
  with a Pat O’Brien’s®

World Famous

Hurricane!

In the early 1940’s there was 
a short supply of distilled 
spirits because the grains 
and sugars necessary to 
produce spirits went to 
troops abroad during 
World War Two. There was, 
however, a large supply 
of Rum coming into the 
Port of New Orleans from 
the Caribbean. Bar owners 
were forced to buy large 
amounts of rum, 50 cases 
or so, in order to get one 
case of scotch or whiskey, 
for example. The experts 
at Pat O’Brien’s began 
experimenting, and the 
fruity potent concoction 
was finally perfected.

*
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Specialty Drinks are served in Pat O’Brien’s signature glassware. 
To purchase any glassware, please visit the gift shop or restaurant patio bar.

PLEASE NOTE glass policy change: the glasses are no longer pre-paid 
and we do not buy back glassware.

Pat O’Brien’s 
Hurricane® 
4 oz. of Pat 
O’Brien’s® Hurricane 
Rum blended with 4 
oz. of Pat O’Brien’s® 
Hurricane Mix. 
Voted Best Specialty 
Drink in New 
Orleans!  
12.50

https://patobriens.com/our-history/
https://shop.patobriens.com
https://shop.patobriens.com/glassware.html
https://shop.patobriens.com/mixes/hurricane-mix.html
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Pat O’Brien’s 
Hurricane®

4 oz. of Pat 
O’Brien’s® Hurricane 
Rum blended with 4 
oz. of Pat O’Brien’s®

Hurricane Mix. 
Voted Best Specialty 
Drink in New 
Orleans! 
9.00

*

*Specialty and Frozen drinks are served in Pat O’Briens® New Orleans souvenir glassware for an additional
$4.00. Prices listed do not include glass. If you choose not to keep the souvenir glass, it may be 

returned to any of the bars for a full $4 refund.
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Specialty Drinks are served in Pat O’Brien’s signature glassware. 
To purchase any glassware, please visit the gift shop or restaurant patio bar.

** Additional charge for Premium and Super Premium liquor on the 
Bloody Mary.** 

BLOODY MARY
Pat O’Brien’s Bloody Mary Mix and Vodka. Voted Best 
Bloody Mary in the city!

8.00 / 10.00  / 12.00

CYCLONE®

A blend  of Pat O'Brien's Cyclone mix and 2 oz of 
vodka that will satisfy any citrus lover’s thirst.

10.00

MINT JULEP
This traditional New Orleans drink has 2 oz. of Bourbon 
and Simple Syrup muddled with fresh mint. Its Perfect!

10.00

RAINBOW
A colorful drink of Grenadine, Vodka, Blue Curaçao and 
Pat  O’Brien’s® Sweet & Sour Mix,  layered to 
perfection! House Favorite!

10.00

CATEGORY 5 MARGARITA
Tequila, orange and a hint of Hurricane mix makes 
this no ordinary Margarita! Feel the power of a CAT 
5!!

10.00

PAT O'S RAINSTORM
Vodka  mixed with Melon Liqueur, Coconut Rum, 
Pineapple Juice and Sour Mix, topped with Blue 
Curaçao.

10.00

SKYLAB
A fallout mixture of Rum, Vodka, Apricot Brandy, Blue 
Curacao, Pineapple and Orange Juice.

10.00

PAT O'S LEMONADE
Refresh with lemonade powered with 2 oz of 
POB Rum and orange flavored Rum.

10.00

FUZZY LEPRECHAUN
Peach Schnapps, Blue Curacao, Vodka and OJ will 
put a smile on anybody, not just the Irish!

10.00

HIGHBALLS & STRAIGHT 
DRINKS

Main Bar  Piano Lounge
Patio
Restaurant

7.00 9.00
8.00 11.00

Call/Bar brands
Premium brands
Super Premium 10.00 14.00

WINES & CHAMPAGNES
House Wine 7.00 9.00 (glass)
House Champagne 7.00 9.00 (glass)
House Champagne 25.00 35.00(bottle)
Premium Champagne 75.00 85.00(bottle)

BEER
Domestic 6.00 8.00
Premium 7.00 9.00
Craft/Specialty 8.00 10.00

FOOD
GUMBO
Sausage and chicken gumbo with white rice. 16.00

JAMBALAYA
Smoked sausage, chicken, Pat O’Brien’s Creole sauce, 
Crystal hot sauce, our special Creole seasoning

mixture and white rice.16.00

SHRIMP & FRIES BASKET
Shrimp coated with seasoned corn flour deep-fried and 
served on a bed of crispy fries, sliced pickles and 
cocktail sauce. 17.00

RED BEANS AND RICE
Red kidney beans slow cooked with ham hocks. Chock 
full with smoked sausage and served with white rice.
16.00

ALLIGATOR BITES
Cajun Country alligator tenderloin coated with spicy corn 
flour, deep fried and served with honey mustard 
sauce 18.00

O'BRIEN'S BURGER
8 0z. ground beef patty cooked well, served on a 
sesame seed bun, with a sweet chili BBQ mayo sauce, 
sliced pickles and a side of fries. 16.00

SIDE OF FRENCH FRIES
A basket of crispy hot French fries. 6.00

BREAD PUDDING
Homemade bread pudding topped with pecans and a 
warm whiskey sauce. 8.00

https://shop.patobriens.com/glassware.html



