GUMBO'S, ETOUFFEES & APPETIZERS

Shrirnp or Crawfish Gumbo
550 cup 1050 bowl

Seafood or Chicken &~ Sausage Gumbo
450 cup 950 bowl

Red Beans & Rice
450 cup 950 bowl

Crawfish or Shrimp Ftouffée
550 cup 1050 bowl

Shrimyp Cocktail
Cold, spice~]30i1ec1 jurn]oo shrirnp over a large salad 15

Fried Crawtfish Tails

lightlg breaded, served with tartar sauce and
remoulade sauce O

Crawfish or Shrilnp Eddg

in a creamy tarragon sauce 15

Caj un Calamari
lightly breaded, served with tartar sauce and spicy
tomato basil sauce 11

Spinach Salad

tossed in bacon vinaigrette, topped with candied
pecans, cherry tomatoes, and goat cheese O

Almond Goat Cheese Salad

tossed in bacon vinaigrette, garnished
with cinnamon brandg apples 7

Greek Salad

tossed in lemon garlic vinaigrette, garnished
with olives, peppers, tomatoes, cucumbers,
red onion, and feta cheese 6

Creole Caprese Salad

slices of tomatoes and fresh mozzarella seasoned
with Cajun herbs and spices 6

Sensation Salad
tossed with Pparmesan cheese, 8ratec1 carrots and
lemon garlic vinaigrette dressing D

Creole Ca—:—sar Sél].élcl

garnished with croutons and freshly grated
romano cheese D

BIG EASY ENTREE SALADS

Pecan-Crusted Shrimp Caesar

romaine tossed with creole caesar dressing, topped with fire roasted red peppers and grated pecorino 15

CO]D]D Re 111oulac1e Salacl

Sreens tossed with remoulade, topped with cheddar, jumbo cocktail shrimp,
fried oysters, tomatoes, and hardboiled ess 15

Yellowtin Tuna Salad

blackened, over baby spinach tossed with chipotle vinaigrette, topped with jicama slaw and garnished with

tomatoes, cacumbers, hardboiled eg8s, and pepperoncini 14

Sall’l’lOl’l Salacl

blackened, over greens tossed with lemon garlic vinaigrette, garnished with tomatoes, cucumbers, hardboiled egs,

Ppepperoncini, olives, and sliced red onion, served with your choice of white rice or dirtg rice 14

Shrirnp Salad

grilled, over greens tossed with lemon garlic vinaigrette, garnished with tomatoes, cucumbers, hardboiled egs,

pepperoncini, olives, and sliced red onion, served with your choice of white rice or diytg rice 14

Choppecl Chicken Salad

grilled chicken breast, tomatoes, red onion, pepperoncini, cheddar, and hardboiled egg tossed with greens in a

chipotle vinaigrette 12

CRESCENT CITY SANDWICHES

Shrilnp Po’—fBog
fried jumbo shrimp on French bread dressed with
mayonnaise, sliced tomatoes, iceberg lettuce, and served
with dill pickle and steak fries 13

Ouyster Po’~B0LJ
fried gulf oysters on French bread dressed with
mayonnaise, sliced tomatoes, iceberg lettuce,
served with dill pickle and steak fries 14

"bread service bg

Muffaletta
layers of ham, salami, provolone, and olive salad on toasted
[talian bread, served with dill pickle

and steak fries 12

Sandwich Combo

a half of any of our sandwiches,
served with your choice of side
and a cup of red beans & rice, or seafood
gumbo, or chicken &~ sausage gumbo 14

Sdedkedk
reguest please



ENTREES

served with your choice of white rice, dirty rice, jambalaya, potatoes, or vegetable of the day

Fish of the Day George

pan sautéed, topped with sautéed blue crabmeat, over herb beurre blanc 17

Fish of the Day Michael

pan sautéed, topped with sautéed crawftish, over herb beurre blanc 16

Fish of the Day Robert

blackened, topped with sautéed shrimyp, over herb beurre blanc 16

Fish of the Day Francine

blackened, served over crawfish tails smothered in a creamy creole tarragon sauce 17

Fish of the Day Simple
served grilled, blackened, or pan sautéed 14

Catfish Jambalaya

fried, served over crawftish étouffée and chicken & sausage jaru]aalaga 14

Almond-Crusted Chicken

pan sautéed, served over chicken jus and topped with sautéed crawtish tails 15

Blackened Catfish or Chicken

served over your choice of shrinqp su mbo, chicken &~ sausage 8un1]ao, or crawfish étouffée 14

Blackened Beef Tenclerloin

8 oz. fillet, served over red wine reduction sauce 28

Thin & Crispy Catfish Platter

thinlg sliced, cornmeal dusted and served with roasted corn and jalapeno tartar 14

COMBINATION ENTREES

served with your choice of white rice, dirty rice, jambalaya, potatoes, or vegetable of the dauy,
and your choice of red beans & rice, or chicken & sausage gumbo, or seafood gumbo

Chicken Combo Catfish Combo Shrirnp Combo
boneless, skinless breast, 81!i11ec1 or blackened, 8riued or fried 14 Blackened, 8ri11e<:1 or fried 17
blackened 15

PASTAS
Shrimp &~ Artichoke

linguine tossed with shrin‘lp, cherrg tomatoes, spinach, and artichoke hearts in an herb beurre blanc 14

Gyrilled Chicken

8Yilled ]:)oneless—skinless ]:)reast Sl‘l’lOtl‘leYed ina l’l’lLlS]:\l’OOl‘l’l'—']DaCOl’l Cream sauce ovey lil’ISI,lil‘le 13

Shrirnp & Crawdish

linguine, shrin')p and crawtfish, sautéed in a creamy creole 1e1non~caper~tarra80n sauce 1D

DESSERTS
South Louisiana Bread Pudding Chocolate Bread Pudding

served with whiskey sauce, topped with
vanilla ice cxream 6 served with whiskey sauce, topped with

New Orleans’ Style Custard

flavored with bourbon and a hint of vanilla 6

vanilla ice cream 6

Chocolate Custard
topped with chocolate ligueur 6
Strawberry Cheesecake

Pecan Praline Cheesecake
topped with fresh sliced strawberries, served

served with whiskey sauce and candied pecans 8
over strawberry sauce 8

20% gratuity will be added to parties of eight or more



