
APPETIZERS 
MUSSELS MARINIERE 
Mussels ina spicy white wine, lemon 
and butter sauce 

CRAB CAKES 
Pan seared or fried topped with sautéed tomato & crawfish 

in a lemon butter sauce and straw potatoes 

14.99 18.99 

OYSTERS 8OURBON STREET 15.99 

Baked topped with spinach, bacon, cheese 
and seasoning 

SEAFOOD FONDUE 
Assorted seafood, spinach, artichoke, 
garlic, mushrooms and cheese 

17.99 

STEAK & OYSTERS 
Tenderloin w/ chicken fried oyster on a 
half shell topped w/ blue cheese cream sauce 

ALLIGAToR 
Fried Served with our own zesty sauce 

18.99 17.99 

HALF SHELu OYSTERS OYSTERS LAFAYETTE 16.99 Half Dozen 11.99 One Dozen 21.99 
Baked on the half shell with Parmesan cheese sauce 

OYSTERS EDWARD 15.99 
BOUDIN SAUSAGE 
Served on a bed of dirty rice 

8.99 Baked on the half shell with crab meat and cheese 

OYSTER TRIO 
Bourbon Street oysters, oyster Edward & oyster Lafayette 

18.99 
ESCARGOTS 
Snails with butter garlic herb sauce, 
Topped with French pastry 

13.99 

SERIMP COCKTAIL 12.99 

SHRIMP BOURBON STREET 16.99 
Sautéed shrimp with roasted garlic, Cajun 
spices, white wine sauce and white rice 

PRIED PROG LEGS 
Served with a lemon butter sauce 

12.99 

FRIED CALAMARI 
Served with spicy marinara sauce 

There is a risk associated with consuming raw oysters or any raw animal protein. If 
you have chronic illness of the liver, stomach, blood or have immune disorders you 
re a greatest risk of lness from raw oysters and should eat oysters fully cooked. 

YUn aoub, consult yOur physician first. 
14.99 

FRIED SEAFOOD DISHES 
Served with french fries. 

STUFFED SHRIMP BAYOU 24.99 
SHRIMP 21.99 

SOUPS OYSTERS 22.99 
CATFISH 20.99 

SHRIMP & OYSTERS 21.99 
CUP 7.99 

BOWL 10.99 
SHRIMP/CATFISH 21.99 

CHICKEN& SAUSAGE GUMBO 
SEAFOOD GUMBO 

COMBINATION GUMB0 
SHRIMP BISQUE 

LOUISIANA CLAM CHOWDER 

OYSTERS/CATFISH 22.99 
SHRIMP, OYSTERS &CATFISH 22.99 

SEAFOOD PLATTER $27.99 
Stuffed Shrimp, Catfish, Oysters, 

Shrimp and fried Crawfish 

SALADS 
PASTA DISHES GREEK SALAD 

MIxed greens, red and green bell peppers, cucumbers, Kalamata 
olives, tomatos, red onions and feta cheese tossed in Greek dressing 

19.99 

CREOLE PASTA 
Penne tossed in andouille sausage, chicken, 
bell peppers, caramelized onions and celery in 

a creamy marinara sauce 

20.99 With grilled or blackened chicken 

SEAFOOD COBB SALAD 
Shrimp, crab meat, blue cheese crumble, tomatoes, 
avocado, bacon and boiled egg tossed with raspberry dressing 

19.99 

PARMESAN SHRIMP 
Linguini tossed in sautéed shrimp. 
caramelized onions and red bell peppers 
in a creamy parmesan sauce 

21.99 CHOPPED SALAD 18.99 
Chopped romaine lettuce tossed in dill vinaigrette served 
with avocado, eggs, tomatoes, bacon, Feta cheese and 
your choice of grilled or blackened chicken 

SEAFOOD PASTA 
Linguini tossed in sautéed shrimp crawish, 
and tomatoes in a creamy saffron sauce 

SEARED AHI TUNA SALAD 
Sesame seared tuna on bed of spring mix w/ 
Strawberries &cucumbers tossed in a soy wasabi 

23.99 17.99 

LINGUINI MARDI GRAS 
Linguini pasta with sautéed shrimp& andouille 
sausage, mushroom in a garlic olive oil sauce 
with Cajun seasoning 

Substitute for shrimp 4.99 or salmon 8.99 extra 

WEDGE SALAD 
lceberg lettuce, tomatoes, bacon and blue cheese crumble topped 
with ranch dressing and balsamic reduction drizzle 
Add Chicken $7.99 Shrimp $8.99 Salmon $12.99 

20.99 
10.99 

DIABLO PASTA 
Sautéed crab meat, shrimp, garlic, tomatoes, 
serrano peppers& cilantro tossed in 

creamy butter sauce and penne pasta 

21.99 
BEET SALAD 10.99 
Mixed greens with walnuts feta cheese and balsamic 
reduction drizzle 
Add Chicken $7.99 Shrimp $8.99 Salmon $12.99 



