Soups
Zzumb_o Cufﬁ.zg 7/;6 W/;of(e ﬁow’ft;.zg
c??»c[dj'& %memacfe egou(]a (CuJa 1.95 Dowl 3.95

Salads
j‘;z‘;cﬁ'terranean ( %u&e) Dalad 6. 95

iFi'esh spring mix greens with tomatoes, artichoke hearts, black olives, feta cheese,

red onion and our incredible honey, balsamic vinaigrette. Add our savory, grilled chicken 8. 95

(Caeo“ar S.95

<lti‘esh romaine tossed in our homemade Caesar dressing topped with

croitons and Parmesan cheese. Add our savory, grilled chicken 8. 95

Appetizers
Goconut Dreadod Ghicken Tenderfoin with cﬁg']ofz'nj Dauce 6. 95

deared %ffz Juna 8. 95

deared on the outside, pink in the middle,

sliced and drizzled with a creamy dill and caper sauce.

Calarmari 7-95

Iightly pan fried and served with a creole marinara sauce.

%Jofe&a @}/Jtenf (when avaitable) 1 Dz, 8.5 The Proper Dezen 13.95

&W oysters on the half shell with cocktail sauce and lemon wedges.



Dandyickes

‘Dandwiches served with C/lzjhf‘.
Muffaletta
7:/{1&0_ Derves 1—2Joe<379fe S.94 Whele fgerve&}d,{pega/e 13.95

@ur traditional New Orleans sandwich with a heaping of deli meats including, cured ham,
salami, pepperoni, mozzarella & provolone on a huge round loaf topped with Creole olive salad.

Pick your Po Boy...
?S/e;‘z'm(]a or @y&ter 8.95

31(?37’] @ga&t ﬁeeff Meatball or ot cgtnw‘cge 7-95

derved dressed with lettuce, tomato, pickles and mayonnaise.

3mokéf cgafm(m ﬁzﬁT S.95

% beautiful BLT topped with thinly sliced smoked salmon and pesto mayonnaise.

Lackened Prime &lf 7.95

Célioed and blackened, served with lettuce, tomato, red onion and horseradish mayo.

W;t-— 30-—5{1&1’(: Eurjer 6.95

?fe‘md pattied 1/21b ground sirloin with our special spices,
topped and cooked the way you want it... B-be/

Ghicken dalad, with or without the bread’ 5.95

ﬂiced, grilled chicken breast, combined with chopped pecans,

diced apples, celery, green onion and our special seasoned mayonnaise.

Sides
%[cﬁ'tz’onafm’c[e& - 1.95

cﬁirty rice with sausage, ﬁajun fries, dteamed vegetables,

Wlted spinach, &d beans and rice

W e insist on servin 1g on[y the best Jeaféod; SO ZJC it doesn 't Jook excellent, it may not be available!



fntrée& served with a side salad.

From The Bayou
3ezg%ozfﬁouclfé 16.95

c5hrimp, lump crab, crawfish tails and scallops, broiled in a light,

wine and olive oil sauce topped with bread crumbs and a blend of cheeses.

ggao“ta We}otune 15.95

<~’§hrimp, scallops and lump crab folded into a white wine cream sauce with
garlic and green onion finished with fresh parsley and Parmesan served over a bed of pasta.

Seared Fhi Tuna i@geen 4-5 0Z portion 9.95 Kz'nj 8-10 oz portion 16.95

% beautiful ahi tuna steak, perfectly seared, pink in the middle,

served over a bed of wilted spinach topped with a creamy dill and caper sauce.

Sbirimp Creole 9.95
Iarge shrimp tossed in our classic Creole sauce and served over a bed of white rice.
Tried, ﬁfaa@necf or Z%rz'ffec[ Tisk gjfate 9.95
T’Fish of the day topped with Creole butter and served with your choice of one side.
From The Plantation

Wgw %r&d?tﬂj 16.95
1204z N.Y strip steak, marinated and grilled to perfection with your choice of 1 side.
(C/tdz'ckden ﬁme&aﬂ (Creofe 13.945
q/fﬂlth pasta and a kick... 'Nough said!
Ghicken %ffrec&» 12.95
c5avory grilled chicken breast over pasta tossed in our homemade Alfredo sauce.
Grilled Ghicken with Vegetables 12.95
% healthy and delicious, grilled chicken breast served with crispy steamed vegetables.
Pusta Primavera 795 with Grilled " Ghicken 9.95

Crisp broccoli, cauliflower, carrots, mushrooms, and green onion sautéed in a light white

wine sauce over a bed of pasta, sprinkled with freshly grated Parmesan and asiago cheeses.



Homemade Desserts
Dread L. udding with Wﬁ?&)@f}/ Dauce 3.95

Drownie with Jee Gream and” ?ft;memmlé Ghocolate dauce 3.95
76,9{}/ Iz'me gjz'e 4-95

Non-Alcoholic Beverages

c5weet Tea, Pepsi, Diet Pepsi, Sierra Mist, Mountain Dew, Root Beer, Dr. Pepper, Milk,
Chocolate Milk, Apple Juice, Orange Juice, Grapefruit Juice, Coffee

Beer
The Usual Cgugoecta 2.95 Tanc:}/ ﬁremf 3.50

ﬁudweiser, Bud Light, Coors Light, Miller Light Land Shark, Corona

Wine by the Glass
FHouse White 3.50 House &(f '3.50

Pinot Grigio, Chablis ‘Gabernet Sauvignon, Merlot

The Harder Stuff

c~/§eagram’s Seven, Jack Daniels, Smirnoff Vodka, Bacardi Rum, J&B Scotch

mixed the way you'd like 4.25°

césfecz'afty cﬁnnﬂf 5.26
gj;lt O'Brien's World Famous Hurricane

IMango Mojito

%ppletini

Aloody Bouche (prepared with horseradish and bullion of course)



