
*Patrons may be at risk of food borne illness if the above foods are consumed raw or uncooked.Please note that parties of 7 or more will have a 20% gratuity added. 



*Patrons may be at risk of food borne illness if the above foods are consumed raw or uncooked.Please note that parties of 7 or more will have a 20% gratuity added. 

Bowls
Tomato Bisque Cup $7 / Bowl $9

House made. Creamy & Flavorful.

Artichoke Parmesan Dip $11
A creamy blend of artichokes, cream cheese, and spices.

Parmesan Encrusted Artichoke Hearts $11
Artichokes sautéed in a buttery garlic sauce, topped with Parmesan and breadcrumbs.

Red Beans & Rice - Cup $8 / Bowl $12
House made Red Beans & Rice with ham, andouille, and spices.

Chicken & Andouille Gumbo - Cup $9 / Bowl $13
House made Cajun roux with chicken, andouille, rice, celery, and onions. 

Homemade Mac ‘n‘ Cheese
Our house made Mac ’n’ Cheese is gooey and delicious.  

Top it with any of the proteins below for decadent meal or starter.
Bacon $13 

Shrimp $14  

Brisket $15

Andouille $14

Baskets
Add French fries to any basket for $3

Chicken tenders $11 

Cajun wings $12

Deep Fried Shrimp $14

Deep Fried Catfish $12

House made Hushpuppies $12

Six of our jumbo house made Shrimp and Andouille  
hushpuppies with green chili honey butter.

Seafood Basket $18

Fried Shrimp, Catfish & Oysters. 

Deep Fried Oysters  $15 

Entree Salad s
Marinated Chicken $12 

Your choice of grilled or fried marinated chicken on a bed of mixed greens,  
carrots, tomatoes, onions, cucumbers, and cheddar cheese. 

Chicken Caesar $13 

Romaine lettuce tossed with house made Caesar dressing.  
Finished with grilled chicken, Parmesan cheese, and croutons.

Strawberry & Herbed Goat Cheese $13
Sliced strawberries, candied pecans, fresh herb goat cheese, onion, and croutons  

on a bed of mixed greens. Served with house made Blackberry Vinaigrette.

Salmon $14 

Grilled Norwegian Salmon on a bed of mixed greens, herb goat cheese,  
tomatoes, cucumbers, onions, fried capers, and artichokes.



*Patrons may be at risk of food borne illness if the above foods are consumed raw or uncooked.Please note that parties of 7 or more will have a 20% gratuity added. 

Seafood E ntrees
Cajun Grilled Salmon $24

Norwegian Salmon grilled with house Cajun seasoning and a side  
of horseradish sauce. Served with mashed potatoes and green beans.

Sweet Bourbon Salmon $24

Norwegian Salmon grilled, and topped with a sweet bourbon glaze.  
Served with Cajun rice and grilled asparagus.

Blackened Red Fish $24

Seasoned & blackened to perfection, served on top of a house made  
seafood cream sauce. Served with Cajun rice and grilled asparagus.

Panko Seared Red Fish $24

Crusted with panko bread crumbs and garnished with apricot chutney.  
Served with Cajun rice and green beans.

Dat Shrimp $21

Deep fried gulf shrimp with french fries and fried okra.  
Served with house made cocktail sauce.

Shrimp Étouffée $19

Our signature Étouffée sauce with sautéed shrimp. Served with rice.

Cajun Shrimp & Grits $21

Our savory cheese grits with Cajun seasoned Gulf Shrimp.  
Paired with a house made corn and andouille relish.

French Quarter Parmesan Shrimp  $23

Sautéed shrimp with fresh herbed mushrooms & red peppers; in a garlic butter sauce.  
Baked over a bed of Cajun rice & Parmesan. Served with grilled asparagus.

Louisiana Blackened Catfish  $19

Blackened catfish served on top of  a house made seafood  
garlic sauce, Cajun rice, and grilled asparagus.

Deep Fried Catfish  $19

Catfish fillets with french fries and fried okra.  
Served with house made tartar sauce.

Add a Side Salad to any Entree for $4



*Patrons may be at risk of food borne illness if the above foods are consumed raw or uncooked.Please note that parties of 7 or more will have a 20% gratuity added. 

Sand wiches
Hot Ham & Swiss $12

Grilled  &  Delicious - just as it sounds. Served with a side of Kettle Chips & Cole Slaw.

Blackened Chicken Sandwich $13

Grilled with blackening spices, and topped with lettuce, tomato, onion & pickle.
Served with a side of Kettle Chips & Cole Slaw.

Ultimate Brisket Sandwich  $14 

Slow cooked brisket on a kaiser bun, mashed potatoes, red wine demi-glace,  
Swiss cheese, fried onions, with house made horseradish sauce. Served with sautéed green beans.

