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FLAMBEAUX FRIES

CHICKEN & ANDOUILLE GUMBO

FRIED ALLIGATOR

CAESAR

BOURBON STREET
CRAB CAKE

BOUDIN BALLS

SEAFOOD COBB

JUBILEE SHRIMP

CORNET GARDEN

SATCHMO SAMPLER
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In New Orleans, the people who carry the 
gas torches that light nighttime Mardi 

Gras parades are called flambeaux.  
These fries will really light your fire.

Gumbo, like many other Creole
and Cajun dishes, includes what we call 
the “Holy Trinity” in New Orleans  – 
chopped onions, peppers and celery.

of our Ultimate Seafood Platter.

Topped with melted cheddar cheese, 

piled with pulled pork and finished 
with sweet chili sour cream

Traditional dark roux, 

Holy Trinity and steamed white rice

Add potato salad +$3.50

Louisiana-caught tail meat, 

marinated and lightly breaded, 

served with a creamy remoulade sauce

Romaine lettuce 

tossed with garlicky Caesar dressing, 

Parmesan cheese and herb butter croutons

Add chicken 5.00 / Add shrimp 6.00

Fresh crab cakes 

and fried green tomato smothered 

in a crawfish Monica sauce

Handmade and lightly fried golden brown, 

served with Creole mustard dipping sauce

Crisp romaine, eggs, tomatoes, 

bleu cheese, avocado, shrimp, crawfish tails, 
and remoulade dressing

Lightly dusted and fried, 

then tossed in a sweet chili aioli sauce

Mesclun mixed greens, 

tomatoes, cucumber, fresh honeycrisp apple, 

smoked bacon and crumbled bleu cheese

 with remoulade, balsamic vinaigrette,

 bleu cheese or ranch dressing

Trio of New Orleans classics:

 jambalaya, red beans and gumbo

farm-raised catfish










