
    

T O  S H A R E

corn fritters with 
tabasco-honey butter 8

lima bean ‘risotto’ with 
pickled pork 13
  
LA raw oysters with 
strawberry-champagne mignonette 
& cocktail sauce 10

antipasti plate with 
charcuterie, dips, house pickles 
& toast points 21

crawfish queso with 
grilled poblano peppers 
& fried corn chips 14

salmon poke tacos on 
crispy wonton with avocado 15

caramel date toast with 
whipped mascarpone, capers & sage 7

 

S I D E S 

smothered potatoes 7                                           
braised greens 7
truffle parm fries 7      
sweet potato hash 7
crab fat & crawfish 
fried rice 7
stone ground grits 7                                   

S O U P ,  S A L A D  &  G U M B O

daily gumbo with 
popcorn rice 9

rabbit & kale caldo verde with 
portuguese spice, potato & parsnips, 
pork broth 12

fried oyster caesar salad  with 
anchovies, croutons & parmesan cheese 23

cavan wedge salad with 
pickled red onions, bacon, 
cherry tomatoes, blue cheese 
& creole-buttermilk dressing 13

add: crawfish 6,  shrimp 6,  chicken 6

F I S H ,  F A R M  &  F O W L

grilled ribeye with 
smothered potatoes & 
3607 steak sauce 42

three cheese lasagna with  
mushroom ragú & crawfish 
creole-red gravy 26

panko panéed rabbit with   
pecans, english pea puree 
& roasted vegetables 32

island spiced jerk fish with 
sweet potato hash,  
sweet & spicy 
pineapple reduction 27
 
creole spiced shrimp with
sweet corn grits, roasted 
poblano peppers, onions & 
spiced rum butter 26
 
general tso’s fried chicken with 
crawfish & crab fat fried rice 30

double stack burger with 
american cheese, comeback 
sauce & sazerac bbq 16
triple +3

whole fish with
romesco sauce & marinated 
blistered tomato salad MP Executive Chef NATHAN RICHARD

Sous Chefs ROSS LANCON & RACHEL DEFELICE      

  Bar Director MATT GARDNER

General Manager KAYLA ALAIMO

D E S S E R T S

strawberry tres leches with 
toasted coconut 8

double chocolate torte with 
passion fruit curd 

& black pepper meringues 8

cheesecake pudding  with 
citrus curd & graham cracker 8

key lime pie with 
graham cracker crust 
& whipped cream 8

hot or cold brew coffee 
by congregation coffee 5



HISTORY OF THE BUILDING

Edward James Cockerton built this mansion in 1881 while 

working as a clerk under Louisiana Treasury Secretary John 

Burke. Later, New Orleans Superintendent of Police Frank T. 

Mooney, noteworthy for courageously accepting the role 

after his predecessor was gunned down, resided in the house 

with his family from 1911 until 1953. The Mooney family 

was prominent in the social community, known for hosting 

debutante balls and the like in what is now Cavan’s main 

dining room. The building is listed as the Cockerton House 

on the Historic Landmarks Commission’s register of national 

historic places. All of the architectural elements of the 

building are original and were kept intact and painstakingly 

restored. The “beautiful deterioration” that has naturally 

occurred over the past 135 years highlights the storied 

history and romanticism of this building – one of the first 

plantation homes in this area – and the Touro Bouligny 

neighborhood in which Cavan resides.

THE NAME “CAVAN”

The name Cavan is an homage to owner Robért LeBlanc’s 

maternal Irish ancestry. His great-great-grandfather, 

Terrence Smith, was born an orphan in County Cavan, 

Ireland in 1858. At eight years old, Terrence immigrated 

to America and became a sailmaker on the docks of the 

Mississippi River. At fourteen, he started a stevedoring 

company in the Irish Channel, where he eventually settled 

and raised his family – just a few hundred yards from our 

restaurant’s current location. The business that Terrence 

started was built up into a group of companies that still 

operates today, now known as Cooper/T. Smith and Sons. 

Robért attributes his love of family, friends and community 

to the experiences he shared with the Smith side of his 

lineage, which all started with Terrence.

Thus, the name Cavan is a two-fold homage; first, to the 

place from where LeBlanc’s Irish ancestry comes, and second, 

to the New Orleans neighborhood in which his family started 

out, and in which our restaurant was established over a 

century and a half later.

PARKING

Cavan has 22 designated parking spaces for our dinner 

guests, from 5pm until 2am nightly, located in the parking 

lot directly across the street from our entrance. This 

lot is owned by the non-profit organization WRBH 88.3 FM, 

Reading Radio for the Blind & Print Impaired. Free street 

parking can also be found along Magazine Street and on 

surrounding streets including Constance, Antonine, Camp 

and Amelia. We politely request that guests do not park 

in Harry’s ACE Hardware spaces.

RAW FOOD WARNING

Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of foodborne 

illness, especially if you have certain medical conditions.
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leblancandsmith.com


