OYSTERS

On the Half Shell

shucked to order, seasonal granita, fixin’s

Chargrilled

savory, herbal, or clean

Rockefeller

herbsaint creamed greens, panko bacon topping

SPECIALTY

* Crawiish Boil *

potato medley, corn

BITES

Souifle Potatoes

crispy puffs, bearnaise sauce

Barbeque Shrimp
gulf shrimp, bayou bbq sauce, toast points

Fried Chicken and Walffle

breast, malt waffle, bourbon maple syrup

Fried Alligator

tail bites, Rue remoulade

Crab Cake

jumbo claw meat, remoulade, greens

PO; BOYS

toasted french bread, Rue remoulade,

lettuce blend, tomato

Choice of:

shrimp, Chicken, or Catfish

Fried or Blackened
* Add some bread and butter pickles for $1 *

MAINS

Jambalaya

cajun rice, shrimp, smoked chicken, andouille,

trinity, cherry tomatoes, cornbread

Blackened Chicken Pasta

blackened breast, mushroom medley, pecorino

cream sauce, marinated cherry tomatoes

Cajun Pork Chop

creole marinated, mushroom medley, garlic chive

mash

shrimp Creole

gulf shrimp, marinated cherry tomatoes, cajun rice,

cornbread

Crawiish Etoufee

crawfish tails, traditional roux, trinity, cajun rice

Catfish a la Rue

blackened or fried, coleslaw, hushpuppies, greens,

marinated cherry tomatoes

SOUP & SALAD

File Gumbo

andouille, smoked chicken, trinity, okra, cajun rice

Veggle Gumbo

trinity, squash, mushroom, corn, beans, cajun rice

Turtle Soup

southern chili style, creme fraise

Southern Ceaser

romaine, croutons, marinated cherry tomatoes, egg

B.L.T.

grilled romaine, bacon bits, marinated cherry tomatoes,

peppercorn ranch

SIDES

Red Beans and Rice

andouille, smoked pork, trinity, fresh beans

Fried Okra

buttermilk marinated, Rue remoulade

Coleslaw

clean or creamy

Cajun Fries

secret house blend, rue remoulade

Hush Puppies

cornmeal batter, herb blend

Cornbread Muffins

honey butter glaze



