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S8t 07 ‘ﬂ French Quarter Onion Soup Fried Calamari Rings and tentacles Crawfish Pies 2 mini pies fillec _ v |'d ~
S 2l i ' ' Vi ' 1 lade sauce  with crawfish meat, rice and herbs with ’” me _
2.8 Js Onion, onions and more onions with cocktail and remou moutade sauce for dipping 10.50 - \ 4
' ! smothered with melted provolone and and parmesan cheese 11.95 Imo :
parmesan cheese 7.95 (g) Fried Green Tomatoes Abita Hush Puppies . |
Topped with remoulade sauce and 1 dozen homemade dawgs w]th Boudin Balls 4 Boudin balls
She Crab Soup parmesan cheese 8.50 remoulade and butter for dipping 895 ajun rice sausage seasoned and

| 7.95 : o . .
Laced with cream snery 7.55 Louisiana BBQ Shrimp Traditional fried with remoulade sauce 8.95

i : d Fried Gator Bites with remoulade : A . ; 3
Cl_'(;wﬂsh B}:sgt;gt (::gmengis il Saics ko tail on shrimp in a worcestershure Baked Cajun Garlic Mussels
with crawfis v p butter sauce, cajun spices and french Topped with shredded parmesan

Cajun spices 7.95 steam Shrimp With cocktail and . - 4 65 dipping 13.50 (g) with French bread for dipping 11.95

' butter 11.95 (9)
Gumbo Ya-Ya shrimp, smoked lemons and drawn ' .
i : | skillet of Fried Okra 5.95
> nbo, a true sh Boiled Tossed Salad Tomatoes, cheddar, rec
e s Kettie of Eohel ST onions and cucumbers 4.95

Louisiana style dark roux gumbo, repeat pucket of crawfish seasoned, and served
low country soup challenge award with lemons and drawn butter 13.50 (g)
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WNOWICHES "

All sandwiches served with choice of fries, slaw, red beans and K
%7 rice, sweet thangs (sweet potato fries), jambalaya, My
. l \' potato salad, fruit, broccoli & rasin sa_lad 3
. L be . Soft shell Crab Po-Boy B e e .
A y N icy fried chi reast wi A g <
r” e m AP LT (seasonal) 'al.%t:usc:‘,xtzn:c;fgo and o:m m peppers, remoulade sauce and ; Ve
GARPEN PISTRICT e et
. wheat bread 13. 8 8
Whistle Stop Po-Boy . ¥
. 88Q shrimp topped with fried green hilly Po- . "-'\ '*2‘
Quiche and Salad - tomatoes, melted provolone lettuce, Chicken Philly Po-Boy - TS
th?pse from a daily quiche and tomato and remoulade 17.50 an‘;"g'ew,egﬂ tomat'o(.) pickles, :\ & f
: eli case sa.lad selection 13.50 Cratois sandwid remoulade and provolone cheese 16.95 -y
Re%’f%g:'gmp & Fried Green Tomato salad Served with lettuce, e
: » DACON and cheddar cheese with tomato, remoulade on bun 16.95 : :
gamish over mixed greens and choice of d,es'g:'"ou:c;dge , remou Combeef with kraut, 1000 "1?'5“ dres:;nsgo
Chef Salad —— Chicken Sandwich and provolone cheese on grilied rye 12
, Choi rilled or blackened with g
Choose one topping of blackened or grilled chicken etuce :'f‘g tomato and remoulade. _ M“ﬂ"'egﬁ"aﬁf&mﬁz‘n e h
shrimp or S_caHopS with cheddar cheese, hard boiled eg'g ' served on @ bun 12.95 (9) Aw,'-'monhg;:?cn’:aa:e olhe/c salad, ham, genoa
baconbits, cugumber; and tomatoes. Served in a Grouper Melt salami, and provolone cheese, on a fresh
fried tortilla shell 15.95 sonal) Pan fried topped with melted baked muffuletta bun. .
. (sea'o'Ic bt " served Quarter size 1.95 Half size 17.50
. Crabcake Salad PrOth lettuce, tomato, pickle chips and Divided Po-Boy
Panrfr;ed crabcake over mixed greens with red onions, | | remoulade on po-boy bread 17.50 me";:st}:hot::?ceérgia dawg, and his
cap eppe"éﬁomzfgzgs?stomatoes, and & Melt Clemson sons , has o offer’ Wi"'lgzg“
= | Angus 121 burgerwith riled omions - opers el RGO
provolone cheese on grilled rye 13.50 (9) po-boy bread 17.50
GOOd O'e Cheesebumr Fﬁed Green Tomato Muffuletta

