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Cajun Popeorn Crawfigh

Cet, the Par’ty Started sherry dipping sauce 9
Mardi Grag Hurricane Fried Oysterg.
the classic drink of New Orleans! Dark & light rum ‘ breaded, deep fried,
with grenadine, orange juice & fresh squeezed lime horseradish cream, tomato corn salsa 9
: Steamed Fresh Mugsels
Abita P;Agﬂe 4Ha21§e Drat in fennel pernod broth 8

Fill Up on Some of Thig
Crawfish Etoufee

rice, creamed spinach 15

Chicken & Tagse Sausage Jambalaya

creamed spinach 15

Shrimp & Andouille Sausage Gumbe

rice, creamed spinach 14

Crawfigh Ravicli

browned butter sauce 17

Tried Oyster PoBoy
creamed spinach, truffled bourbon mashed sweet potatoes 13
Cajun Finger Lickin’ BBQ Shrimp
spicy butter sauce, rice, creamed spinach 17

Crilled Creele-Seasened SaJmen

creamed spinach, truffled bourbon mashed sweet potatoes 15

Andeuifle Stuffed Perk, Tender]ein

rosemary butter glaze, creamed spinach, truffled bourbon mashed sweet potatoes 16

Pecan Chicken Meunier

pecan butter white cream sauce, crushed pecans, creamed spinach,
truffled bourbon mashed sweet potatoes 15

Bring it on Home
Prajine Creme Brulee Sweet, Potate Pecan Pie Bananag Foster



