FRESH FISH

Prepared to your liking: grilled, baked, steamed or pan-seared
Choose one sauce and any two accompaniments to complement your entrée selection

Citrus-basil butter, balsamic-honey glaze, tomato-shallot relish

Accompaniments

French Quarter rice, red bliss potatoes, corn on the cob, coleslaw, French fries, spinach or vegetable of the day

SEA BASS $28.99 NORWEGIAN SALMON $22.99 MAHI MAHI $22.99 AHI TUNA $24.99

ICE BAR

SHRIMP COCKTAIL $10.99
Louisiana-style jumbo shrimp served with
zesty Creole cocktail sauce

OYSTERS ON THE HALF SHELL
Raw oysters served with cocktail sauce
% dozen $12.49 dozen $17.49

BLOODY MARY SHOOTER $5.99
A fresh oyster with Absolut Vodka,
tomato juice, celery

VODKA SHOOTER $5.99
A fresh oyster with Absolut Citron or
Peppar Vodka and cocktail sauce

TEQUILA SHOOTER $5.99
A fresh oyster with Cuervo Gold Tequila

PEEL & EAT SHRIMP $15.99

A full pound of shrimp served with cocktail sauce and lemon

ALASKAN KING CRAB COCKTAIL $13.99
Creole cocktail sauce and lemon

SALADS

SEAFOOD SALAD $15.99
Field greens, shrimp, jumbo lump crab, tomato,
Parmesan cheese, bacon, avocado, eSss,
herb vinaigrette and honey-maple cornbread croutons

GARDEN GREEN SALAD $5.49
Field greens, tomato, cucumber, carrots and croutons

APPETIZERS

A FOOT OF GARLIC BREAD $5.99
Baguette with roasted garlic butter

CLAM CHOWDER $7.49
New England style

CATFISH FINGERS $8.99
Cornmeal-breaded and fried golden brown,
served with Cajun rémoulade

CRISPY CALAMARI $9.49
Lightly breaded and fried golden brown, served
with Cajun rémoulade and cocktail sauce

BLACKENED SEA SCALLOPS $11.99
Jumbo scallops, Cajun style

LOBSTER & SHRIMP “SPRING ROLL” $10.99
Served with Cajun rémoulade

POPCORN SHRIMP SLIDERS $8.49
Popcorn shrimp and Cajun rémoulade

SPECIALTIES

SEAFOOD AND CHICKEN GUMBO $16.99
Hearty sumbo, seasoned shrimp, oysters, Andouille sausage and
chicken, served with French Quarter rice

LOUISIANA PAN ROAST
Seafood in a creamy tomato broth seasoned with a rich
blend of basil, oregano, paprika, red pepper and spices
Served with French Quarter rice
Your choice of the followinsg:

Shrimp Pan Roast $17.99
Oyster Pan Roast $17.99
Crab Pan Roast $18.99
Combination Pan Roast $21.99

BOUILLABAISSE $18.99
Shrimp, scallops, mussels and clams in a light tomato broth
with our secret heros and spices, served with French Quarter rice

SEAFOOD BOIL
Served just the way it's done in family restaurants all
over Louisiana — boiled and seasoned with Louisiana spices
and herbs, served with red bliss potatoes and com on the cob

Jumbo Shrimp Boil $17.99
Crab Boil $21.99
Combination Boil $22.99

CAJUN SHRIMP & CRAB PASTA $17.99
Shrimp, crab, Andouille sausase,
Cajun cream sauce and penne pasta

FRIED SHRIMP $18.49
Tempura-battered fried jumbo shrimp, served
with cocktail sauce

FRIED SEAFOOD PLATTER $18.99
Fried cod, shrimp, oysters, French fries,
coleslaw and tartar sauce

CRAB CAKES $17.99
Served with Cajun rémoulade, fresh vegetables
and red bliss potatoes

FRIED LOBSTER TAIL $36.99
Tempura-battered, fried lobster tail served with
fresh vegetables, red bliss potatoes and drawn butter

BLACKENED PRIMERIB $19.99
Sour cream, horseradish sauce, red bliss potatoes and roasted comn

SHRIMP SCAMPI $18.49
Sautéed shrimp in olive oil, garlic and fresh basil

T-BONE STEAK $28.99
Fried tobacco onions, red bliss potatoes and roasted com

CATFISH FRY $16.99
Cornmeal-breaded and fried golden brown,
Cajun rémoulade, French fries and coleslaw

We use only the highest quality ingredients; however,
consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.
A gratuity of 18% will be added to parties of 8 or more



