
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food born illness, especially if you have a medical condition.
PARTIES OF 10 OR MORE WILL HAVE AN 18% GRATUITY ADDED TO THEIR BILL

STARTERS
Fried Boudin Balls  10.75

Deep fried Louisiana boudin served with creole mustard dipping sauce
Abita BBQ Shrimp  13.50

Gulf shrimp sauteed in Worcestershire sauce, butter, garlic, fresh rosemary & Abita 
Amber served with Leidenheimer french bread

Alligator Fritters  10.25
A traditional fritter filled with trinity, garlic, cayenne pepper, creole seasoning 

Louisiana Alligator tail meat served with Remoulade sauce
Crawfish Boil Egg Rolls  13.50

Louisiana crawfish tails, diced andouille sausage, diced spicy new potatoes, corn, 
onions and cheese served with Tabasco Pepper Jelly

Crawfish Queso  12.75
Melted Queso with generous portion of Louisiana Crawfish  

served with chips (add Andouille +2.00)
BBQ Oysters  14.75

Deep fried gulf oysters tossed in Crystal beurre Blanc topped with blue cheese crumbles
Louisiana Sausage & Cheese Plate  15.75

Boudin, Andouille, Alligator, cheese served with crackers  
& creole mustard dipping sauce

SPECIALTY PO’ BOYS & SANDWICHES
Cochon De Lait Po’ Boy  14.75

Cajun spiced slow roasted pork shoulder  
topped with creole mustard slaw

BBQ Shrimp Po’ Boy  15.75
Deep fried gulf shrimp tossed in Crystal Burre Blanc with shredded lettuce, tomato, red 

onions & blue cheese crumbles
BBQ Oyster Po Boy  16.75

Deep fried gulf oysters tossed in Crystal Burre Blanc with shredded lettuce, tomato, 
red onion & blue cheese crumble

New Orleans Style Muffuletta  16.50
Ham, salami, mortadella, provolone cheese & traditional olive salad served on a 

round sesame loaf...1/2 loaf

DESSERT
Ponchatoula Strawberry Shortcake  8.50

Macerated strawberries, whipped cream & powdered sugar served on a sweet 
shortbread biscuit

White Chocolate Bread Pudding  10.50
A decadent bread pudding made with white chocolate custard topped with a creamy 

white chocolate sauce
Mississippi Mud Pie  8.75

with Hot Fudge

SOUPS & SALADS
Louisiana Seafood Gumbo   

cup 10.75 / bowl 16.75
Shrimp, crawfish, andouille sausage over rice

Chicken & Andouille Sausage Gumbo   
cup 9.75 / bowl 15.75
Chicken a& andouille sausage over rice

Louisiana Soup Du Jour   
cup 9.75 / bowl 15.75

Louisiana inspired soup of the day
Lagniappe Salad 

side 5.75 / entrée 12.75
Crisp lettuce, tomatoes, sliced cucumbers, red onions, shredded cheddar,  

bacon bits & croutons add chicken 3.00 / add shrimp 4.00
Cajun Cobb Salad 

chicken 12.75 
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  13.50
Sliced roast beef simmered in roast beef gravy (add cheese +.75)

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

Fried Catfish Po’ Boy  13.75
Fried catfish on Leidenheimer bread

Fried Crawfish Po’ Boy  13.75
Fried Louisiana crawfish tails served on Leidenheimer bread

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

Andouille Sausage Po’ Boy  13.25
Andouille links sliced and grilled served on Leidenheimer french bread dressed

Cheeseburger Po’ Boy  12.75
6 oz. Angus burger patty served on Leidenheimer french bread dressed
Blackened Chicken Sandwich  12.75

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

Fried chicken tenders tossed in Crystal hot sauce, honey & butter served with lettuce, 
tomato, red onion, blue cheese aioli & blue cheese crumbles

Classic Burger  12.50
Served on a bun with lettuce, tomato and pickles (add cheese +.75)

ENTREES
Fried Shrimp Platter  18.75

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

Fried Catfish Platter  19.75
Fried catfish with French fries, house made coleslaw, 

 tarter sauce and cocktail sauce
Seafood Platter  25.75

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

Blackened Chicken Pasta  18.50
Blackened chicken breast in a Louisiana Alfedo sauce

Crawfish & Andouille Pasta  19.75
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  19.75
Louisiana crawfish and andouille sausage cooked with celery, bell peppers,  

onions & tomatoes served over rice
Creole Jambalaya  19.50

A one pot rice dish with tomatoes, trinity, Louisiana crawfish,  
andouille, chicken & creole spices

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

Crawfish Boil  18.75

Shrimp Boil  18.75

Crawfish & Shrimp Boil  19.75

SIDES
Red Beans & Rice  6.75

Crawfish Etouffee  6.75

Jambalaya  6.75

French Fries  4.75

Mason’s Potato Salad  4.75
(great with Gumbo!)

Appetizer Sampler Platter  25.50
Boudin balls, alligator fritters, crawfish boil egg rolls & a sampler size  

of our sausage and cheese board



DAILY LUNCH SPECIALS
MONDAY

Nola style Red Beans & Rice  10.75
served with a thin cut grilled pork chop

TUESDAY

“Taco Tuesday”  10.75
with 2 fried Mississippi catfish tacos served on flour tortillas  

topped with Comeback slaw served with French fries
WEDNESDAY

Crawfish grilled cheese  12.75
with Creole tomato soup

THURSDAY

Andouille stuffed blackened chicken breast  11.50
served over rice topped with a wild mushroom gravy

FRIDAY

Thin sliced Mississippi catfish deep fried  12.75
served with gouda grits & turnip greens

DRINKS
All soft drinks $3.50

Coke

Diet Coke 

Dr Pepper

Sprite

Ginger Ale

Fanta Orange

Barq’s Root Beer

Minute Maid Lemonade

ice tea ($3.25)

BEER
Domestic draft  5.75

Local Craft draft  6.50

Domestic bottle  5.50
Michelob Ultra, Bud Light, Miller Lite, Coors Lite, Budweiser

Craft  6.75
ask your server for current selections

SPECIALTY DRINKS
All specialty drinks $12.25 served in a Ragin Cajun logoed Mardi Gras cup for you to keep

The Rougarou
Vodka, Blackberry, Ginger beer...a dark twist on the classic Moscow Mule.

Creole Hurricane
Parrot Bay rum blended with fresh juices an iconic New Orleans cocktail

Swamp Sangria
White wine, Orange liqueur, peach schnapps perfect for cooling down after 

some Cajun cooking

Monsoon
Coconut rum, pineapple and cranberry 

Bourbon Street Tea
Buffalo Trace Bourbon, Sweet Tea & Honey

Acadian Paloma Smash
1800 Coconut Tequilla, Fevertree Grapefruit, Agave

Cajun Mary
Zing Zang Bloody Mary mix spiced up with Zatarain’s crab boil and Cajun spices served with pickled okra and a boiled gulf shrimp

WINE
8.50 gl / 34.50 btl

Cabernet Sauvignon

Pinot Noir

Pinot Grigio

Chardonnay

Rose

Sparkling


