
STARTERS
Fried Boudin Balls 10.25

Deep fried Louisiana boudin served with creole mustard dipping sauce

Shrimp Remoulade 10.75
Spicy boiled gulf shrimp tossed in a tangy remoulade sauce

Italian Fried Eggplant Sticks 11.75
Coated in Italian breadcrumbs topped with shaved parmesan  

served with creole marinara

Crawfish Queso 12.50
Melted Queso with generous portion of Louisiana Crawfish served with chips

BBQ Oysters 14.75
Deep fried gulf oysters tossed in Crystal beurre Blanc  

topped with blue cheese crumbles

Louisiana Sausage Sampler 13.25
Louisiana Boudin, andouille sausage and alligator sausage  

served with creole mustard dipping sauce

SOUPS & SALADS
Louisiana Seafood Gumbo  

cup 10.25 / bowl 16.50
Shrimp, crawfish, andouille sausage over rice

Chicken & Andouille Sausage Gumbo  
cup 9.25 / bowl 15.50
Chicken & andouille sausage over rice

Louisiana Soup Du Jour  
cup 9.25 / bowl 15.50

Louisiana inspired soup of the day

Lagniappe Salad 
side 5.25 / entrée 12.50

Crisp lettuce, tomatoes, sliced cucumbers, red onions, shredded cheddar,  
bacon bits & croutons add chicken 3.00 / add shrimp 4.00

Cajun Cobb Salad 
blackened chicken 12.75 
blackened shrimp 13.75

chopped greens, diced tomatoes, boiled egg, bacon bits,  
avocado, blue cheese crumbles

PO’ BOYS & SANDWICHES
All Po’ Boys come dressed with shredded lettuce, tomato, pickles & mayo  

unless otherwise specified)

Nola Roast Beef 13.25
Sliced roast beef simmered in roast beef gravy

Fried Shrimp Po’ Boy 13.75
Fried gulf shrimp on Leidenheimer bread

Fried Catfish Po’ Boy 13.75
Fried catfish on Leidenheimer bread

Fried Oyster Po’ Boy 15.75
Fried gulf oysters on Leidenheimer bread

Blackened Chicken Sandwich 12.75
Blackened chicken breast topped with house made coleslaw on potato bun

Ragin Cajun Burger 12.50
5oz Angus patty, american cheese, dill pickles, smoky aioli

Cajun Blaze 12.75
5oz Cajun seasoned angus patty, pepper jack cheese, spicy pickles,  

hatch chili ranch aioli  

SPECIALTY PO’ BOYS
All Po’ Boys & Sandwiches served with Zapp’s Potato Chips  •  Substitute fries for 2.00

Cochon De Lait Po’ Boy 14.50
Cajun spiced slow roasted pork shoulder topped with creole mustard slaw

Eggplant Parmesan Po’ Boy 14.25
Eggplant parmesan with creole marinara, mozzarella & parmesan cheese on Leidenheimer bread

BBQ Shrimp Po’ Boy 15.50
Deep fried gulf shrimp tossed in Crystal Burre Blanc with shredded lettuce and blue cheese crumbles

ENTREES
Fried Shrimp Platter 18.75

Fried Gulf shrimp with French fries, house made coleslaw,  
tarter sauce and cocktail sauce

Fried Catfish Platter 19.50
Fried catfish with French fries, house made coleslaw, 

 tarter sauce and cocktail sauce

Seafood Platter 25.50
Fried gulf shrimp, fried catfish & fried crawfish with French fries,  

house made coleslaw, tarter sauce and cocktail sauce

Blackened Chicken Pasta 18.25
Blackened chicken breast in a Louisiana Alfedo sauce

Crawfish & Andouille Pasta 19.50
Louisiana crawfish & Andouille sausage cooked in a Cajun spiced garlic cream sauce

Creole Shrimp & Grits 19.75
Gulf shrimp cooked in a tomato based sauce with celery, onion, bell peppers, 
andouille sausage & creole seasonings served over stone ground gouda grits

New Orleans Style Red Beans & Rice 15.75
Slow cooked red beans served over rice with Andouille sausage

Crawfish Etouffee 19.50
Louisiana crawfish and andouille sausage cooked with celery, bell peppers,  

onions & tomatoes served over rice

Who Dat Catfish 21.50
Fried catfish filet topped with Louisiana crawfish etouffee served over rice

SIDES
Red Beans & Rice 5.25

Crawfish Etouffee 5.25

French Fries 4.50

Mason’s Potato Salad 4.50
(great with Gumbo!)

DESSERT
Lemon Ice Box Pie 8.50

New Orleans Style Bread Pudding 8.50
topped with Bourbon creme anglaise

Chocolate Brownie 8.50
with Hot Fudge and Vanilla Ice Cream