 

Half Pound  
Hamburgers

All hamburgers are served with French Fries.

Basic Burger $12 

Lettuce, tomato, pickle, and onion.  
Add cheese 75 cents. 

Uptown Fung $15 

Sliced mushrooms and melted Swiss cheese.

The Prima $14 

Ham, Swiss cheese, lettuce,  
tomato, pickle, and onion.

Tremé $14 

Chopped bacon, cheddar cheese,  
lettuce, tomato, pickle and onion.

Delta Bleus Burger $15 

Sliced andouille sausage, bleu cheese, pepperoncini, lettuce, tomato, pickle, and onion.

Choice of Cheese: American, Cheddar, Pepper Jack, Swiss

Po’ Boys
All Po’ Boys are served with a side of Kettle Chips & Cole Slaw.

Fried Shrimp Po’ Boy $14

Lettuce, tomato, pickle & Cajun remoulade.

Fried Catfish Po’ Boy $13

Lettuce, tomato, pickle, cole slaw, & Louisiana remoulade.

Fried Oyster Po’ Boy $15

Lettuce, tomato, pickle, Cajun remoulade.

Fried Oyster & Shrimp Po’ Boy $15

Lettuce, tomato, pickle, Cajun remoulade.

Brisket Po’ Boy  $14 

Slow cooked brisket, lettuce, tomato, pickle, mayo.
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Chicken Pork & Beef Entrees
Garlic Chicken & Andouille $19

Sautéed chicken with a house made garlic sauce & chopped andouille. Served over a bed  
of Cajun rice; topped with breadcrumbs and Parmesan. Served with grilled asparagus.

Smothered Fried Chicken with Cajun Gravy $21 
Panko encrusted chicken breast smothered with our house made Cajun andouille gravy.  

Served with mashed potatoes and green beans.

Cajun Grilled Chicken in Seafood Sauce $24

Chicken breast with Cajun seasoning covered in our house made seafood cream sauce.  
Topped with blackened Shrimp. Served with mashed potatoes and green beans.

Sweet Bourbon Glazed Pork Chops $24

Two center-cut pork chops, grilled and topped with a bourbon glaze.  
Served with mashed red potatoes and green beans.

Pork Chops with Apricot Chutney $24

Two center-cut pork chops, grilled and topped with an apricot chutney.  
Served with mashed red potatoes and green beans.

Brisket with Au Jus & Horseradish  $21

Slow cooked brisket, with a side of Au Jus and our horseradish sauce.  
Served with mashed red potatoes and green beans.

Beef Short Ribs with Red Wine Demi-Glace  $29

Slow braised beef short ribs served on a bed of mashed potatoes, fresh herbed mushrooms,  
and  grilled asparagus. Topped with our house made red wine demi-glace.

Steak New Orleans $39

 6oz Filet Mignon grilled and served on a bed of Cajun rice with fresh herbed mushrooms,  
grilled asparagus & sautéed shrimp. Covered in a delicious garlic sauce. 

Sides
House Salad $6 

Caesar Salad $7 

Cajun rice $4 

Mashed Red Potatoes $5 

French Fries $4 

Asparagus $6 

Green Beans (sautéed) $5 

Cole Slaw $5

Fried Okra $5

Salad Dressings: Ranch, Italian, Caesar, Bleu Cheese, Honey Mustard, Blackberry Vinaigrette
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Lunch Offerings Below
Ava i l a b l e  U n t i l  4 p m

Tomato Bisque Cup $7.00 / Bowl $9.00

Dinner Salad $5.95  

Add Chicken, Salmon or Shrimp for $5.00

Strawberry & Herbed Goat Cheese Salad - Blackberry Vinaigrette $13.00

Shrimp Étouffée $13.95

Ultimate Brisket Sandwich with Green Beans $12.95

Cajun Shrimp & Grits with Corn & Andouille Relish $14.95

Deep Fried Jumbo Gulf Shrimp with French Fries $13.95

Deep Fried Chicken Tenders with French Fries $11.95

6 oz. Blackened Redfish with Cajun Rice and 3 Shrimp $14.95

Pulled Pork Backyard Po’ Boy with Chips $11.95

Smothered Fried Chicken & Mashed Potatoes with Cajun Gravy $13.95

YOU PICK TWO $10.95
Cup of Tomato Bisque

Cup of Red Beans & rice

Cup of Gumbo(Add $2.00)

Dinner Salad; Add Chicken, Salmon or Shrimp for $5.00

Half Shirmp Po’ Boy

Half Pulled Pork Po’ Boy

Half Brisket Po’ Boy

For Kids 12 & Under

Chicken Tenders (3) or Catfish (2) with French Fries & a Drink $7


