SEAFOOD COMBO

All combos are served with corn, potatoes, and sausage

BAYOU BLUE CRAB

2 Blue Crabs

Y5 LB of Headless Shrimp

1 Cluster of Snow Crab Legs

DUNGY DUNGENESS

1 Cluster of Dungeness Crab Legs
15 LB of Headless Shrimp
1 Cluster of Snow Crab Legs

KING CRABBIN

1 King Crab Leg

Y5 LB of Headless Shrimp

1 Cluster of Snow Crab Legs

HOT N CAJUN SIGNATURE PLATTER

1 Lobster Tail

1 LB of Headless Shrimp

2 Clusters of Snow Crab Legs
1 Cluster of Dungeness Crab
Y5 LB of Head-On Shrimp

1 LB of Black Mussels

4 Corns

4 Potatoes

4 Boiled Eggs

1 LB of Sausage

LOBSTER BOSS

1 Lobster Tail

Y5 LB of Headless Shrimp

1 Cluster of Snow Crab Legs

SHRIMP SAGA

1 LB of Headless Shrimp
1 Cluster of Snow Crab Legs

SNOW CRAB SLAM

2 Clusters of Snow Crab Legs
Y5 LB of Headless Shrimp

BUILD YOUR OWN COMBO

SELECT ITEM AVAILABLE IN %2 POUND
COMBO (1LB) SERVES WITH CORN, POTATO, SAUSAGE

KING CRAB LEGS %, SNOW CRAB LEGS
DUNGENESS CRAB LEGS = SHRIMP (HEAD ON)

Bl Yak:)

SHRIMP (HEADLESS) @, LOBSTER TAIL
GREEN MUSSELS &3 BLACK MUSSELS
CLAMS 7™ BLUE CRAB
CRAWFISH (SEASONAL)
STEP 1
CHOOSE YOUR SEASONING
HOUSE CAJUN BLEND
LOUISIANA STYLE (DRY RUB)
NO SAUCE
STEP 2
CHOOSE YOUR SPICY LEVEL
MILD « MEDIUM . HOT <« EXTRA HOT (v
STEP 3
ADD ONS
CORN (3) 6 POTATOES (3) 6
1 LB SAUSAGE 6 EGGS (2) 4
MUSHROOM 5 BROCCOLI 6
NOODLES 8

______________________________________________________________________

An 18% service charge will be automatically added for parties of 6 or more !

WARNING: There may be a risk associated with consuming raw shellfish as is the case with other raw protein products. ;
1

)

’

pmm————————

GLASS / BTL
BONANZA CABERNET 11/40
LA CREMA MONTEREY PINOT NOIR 11/35
KENDALL JACKSON CHARDONNAY 11/38
KENDALL JACKSON SAUVIGNON BLANC 9/31
CAVIT PINOT GRIGIO \ 9/33
CAVIT ROSE \10/32
STELLA ROSA MOSCATO | 10/31
STELLA ROSA BLACK 13/23
STELLA ROSA PEACH 12/23
STELLA ROSA RED BLEND 11/21
LUC BELAIRE BLEU 45
LUC BELAIRE GOLD BRUT 1 45

SIGNATURE COCKTAILS

SUMMER PEACH 14
ABSOLUT VODKA, REAL PEACH, SWEET TEA, FRESH LEMON
MASTER MOJITO 14
DON Q RUM, CLUB SODA, LIME, MINT
FLAVOR CHOICES: STRAWBERRY, MANGO, PEACH, PASSION FRUIT
SHIPWRECKED 15
DON Q RUM, MANGO, STRAWBERRY, PINEAPPLE JUICE
LA HURRICANE 15
DON Q COCONUT RUM, PASSION FRUIT, ORANGE JUICE, LIME
ADD A DARK RUM FLOATER FOR $2.
CRAB-A-RITA 15
MILAGRO TEQUILA
CHOICE OF PEACH, MANGO, PINFAPPLE y 8
JUNEBUG ; 14
MALIBU RUM, BOLS MELON, PINEAPPLE, SPLASH OF SPRITE (% '
CRABBY NUTCRACKER 14