With choice of provolone or checPF Replace the deli meats with fried green

i ’ | | e Adao::cgrr: lle;dobun s o tomatoes with provolone and olive salad
‘ ‘L ‘!' I ! Quarter size 11.95 Half size 17.50

ro-goys
16.95

Our Po-boys are served “dressed” with lettuce. to
: , tomato,
white French baked batard bread. All Po-boy. 7

(sweet potato fries)

pickle chips, and remoulade sauce on our new
5 are served with choice of fries, slaw, sweet thangs

, red beans & rice, jambalaya, potato salad, broccoli & rasin salad or Ceasar salad

Half Po-Boy and Cup of Soup (no side) 16.95

Shrim :
(blackened, griHe%, or fried) Buffalo Chicken

Scallops _Smoked Sausage
(blackened, Qriueg, or fried) (served with grilled onions, peppers, and provolone)

Fried Oysters (se et e
: rved with grilled onions, mushrooms. and |
Fried Clam Strips T

< Fried Gator
Fried Flounder

. o Fried Crawfish
Fried Mississippi Catfish Andouille Sausage

Chicken (served with grilled onions, peppers, and provolone)
black j - ; ' '
(blackened, grilled, or fried) Fried Buffalo Shrimp

_~ "*YS Ty

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOQD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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PINNER EASKETS

Scallops (Blackened, grilled or fried) 19.95

Fried Oysters 17.95

Shrimp (Blackened, grilled or fried) 17.95

Chicken Fingers
Fried Crawfish

Fried Catfish

Fried Clam Strips

Fried Frog Legs
Fried Flounder

15.95

16.95
Fried Soft Shell Crab 17.95
Crabcake

15.95
17.95
16.95
16.95

17.95

Fried Gator Tail 18.95

Choose any 2 from above 21.50 | Choose any 3 from above 23.50

King Rex Fried Platter 26.95
S all fried - no substitutions
under, crabcake, oysters, scallops and shrimp

CASUN LAVORITES

All served with

Jambalaya smoked sausage, shrimp
and chicken in a seasoned red creole sauce,
sauteed with rice 13.95 (9)

Shrimp Creole Over white nice 15.95 (9)

shrimp Etouféé over white rice, cooked
in a dark roux with onions, peppers, celery
and garlic 15.95

crawfish Etouféé A southern favonte,
slow simmered creole spices with onions,
peppers, celery, and crawfish tails, served
over white rice 16.95

voodoo Pasta shrimp, boudin sausage.

scallops, and crawfish with penne pasta
in a seasoned cream sauce 18.50

shrimp & Grits with fried green
tomatoes, stone ground grits cooked til
creamy, Cajun spices, parmesan cheese.
No corn 17.95 (g)

Jean Lafittes seafood au Gratin
Blackened shrimp & crawfish with sizzling
cheese over grits and fried green tomato
crust 18.50

Blackened Redfish Atchafalaya
Redfish filet smothered with crawfish
etoufee and served over nce 19.50

French bread and corn on the cob (no subs)

Taste of the Bayou Gumbo, jambalaya,

shrimp etoufee, red beans and rice 18.95

I

BEIGWETS

South Carolina’s finest made fresh daily using

TEX-ORLEANS SoLT
SHELL Thcos

2 soft flour tortillas wit cheese
. h shredded lettuce, ch
and pico de gallo with a side of mmt;ladeedg:ce.

. be:en;v::dm’th choice of fries, sweet potato fries
rice, slaw, potato salad or jambalayx; 16.95

Chicken
(fried, grilled or blackened)

Fried Clam Strips
Fried Oysters
Fried Flounder

crawfish Parade Crawfish bisque,
crawfish etoufee, fried crawfish, and

crawfish pie 18.95

Red Beans & Rice with smoked
sausage and cornbread 12.95 (a)

Bubbas Shrimp Boat Bubbas got
shrimp gumbo, shrimp etoufee, shrimp
creole, and fried shrimp 18.95

Shn'mp or scallops
(fried, grilled or blackened)

~ Crawfish
(grilled or blackened)

Blackened Beef Strips

Vegbalaya Creole style vegetarian
jambalaya with grilled onion and peppers,
mushrooms and spinach 13.95 (9]

claiborne Street Casserole
glackened beef tips with skillet grilled,
onions, peppers, cajun potatoes and
smoked sausage 15.95 (g)

Lafayette Low Country Boil
shrimp, smoke sausage, onions and
peppers, potatoes, and crawfish
served in a pot 16.95 (9)

Fried Catfish Atchafalaya
Fried catfish filet smothered with crawfish
etoufee and served over white rice 18.50

Faitdodo Skillet (fay doe doe)
Means all night party and this skillet dish
is an all day party in your mouth with
blackened shrimp, scallops and crawfish
with smoked sausage mixed with onions
and peppers and skillet potatoes 18.50 (9)
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own family recipe, served hot and dusted

2 for 5.50 4 for 7.95
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