
MESCLUN SALAD 
Mixed greens, fresh cucumber,
ripened tomatoes, carrot curls

& choice of dressing
$8

GRAND COBB SALAD 
Grilled chicken, mixed greens, avocado,

bacon, tomato, onion, cucumber, egg, bleu 
cheese crumbles & choice of dressing

$14

TOMATO CAPRESE 
Sliced tomato, Mozzarella cheese, 

basil , balsamic glaze 
& extra virgin olive oil

$10

CLASSIC CAESAR
Romaine lettuce, parmesan

cheese, Caesar dressing  
& garlic crouton

$10

APPETIZERS
CRAB CAKE &

BACON WRAPPED SHRIMP
Louisiana crab cake,

bacon wrapped shrimp &
Creole remoulade sauce

$14

CHICKEN QUESADILLA
Grilled chicken, diced onions,

bell pepper, tomatoes,
cilantro, jalapeño jack cheese &

flour tortillas
$14

FRIED GREEN TOMATOES &
BBQ SHRIMP

Jumbo gulf shrimp,
breaded green tomatoes &

barbeque butter sauce
$13

WING DINGS
Breaded chicken wings, bleu cheese 

& chipotle ranch dips
$12

SHRIMP COCKTAIL
Jumbo Gulf shrimp,

cocktail sauce & lemon
$15

SOUTHWEST EGG ROLLS
Chipotle ranch dip

$10

PASTA & MORE
NONNA’S SPAGHETTI & MEATBALLS

Italian style meatballs, spaghetti pasta & marinara sauce
$14

SEAFOOD PENNE PASTA
Shrimp, crawfish, diced tomato, & basil

tossed in an Alfredo sauce
$18

BLACKENED CHICKEN PENNE PASTA
Cajun dusted chicken & parmesan cream sauce

$14
SHRIMP SCAMPI

Shrimp sautéed in a garlic butter sauce over linguini
$16

EGGPLANT PARMESAN
Hand breaded eggplant, marinara sauce &

mozzarella cheese baked & served with pasta
$12

SEA FARE
FRIED FISHERMAN’S PLATTER

Catfish, jumbo shrimp, crawfish tails, hush puppies,
fries, coleslaw & lemon

$24

PAN SEARED REDFISH
Pan seared red fish filet, mesclun greens,

grape tomatoes & citrus vinaigrette
$21

BROILED SALMON
Fresh vegetables & yellow rice

$21

BLACKENED CATFISH
Fresh vegetables & yellow rice

$18

SANDWICH SELECTIONS
All sandwiches served with fries & pickle

LOBSTER CLUB SANDWICH
Lobster medallions, dill vinaigrette,

bacon, avocado leaf lettuce, tomatoes 
& lemon mayonnaise

$14 

CLUB SANDWICH
Sliced turkey, ham, bacon, mayonnaise,

lettuce & tomatoes
$12

CHICKEN CORDON BLEU
Grilled chicken breast, smoked ham,

Swiss cheese & dijon mustard
$12

HOT TURKEY FRENCH DIP
Smoked turkey, melted Swiss cheese,

garlic mayonnaise & Cajun turkey gravy
$12

PHILLY CHEESE STEAK
Sautéed onions, bell peppers,

shaved beef & provolone cheese
$12

CRAWFISH GRILLED CHEESE
Louisiana crawfish tails,

Havarti cheese & Texas sourdough bread
$14

OLD FASHIONED BURGER
Char-grilled beef, bacon, cheddar cheese,

lettuce, tomato & onion
$12

BJ TAYLOR FRIED
BOLOGNA SANDWICH

Lettuce, tomato, onions on honey bread
$10

SOUTHERN COMFORT FOODS
SMOTHERED CHICKEN

Marsala-cream mushroom sauce, fresh 
vegetables & mashed potatoes

$13
AUNTIE MABLES POT ROAST

Root vegetables, mashed potatoes & gravy
$15

HOT TURKEY DINNER
Fresh vegetables, mashed potatoes,

sausage stuffing & turkey gravy
$15

SOUTHERN FRIED PORK CHOPS
Fresh vegetables, mashed potatoes,

smothered in onion gravy
$14

MOM’S MEATLOAF
House made meatloaf, fresh vegetables,

mashed potatoes & gravy
$12

COUNTRY FRIED STEAK
3/4 lb. breaded beef fritter, fresh vegetables,

mashed potatoes & country gravy,
$14

SOUTHERN FRIED CHICKEN
Fresh vegetables, mashed potatoes,& gravy

$15
CRAWFISH ÉTOUFFÉE

Traditional crawfish étouffée & white rice
$16

STRIP STEAK
10 oz. char-grilled New York strip steak,  

fresh vegetables, mashed potatoes & herb butter
$25

GRILLED ROSEMARY CHICKEN BREAST
Fresh vegetables & mashed potatoes

$14

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

SALAD SELECTIONS
Top any salad with grilled shrimp $10, grilled chicken $8, grilled steak $12 or quinoa $3

SOUP SELECTIONS
SEAFOOD BISQUE 

Infused with sherry
$8 

CHICKEN & SAUSAGE GUMBO
Original Louisiana classic

$9