151 RUM, BOLS AMARETTO, LIME, GRENADINE.
TOPPED WITH PINEAPPLE JUICE

MARGARITA TOWER 1 &8
BEER
DRAFT BEER
MODELO 9  MANGO CART 8
SIPS 12  ULTRA 8
HOLLY ROLLER 8 PARADISEPARK = 8
CANEBRAKE 9  KONA A cog
DORAOA 8 SKATERAID ¢ " 8
BOTTLED BEER
BUDWEISER 6  MICHELOB ULTRA 7
BUD LIGHT 6  MILLER LITE 6
COORS LIGHT 6  STELLA ARTOIS 7
YUENGLING 7  CORONA 7
DOS EQUIS 7  MODELO 7
HEINEKEN 7  BLUE MOON 7
ABITA AMBER 7  ABITA PURPLE HAZE 7
ABITA SEASONAL 7  STELLA ARTOIS NON-
WHITE CLAW 7  ALCOHOLIC 4
DOMESTIC BUCKET 22  PREMIUM BUCKET 26
DRAFT BEER TOWER

Ask your server for our selection of draft beer tower.

______________________________________________________________________

If you suffer from chronic illness of the liver, stomach or blood or have other immune disorders, you should eat these products fully cooked.
Advisory: Some items served at this establishment may contain imported crawfish or shrimp. Ask for more information.



— APPETIZERS —

HUSH PUPPIES(10) 7
FRIED CHEESE STICKS (6) 8
FRIED PICKLES (15) 7
ONION RINGS (15) 8
CRAB RANGOONS (8) 9
CAJUN FRIES 7
FRENCH FRIES 7
FRIED CALAMARI (15) 12
FRIED OYSTERS (6) 15
FRIED POPCORN SHRIMP 11
FRIED FROG LEGS (6) 13
CRAB CAKES (2) 15
CHICKEN WINGS 6PCS 11 | 12PCS 16
Plain Bread / BBQ / Buffalo / Cajun / Sweet & Spicy

FRIED SOFT SHELL CRAB 18
FRIED ALLIGATOR BITES 17

— BASKETS —

Hush Puppies, Jalapefio Peppers

& French Fries | Fried Rice | Cajun Fries

FRIED CATFISH (3) 19.99
FRIED WHITE FISH (3) , ; 19.99
FRIED JUMBO SHRIMP (6) A4 #% 19.99
FRIED OYSTER (10) 26.99
CHICKEN TENDER (4) 19.99
FRIED SEAFOOD COMBO 26.99
4 Shrimp | 2 Catfish | 4 Fried Oysters
= GRILL -
Fried Rice | Steamed Broccoli

SHRIMP (15) 23
CATFISH (3) 23
WHITE FISH (3) 25
COMBO 29

8 Shrimp | 2 Catfish or 2 White fish

______________________________________________________________________

An 18% service charge will be automatically added for parties of 6 or more
WARNING: There may be a risk associated with consuming raw shellfish as is the case with other raw protein products.
If you suffer from chronic illness of the liver, stomach or blood or have other immune disorders, you should eat these products fully cooked.
Advisory: Some items served at this establishment may contain imported crawfish or shrimp. Ask for more information.

______________________________________________________________________

— OYSTERS — “4u#”

15DZ 15 | DZ 25
15DZ 17 | DZ 28

RAW
CHARBROILED

Served with Garlic Bread

— PO’ BOYS —

Mayo, Lettuce, Tomato, Pickles & French Fries | Cajun Fries

FRIED CATFISH 17.99
FRIED SHRIMP 17.99
CHICKEN TENDER 17.99
FRIED OYSTER 24.99
FRIED SOFT SHELL CRAB 19.99
FRIED ALLIGATOR BITES 24.99
— A LA CARTE —
FRIED RICE 9
SHRIMP FRIED RICE SM11 | LG 18
CRAWFISH FRIED RICE SM11 | LG 18
— SOUP —
SEAFOOD GUMBO cUP7 | BOWL 14
— SALAD —

Lettuce, Cherry Tomatoes, Cucumber,
Red Onions & Shredded Cheese

HOUSE SALAD SM 9
CHICKEN SALAD SM 10
SHRIMP SALAD SM11|LG18
BOILED | GRILLED
SEAFOOD SALAD SM 12 | LG 20
Shrimp Crawfish Crabmeat -
— KIDS CHOICES —
Served with French Fries
(12 & Under)
CHICKEN TENDERS 8
CATFISH 8
POPCORN SHRIMP 8
— SIDES —
STEAMED RICE 5
NOODLES 8
EXTRA CONDIMENTS 1
— DESSERT -
BEIGNETS 6
CHOCOLATE CAKE 10
NEW YORK CHEESECAKE 8
Plain, Strawberry, Chocolate, Caramel
— BEVERAGES —
FOUNTAIN DRINK 2.99

______________________________________________________________________
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