
 
Small Plates 

 
m    Shrimp Bourbon Street $6.95 
Flash fried shrimp served with an orange marmalade horseradish dipping sauce and a side of Remoulade sauce. 
 
              Fried Hushpuppies $3.95 
Cornmeal fritters, served with Remoulade dipping sauce  
 
ef df  P  Seafood Gumbo 8oz cup $6.95 16oz bowl $12.95   
The classic New Orleans soup in a mildly spicy dark roux with shrimp, crab, crawfish, Andouille pork sausage,  
okra, & rice.  
 
m ef gf  Seafood Bisque 8oz cup $6.95 16oz bowl $12.95 
Shrimp, crab, crawfish, and sweet corn in a light tomato cream based soup with a splash of sherry and rice. 
 
ef gf df ns P Cajun Jambalaya Appetizer 8oz cup $5.95 
A spicy rice dish of chicken, andouille pork sausage, Tasso ham, the Cajun trinity, and Creole seasoning,  
topped with Andouille pork sausage medallions. 
 
m ef dfb ns P Red Beans & Rice Appetizer 8oz cup $4.95 
A New Orleans classic of creamy red beans cooked with bacon fat, served with rice and  
topped with Andouille pork sausage medallions. 
 
ef* gf df  Cajun Seasoned French Fries  $3.95      w/gravy $4.95 
 
m gf*   Caesar Salad   small/side $4.95   
Romaine hearts tossed with our house-made Caesar dressing, topped with house-made  
garlic bread crumbs and shaved Parmesan cheese.  
 
m gf*   Smoked Chicken Caesar Salad   $10.95   
Romaine hearts tossed with our house-made Caesar dressing, topped with house-made  
garlic bread crumbs and shaved Parmesan cheese topped with smoked boneless skinless chicken thigh. 
 
 

Po Boy Sandwiches 
All served on French Baguette with a side of Cajun Seasoned Fries. 

 
ef*   New Orleans “BBQ” Shrimp Po Boy $11.95  
Sautéed shrimp in a spicy New Orleans “BBQ” sauce of garlic, Worcestershire, butter and lemon;  
topped with shredded cabbage and house-made tartar sauce. 
 
m ns   Smoked Chicken Po Boy $11.95 
House-smoked chicken thigh with garlic mayo, lettuce, and tomato. 
 
m    Fried Shrimp Po Boy $12.95  
Flash fried shrimp topped with lettuce, tomatoes, pickles, and Remoulade sauce.  
 
m ns P  Pulled Pork Po Boy $11.95 
House smoked pork shoulder, “pulled” and topped with house-made coleslaw and BBQ sauce infused mayonnaise.  
 
df*   Blackened Catfish Po Boy $11.95  
Pan seared catfish filet dusted with Creole seasoning; topped with shredded cabbage and house-made tartar sauce. 
 
m    Fried Catfish Po Boy $12.95 
Flash fried Catfish filet topped with lettuce, tomato, pickles, and tartar sauce. 
 
 

 
Delivery available with PostMates and Eat24 

 
 



 
 

Main Dishes 
Start your meal with a Small Caesar Salad for $3.95 

 
m ef dfb ns P  Red Beans & Rice   $11.95 
A New Orleans classic of creamy red beans and rice, topped with smoked chicken thigh 
Substitute K-Paul’s Andouille pork sausage $2 
 
ef* gf* df*  Blackened Catfish Plate $12.95 
Pan seared catfish filet dusted with Creole seasoning and laced with a ribbon of creamy house-made tartar sauce, served 
with a side Caesar salad.  
 
ef gf* ns P  Louisiana Chicken $12.95 
House-smoked diced chicken thigh sautéed in a lightly spiced Tasso (smoked ham) cream sauce with  
sautéed mushrooms and peas, topped with Parmesan cheese; served with rice or tossed with Penne Pasta. 
 
V ef gf df*   Shrimp Creola $12.95 
Shrimp sautéed in a mild Creole tomato sauce with peas and mushrooms; served over rice.  
 
ef gf* df P  Pasta Jambalaya $14.95 
Bud’s favorite version of Jambalaya; house-smoked duck and chicken, sautéed shrimp, Andouille pork sausage,  
Tasso (smoked ham), Jambalaya base, smoked tomato sauce and a rich duck essence all tossed with pasta.  
 
Pf* gf  Shrimp & Grits $14.95 
Shrimp sautéed with our house-made Creole seasoning in a Tasso Ham cream sauce,  
with a splash of our house-made Creole tomato sauce; served over creamy cheese grits. 
 
ef dfb   Crawfish Etouffee (eh-too-fay) $15.95 
Crawfish tail meat slow cooked in a seasoned roux with onions, bell peppers and celery, garlic and herbs,  
served on a bed of rice with a side of Cajun potato salad. 
 
ef dfb   A Taste of New Orleans  $16.95 
Fried catfish or blackened catfish on a bed of rice, topped with Crawfish Etouffee and laced with  
a ribbon of house-made Tartar sauce. 
 
m* Fried Catfish Plate $13.95 
Flash fried catfish filet served with seasoned fries. 
 
ef gf* ns Pf* Chicken & Grits $12.95 
House-smoked diced chicken thigh finished in rich beef gravy with mushrooms and peas,  
served over creamy cheese grits. 
 
 
please keep in mind that everyone’s sense of “spicy” is quite different. most of our guests find all of our dishes nicely 
seasoned rather than “hot”, and nothing on our menu would be considered “crazy Cajun hot” 
m = mild 
m*  = mild if Andouille is not selected as meat option 
m** = can be made spicy 
ef / ef*  = egg free / egg free possiible 
gf  = gluten free 
gf* = gluten free version available  
gf**  = gluten free preparation, but items are fried in a fryer that also fries items with flour 
df / df* = dairy free / easily made dairy free on request 
dfb  = no milk, but contains butter  
v = vegetarian version available (vb = contains butter) 
ns  = no seafood 
P  = contains pork products 
Pf*  = pork free version available 
 
 
 
 

 