Add a small house salad or small Caesar salad for $4.99 to your entrée 

All substitutes subject to extra charge 

Caun Specíalttes Captuini'y Specíals 
ETOUFFEE 
Cajun stew of vegetables and your choice of 
crawfish, shrimp or combo with white rice 

22.99 SEA BASS PICCATA 
Pan seared with crab meat, in a lemon butter caper 
wine sauce with spaghetti vegetables 

42.99 

SHHRIMP & GRITS 
Sautéed shrimp and andouille sausage & okra 
in a white wine creole sauce with creamy cheese grits 

24.99 RED FLSH DIABLO 34.99 
Grilled with crab meat, grill shrimp, garlic, 
tomatoes, serrano peppers & cilantro in a 
creamy butter with dirty rice SHRIMP BROCHETTE 

Bacon wrapped shrimp stuffed with 
serrano peppers and cheese with dirty rice 

26.99 
PONTCHARTRAIN RED FLSH 
Pan Seared with Shrimp, crab meat, green onions, & 
mushrooms in a brown butter sauce & dirty rice 

34.99 

SEAFOOD JAMBALAYA 
Sautéed crawfish, shrimp, oysters & rice with 
bell peppers and caramelized celery and onions 
in a veal demi-glaze sauce 

25.99 
NICOLAS MAHI MAHI FISH 28.99 
Pan seared with garlic spinach, mushroom & oysters & 
shrimp in a sherry cream sauce with white rice 

JAMBALAYA 
Sautéed chicken and andouille sausage with bell peppers & celery caramelized onions in a veal demi-glaze sauce 

1.99 SALMON ALENANDER 
Blackened topped with shrimp & a scallop in a 
lemon butter smoked pepper sauce with dirty rice 

33.99 

PECAN TILAPIA 
Served with smoked pepper sauce and white rice 

21.99 MAHI MAHI NEW ORLEANS 28.99 
Pan seared w/ crab meat, crawfish, mushroom, garlic, Cajun 
spices in a white wine lemon butter sauce & white rice PAN SEARED SCALLOPS 

Brown butter sauce on a bed of green beans 
5.99 

MISSISSTPPI CATFISH 
Blackened catfish, shrimp, crab meat, & crawfish in a lemon 

28.9 

EGGPLANT BAYOUS 
Stuffed with shrimp in a creamy 
saffron sauce and white rice 

23.99 butter sauce and dirty rice 

TROUT LORAINE 
Pan seared served with shrimp, mushroom ina creamy 

27.99 
SHRIMP & LMP 
Shrimp& crab meat herb crusted bread crumbs 
topped with lemon butter and asparagus 

28.99 loraine sauce and spaghetti veggies 

BLACKENED TILAPA PIERRE 26.99 
Shrimp, crab meat, garlic, mushrooms, artichokes HERB CRUSTED SALMON 

Pan seared salmon and lump crab meat with a 
lemon butter dill sauce on bed sautéed spinach 

28.99 and a spicy butter sauce and dirty rice 

CEDAR PLANK SALMON 
Grilled asparagus & herb butter sauce 

26.9 
SHRIMP CREOLE 
Cooked in a zesty creole sauce and white rice 

24.99 with dirty rice 

SHRIMP BOURBON STREET 
Sautéed shrimp with roasted garlic and Cajun 
Spices in a white wine sauce and white rice. 
Add Crab Meat $8.99 

24.9 

Naked Fuh Flett 
Your choice of blackened or grilled. 

Served with lemon butter sauce and your choice of dirty or white rice. 

SALMON 22.99 
CATFISH 20.99 

RED FLSH 31.99 
TROUT 22.99 

MAHI MAHI 22.99 
SEA BASS 38.99 TILAPTA 19.99 

Steak, Chopr& Poultry 
BOURBON TENDERLOINS 
Seared with a mushroom brandy demi-glaze 
sauce and garlic mash potatoes 

34.99 CHHICKEN VICTORIA 22.99 
Pan seared topped with roasted garlic, diced 

asparagus & pistachio butter sauce and white rice 

120 RIB EYE 
Grilled rib eye with peppercorn and a veal 

demi-glaze sauce, served with garlic mashed potatoes 

41.99 CHICKEN PICCATA 
21.99 

Pan seared chicken breast with a 
lemon butter caper sauce and Linguini pasta 

CHICKEN MUSTARD 
Pan seared chicken breast, topped with a creamy creole 
mustard & mushroom sauce and sautéed spinach 

21.99 PRENCH CUT PORK CHOoPS 26.99 
Grilled Pork Chops topped with a 
veal demi-glaze sauce served and garlic mash potatoes 

CHHICKEN BREAST 
Blackened or grilled served with a 
smoked pepper sauce with dirty rice 

20.99 PECAN CHICKEN 
21.99 

Crusted chicken breast with 
smoked pepper sauce and sautéed spinach 


