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salads AND APPETIZERS

C A J U N  C O B B

Chopped Greens, Tomatoes and Olives, Pepperjack Cheese,
Blackened Bacon, Avocado, Hard Boiled Eggs

$ 1 2

H O U S E  S A L A D

Chopped Greens, Cherry Tomatoes, Cucumbers, Shredded Carrot,
and Croutons

entrÉes

P A S T A L A Y A

Penne pasta, Chicken, and Andouille with Peppers, Onions and a
zesty Cajun tomato sauce

$ 1 8

Entrées served with choice of Mashed Potatoes and Cajun Gravy, Dirty Rice,
Red Beans and Rice, Cajun Fries, Fresh Green Beans, Cucumber and Onion
Salad, or Side Salad extra side - $3

C A J U N  B U T T E R  F I L E T

Blackened Filet with a Cajun compound Butter

$ 4 8

V O O D O O  F R I E D  C H I C K E N

Golden Fried Chicken Beast smothered in Voodoo Gravy

$ 2 0

C A T F I S H  É T O U F F É E

Fried Catfish covered in Crawfish Étouffée

$ 2 0

C R A B  C A K E S
Two Crab Cakes with a Cajun Remoulade 

$ 1 8

B O U R B O N  B E E F  T I P S

Sautéed Beef tips with Mushrooms and a Sweet Bourbon Sauce

$ 2 2

N i g h t

B O U D I N  B A L L S
Boudin Sausage balls hand breaded and fried golden brown.  
Served with Cajun Aioli

$ 1 2

C R A W F I S H  F O N D U E
creamy cajun cheese sauce filled with crawfish tails, served with
crostinis

$ 1 4

F R I E D  C A L A M A R I

golden fried calamari rings with remoulade and lemon aioli

$ 1 8

Y A C H T  C L U B  S H R I M P  C O C K T A I L
(3) jumbo shrimp served with crafted cocktail sauce and lemon
wedges. Add more Shrimp for $6 each

$ 1 8


