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STHRTERS

FRIED BOUDIN BALLS 10.25 CRAWFISH QUESO 12.50
Deep fried Louisiana boudin served with creole mustard dipping sauce 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

SHRIMP REMOULADE 10.75
Spicy boiled gulf shrimp tossed in a tangy remoulade sauce

ITALIAN FRIED EGGPLANT STICKS 11.75 LOUISIANA SAUSAGE SAMPLER 13.25
Coated in Italian breadcrumbs topped with shaved parmesan Louisiana Boudin, andouille sausage and alligator sausage
served with creole marinara served with creole mustard dipping sauce
SOIPS & SHLADS PO’ BOYS & SHNDHICHES
LOUISIANA SEAFOOD GUMBO All Po’ Boys come dressed with shredded lettuce, tomato, pickles & mayo
CuUP 10.25/ BOWL 16.50 unless otherwise specified)

Shrimp, crawfish, andouille sausage over rice NOLA ROAST BEEF 13.25

CHICKEN & ANDOUILLE SAUSAGE GUMBO Sliced roast beef simmered in roast beef gravy
CUP 9.25 /7 BOWL 15.50

. . : FRIED SHRIMP PO’ Boy 13.75
Chicken & andouille sausage over rice

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

LOUISIANA SOUP DU JOUR
CUP 9.25 7/ BOWL 15.50

Louisiana inspired soup of the day

LAGNIAPPE SALAD

SIDE 5.25 / ENTREE 12.50
Crisp lettuce, tomatoes, sliced cucumbers, red onions, shredded cheddar, BLACKENED CHICKEN SANDWICH 12.75

bacon bits & croutons add chicken 3.00 / add shrimp 4.00 Blackened chicken breast topped with house made coleslaw on potato bun

CAJUN COBB SALAD RAGIN CAJUN BURGER 12.50

BLACKENED CHICKEN 12.75 50z Angus patty, american cheese, dill pickles, smoky aioli
BLACKENED SHRIMP 13.75 CAJUN BLAZE 12.75
chopped greens, diced tomatoes, boiled egg, bacon bits, 50z Cajun seasoned angus patty, pepper jack cheese, spicy pickles,
avocado, blue cheese crumbles hatch chili ranch aioli

SPECHLTY P’ 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 CRAWFISH & ANDOUILLE PASTA 19.50
Fried Gulf shrimp with French fries, house made coleslaw, Louisiana crawfish & Andouille sausage cooked in a Cajun spiced garlic cream sauce

tarter sauce and cocktail sauce CREOLE SHRIMP & GRITS 19.75

FRIED CATFISH PLATTER 19.50 Gulf shrimp cooked in a tomato based sauce with celery, onion, bell peppers,
Fried catfish with French fries, house made coleslaw, andouille sausage & creole seasonings served over stone ground gouda grits
tarter sauce and cocktail sauce NEW ORLEANS STYLE RED BEANS & RICE 15.75
SEAFOOD PLATTER 25.50 Slow cooked red beans served over rice with Andouille sausage

Fried gulf shrimp, fried catfish & fried crawfish with French fries,
house made coleslaw, tarter sauce and cocktail sauce

CRAWFISH ETOUFFEE 19.50
Louisiana crawfish and andouille sausage cooked with celery, bell peppers,
BLACKENED CHICKEN PASTA 18.25 onions & tomatoes served over rice
Blackened chicken breast in a Louisiana Alfedo sauce

WHO DAT CATFISH 21.50
Fried catfish filet topped with Louisiana crawfish etouffee served over rice

SIDES DESSERT

RED BEANS & RICE 5.25 LEMON ICE BOX PIE 8.50
CRAWFISH ETOUFFEE 5.25 NEW ORLEANS STYLE BREAD PUDDING 8.50
FRENCH FRIES 4.50 topped with Bourbon creme anglaise
MASON’S POTATO SALAD 4.50 CHOCOLATE BROWNIE 8.50
(great with Gumbo!) with Hot Fudge and Vanilla Ice Cream
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