4.35

Specialty Brew Iced Tea 4.75 / 5.25

Bottled Water 3.95

Sparkling Bottled Water 3.95

Coke, Sprite, Diet Coke 3.25

Barqs Root Beer 4.95

Lite Ice .50

Milk Substitutes 1.25

oat, almond, coconut

Arte Latino, Cava Brut  10 / 36

Avissi Prosecco  12 / 44

Calvet Brut Rosé  10 / 36

Lambrusco  12 / 37

Argyle Brut  13 / 46

Shramsburge Blanc de Blanc  18 / 56

Moet & Chandon Imperial  20/ 76

Veuve Clicquot Yellow Label  23 / 88

Veuve Clicquot Rose  26 / 100

Hot

Red & White

cold

Bubbles

$6-$8

L
l y o n s
c o r n e r



Bakery Corner

 

BUTTERED FRENCH CROISSANT  4.25

 

NY BAGEL  4.25

SALTED CHOCOLATE CHIP
COOKIE   3.25

 

 
  

FRESHLY BAKED MUFFINS
AND SCONES  4.25  

 

EGG BITES
4.75(2)/2.50(1)

 

-Whole Egg with
Sweet Peppers

& a Blend Of Cheeses

-Egg White with
Pimento Cheese

 

 

morning tidbits
(7 am until 11 am)

lyons morning fare
(7 am until 11 am)

GREEK YOGURT PARFAIT
Seasonal Berries, Granola, 
Shaved Coconut, Local Honey  8

AVOCADO TOAST
Everything Bagel Seasoning, 
Roasted Tomato, Red Onion,
Poached Egg  14

OVERNIGHT OATS
Yogurt, Milk, and Vanil la  6

LOADED HASH BROWNS
Bell Peppers, Sweet Onion, 
Cheese Sauce, Chopped Bacon, 
Sunny Side Up Egg  16

WESTERN OMELET
Chisesi Ham, Red Bell Pepper,
Scall ion, American Cheese,
Served with Texas Toast
& Hashbrowns  17

VEGGIE OMELET
Crimini Mushroom, Asparagus,
Roasted Tomato, Avocado, 
Cheddar Cheese  15

BUTTERMILK PANCAKES
Chocolate Chip, Blueberry,
Plain Sever with Maple Syrup  13 

BREAKFAST JAMBALAYA
Shrimp, Andouil le, Chicken,
Scall ion, Baked Egg  16

LYONS BENEDICT
Toasted Croissant,
Chisesi Ham, Poached Egg,
Crystal Hollandaise  21

THEOS SKILLET
2 Eggs Any Style,
Hash Browns, Choice
of Sausage or Bacon,
Texas Toast  15

BREAKFAST EMPANADAS
Tasso Ham, Scall ion, 
Bell Peppers, Aged Cheddar  12

CRESENT CITY CROISSANT
Choice of Sausage, Bacon or
Pork Belly, Scrambled Egg, 
Choice of Cheese  13

 

MUFFALETTA CHOPPED SALAD
Mortadella, Salami, Ham,
Provolone Cheese, Olive Salad,
Red Wine Vinaigrette 13

CAESER SALAD
Romaine, Parmesan Cup,
White Anchovy, Crouton, 
Add Chicken Optional 12

TRUFFLE FRIES
White Truffle Oil ,  Parmesan,
Fine Herbal Apothecary  11

HOUSE MADE PIMENTO CHEESE
Aged Cheddar, Roasted Red
Pepper, House Saltines 8

CAJUN PRAWNS
Head On Gulf Shrimp,
Cajun Seasoning, Brown
Butter, Roasted Garlic  19

SPICED CHICKEN SKEWERS
Chicken Breast, Smoked Paprika,
Yogurt Dipping Sauce  15

LAMB LOLLIPOPS
Chermoula Sauce,
Pickled Fresno, Mint  18

MAPLE GLAZED
PORK BELLY
Butternut Puree,
Apple Truffle Slaw  24

CAJUN CHARCUTARIE BOARD
Boudin, Andouil le,
All igator Bites 14

SPINACH AND ARTICHOKE
EMPANADAS
Aged Cheddar, Empanadas  10

BLACK EYED PEA HUMMUS
Tahini, Chil i  Oil ,  Pita  8

BANG-BANG FRIED OYSTERS
Pickled Shallot, Cajun 
Spiced Aioli 23

THE CORNER FLATBREAD    
Brie, Olive Oil ,  Prosciutto,
Mayoli ,  Arugula,
Strawberry Fig Jam 14

STEAK FRITES
Maître D’ Butter,
Blistered Tomatoes,
and Fancy Fries  28

MR. T’S DOUBLE
SMASH BURGER
LTO, Smoked Cheddar,
Bourbon BBQ Sauce,
Crispy Onion Straws  16

FLOUNDER
PONTCHARTRAIN
Pan Seared Flounder,
Artichokes, Local Crab, 
Preserved Lemon
Beurre Blanc  25

 

  

 

 

 
 

 
 

 

 

 

shareable small plates
(11  am unti l  c lose)

a little more
(11  am unti l  c lose)

 


