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on the half shell*
1/2 dozen | Dozen | mkt 

Baked Oysters 
on the Half Shell

Rockefeller 

on the half shell*
1/2 dozen 15 

seasoned spinach mixture, 
topped with parmesan

Oyster Orleans

on the half shell*
1/2 dozen 13 

garlic butter, breadcrumbs, 
topped with parmesan

Ragin’ Cajun

on the half shell*
1/2 dozen 13

garlic butter, cheddar cheese, 
bacon & jalapeno slice

Soup ask your server!

SHRIMP Seasoned jumbo shrimp |12
served with Cajun fries  & hush puppies

FISH Seasoned fried fish filets  |11
served with Cajun fries & hush puppies 

CHICKEN TENDERS  |13
Hand-battered, fried chicken tenders served 
with Cajun fries & hush puppies

starters
Cajun BasketsCajun Baskets

Spring Salad |  small 12   large 17
Spring mixed lettuce greens with glazed walnuts, 
cranberries, strawberries, feta cheese, and 
chicken tenders | fried, grilled or blackened | 

All bowls served with Cajun potato salad, French bread 
or cornbread biscuits. Cups served with French bread.

BAYOU SAMPLER
All your Bayou Favorites on one plate!

Red Beans & Rice, Crawfish Etouffee, and
Chicken & Andouille Gumbo  16

CHICKEN AND ANDOUILLE GUMBO
Chicken breast & andouille sausage 

simmered in a light roux stock.  Cup 5  Bowl 9

CRAWFISH ETOUFFEE
Crawfish tails, the trinity (onions, bell peppers, 

celery) & tomatoes. Served with rice.  Cup 7   Bowl 13

RED BEANS AND RICE
Traditional, slow-cooked red beans, andouille sausage 
and tasso ham, simmered in the trinity.  Cup 5  Bowl 9

of the Day 
Boudin Balls   
with Remoulade Sauce
Crab Dip with Pita Chips  
Fried Pickles
Fried Gator Bites
Bone In Wings (6 ct) 
Buffalo, Bbq, Sweet Chili, Naked   

|8

|18
|7

|16
|12

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness, especially if you have certain
medical conditions.   Sect 3-603.11, FDA Food Code

There is risk associated with consuming raw oysters. If you have chronic illness 
of the liver, stomach or blood, or have immune disorders, you are at greater risk 
of serious illness from raw oysters, and should eat oysters fully cooked. If unsure 
of your risk, consult a physician.



SWEETS |

SIGNATURE SIDES 
Cajun Fries, Sweet Potato Fries, Okra 
Potato Salad, Cole Slaw, House Chips

$7Kids Meals 
served with fries & mini moon pie

Basket   Tenders
Shrimp                             ChickenHamburger

Tea, Pepsi, Diet Pepsi, 
Dr. Pepper, Mt Dew, Sunkist,  
Sierra Mist, Root Beer, Lemonade

| 4

DRINKS | 3

Fried Cheesecake  |10
topped with pecan praline sauce

Beignet Fries  |6
with chocolate sauce

Sweet Potato Bread Pudding  |7
with pecan praline sauce

handhelds
served with one side

SHRIMP BLT   |13 
Shrimp, bacon, lettuce, tomato, 
and mayo on Texas Toast 

CUBAN SANDWICH  |12
Pulled pork, ham, Swiss cheese, 
pickles and mustard on Cuban bread

CLUB SANDWICH   |13
Sliced ham,turkey, bacon, American & provolone 
cheese, lettuce, tomato, and mayo on Texas toast

CAJUN CHICKEN SANDWICH  |13
Hand-battered fresh chicken breast, dressed-lettuce, 
mayo, tomatoes & pickles on a brioche bun

CLASSIC CHEESEBURGER  |13
American, cheddar, pepper jack, or provolone cheese, 
dressed-lettuce, mayo, tomatoes & pickles  | Bacon +1

MAHI SANDWICH  |17
Grilled, fried or blackened, dressed on a brioche bun

PULLED PORK SLIDERS  |13
Smoked pulled pork, house-made bbq sauce 
and slaw on Hawaiian slider buns |3 per order

BRISKET SLIDERS  |14
Smoked brisket, house-made bbq sauce  
and slaw on Hawaiian slider buns |3 per order 

Po’ Boys served dressed-lettuce, mayo, tomatoes & pickles
| grilled | fried | blackened +1|

SHRIMP PO’ BOY............................................... 14
FISH PO’ BOY ..................................................... 12
SLOPPY BROUSSARD........................................ 18
Fried Crawfish tails topped with Crawfish Etouffee & dressed

Po’ Boys served with one side

Our Market has all 
  your Favorites 
    from the bayou!

from 
smoker

the
Our pork and brisket are slow–smoked in house 
for 18 hours over hickory and seasoned with our 
custom blend of spices. Comes with a side of our 
house–made BBQ Sauce or Carolina Gold BBQ sauce.
 


