
Mussels  14 
White Wine, Roasted Garlic, Shallots, Andouille

Gizzards 9 
Battered and fried. tossed in a pepper jelly glaze

Crab Cakes  12
Lump crab meat. peppers & onions served over a 
mixed salad with citrus vinaigrette and remoulade 

Boudin Balls 8 
Housemade boudin served with remoulade sauce 

Crab Dip 13 
Baked lump crab meat and poblano cheese gratin, 

served with chips 

Chicken & Biscuits  14
Two Country Biscuits, Fried Chicken topped with 

Andouille Sausace Gravy served with 
2 eggs cooked to order

Kickin’ Benedicts
TASSO  12
CRAWFISH  15CRAWFISH  15
SHRIMP  14

CRAB CAKES  14
Two Eggs poached on English Muffins, topped with your 
choice of Tasso Ham, Crawfish, Shrimp or Crab Cakes 
and Kickin Sauce, served with Breakfast Potatoes

Chicken & Waffles 14
Peanut Butter Chicken Wings served with Peanut Butter Chicken Wings served with 

Poblano Cornbread Waffles

Omelettes  12
Two Eggs with your choice of toppings served 

with Breakfast Potatoes
ALL MEAT

Andouille Sausage, Tasso Ham
ALL VEGGIE ALL VEGGIE 

Onions, Tomatoes, Mushrooms Peppers
BUILD YOUR OWN

Onion, Peppers, Mushrooms, Tomatoes, 
Andouille Sausage, Tasso Ham, Crawfish, Shrimp

Banana Fosters French Toast  14
Ala Mode  16

Famous sweet New Orleans dessert with a hintFamous sweet New Orleans dessert with a hint
of caramel and cinnamon

NO SUBSTITUTIONS  - Add House Salad +5

[GF]  Jambalaya  14
Andouille sausage, chicken, peppers & onions.

[Add Blackened Chicken +5  Add Shrimp +7  Add Crawösh +8]

Kickin’ Chicken Pasta  15
Roasted jalapeño poblano cream sauce & blackened chicken.

[[Add Blackened Chicken +5  Add Shrimp +7  Add Crawösh +8]

[GF] *Voodoo Shrimp & Grits  17
Andouille sausage, poblanos, caramelized onions, 

Voodoo cream sauce.

Etouffee  16
Crawösh stew, gouda cheese grits.
[Add Shrimp +7  Add Crawösh +8]

[GF} = denotes items that are made gluten free
*Consumer Advisory: Consuming raw or undercooked meats. poultry. seafood. shellösh, or eggs 
may increase your risk ol foodborne illness. especially ii you have certain medical conditions." 

Served with hand cut fries, beer battered onion rings or coleslaw

Pulled Pork Sandwich 13
Smoked pork. Abita Turbo BBQ sauce, house 

slaw, comeback sauce. pickle.

Mahi Tacos 15 
Blackened or jerk with house slaw, comeback 

sausauce, cilantro.

Poblano Chicken Melt  14
Blackened chicken, house made andouille, , 

remoulade, roasted poblano, gouda & spring mix, 
dressed with orange habanero.  

Substitute your side for a cup of Gumbo, side salad, sweet potato fries 
or red beans and rice +1.50, Gouda mac +2.50



Hand Cut French Fries   4

Sweet Potato Fries  5

Red Beans and Rice  5

Smoked Gouda Mac  6 

Kids 12 and under  -  Drink included

Cheeseburger & Fries

Chicken Fingers & Fries

Mac & Cheese

Pancakes (regular, blueberry or chocolate chip) 
with scrambled egg 

Coke Zero, Coke, Diet Coke, Sprite, Root Beer, 
Mr. Pibb, Tea, Sweet Tea, Lemonade.

Bellini  6
mango, peach, strawberry, blueberry

Bottomless Mimosas 15
Cold Brew  6

32 oz. Loaded Bloody Mary 22
Boudin Ball, Smoked Wing, Stuffed Peppadew,

Onion Ring, Blackened ShrimpOnion Ring, Blackened Shrimp

Bloody Mary 7

Beer Battered Onion Rings  4

French Bread  2.5

Mashed Potatoes  5

Grits  5

Two Eggs (cooked to order)  4

Served with hand cut fries, beer battered onion rings or coleslaw

Bayou Burger  16
Blackened Angus beef smothered with

Blue Cheese, blackened shrimp, comeback sauce.

Cajun Burger  15
Blackened Angus beef, housemade tasso and
Andouille sausage, gruyere cheese, remouladeAndouille sausage, gruyere cheese, remoulade

Substitute your side for a cup of Gumbo, side salad, sweet potato fries 
or red beans and rice +1.50, Gouda mac +2.50

Substitute your side for a cup of Gumbo, side salad, sweet potato fries 
or red beans and rice +1.50, Gouda mac +2.50

All Po Boys are dressed with lettuce, tomato, pickle & onion.
Served with hand cut fries, beer battered onion rings or coleslaw

Catfish  13
Battered and fried. Dressed with remoulade

and Louisiana agave

Shrimp 14
Battered and fried. Dressed with remouladeBattered and fried. Dressed with remoulade

and Louisiana agave


