
**WE DO NOT GUARANTEE THE QUALITY OF STEAKS ORDERED WELL DONE
GUESTS WITH KNOWN FOOD ALLERGIES SHOULD ALERT THEIR SERVER PRIOR TO ORDERING

*THERE IS AN INCREASED RISK OF FOOD-BORNE ILLNESS WHEN CONSUMINGRAW OR UNDERCOOKED MEATS OR SEAFOOD PRODUCTS
CC 02-2021

STARTERS 

JUMBO SHRIMP COCKTAIL ~ 4 or 8 pc. bloody mary cocktail sauce  14 / 24

OYSTERS ON THE 1/2 SHELL* ~ 1/2 or full dz. mignonette, cocktail sauce  16 / 28

AHI TUNA SASHIMI* ~ carrot seaweed salad, wasabi, soy sauce  16

TEMPURA CALAMARI ~ toasted peanuts, scallions, shanghai bbq  15

BOURBON STREET SHRIMP ~ louisiana basmati, spicy shrimp gravy  14

FRIED GREEN TOMATOES 	~ smoked andouille sausage, cajun cream  13

BLACKENED SCALLOPS ~ tomato corn relish, remoulade sauce  19

SOUP & SALADS
LOBSTER BISQUE ~ dave’s award winning recipe	 9 / 12 

GUMBO YAYA ~ chicken, andouille sausage, rice, okra  7 / 9
                             
MIXED GREENS ~ grape tomato, sunflower seeds, cucumber, honey lemon chardonnay	 9  

CAESAR ~ olives, shaved parmesan, white anchovies, sourdough croutons	 10                           
                                                                       
GRILLED SALMON SALAD* ~ mixed greens, gorgonzola, artichokes, bacon, almonds  18

HOUSE SPECIALTIES
VOODOO SALMON ~ creole spice rubbed, crawfish risotto, french beans, andouille cream  32

CEDAR PLANK SALMON* ~ spaghetti squash, swiss chard, bourbon maple glaze  29

CORNMEAL CRUSTED ORGANIC CATFISH ~ crawfish jambalaya, baby spinach, remoulade  25

ÉTOUFFÉE ~ market fish, gulf shrimp, crawfish, mussles, andouille, louisiana basmati  28

SHRIMP & SCALLOPS* ~ mushroom & spring pea risotto, broccolini, beurre blanc 38

CAJUN PASTA ~ gulf shrimp, blackened chicken, torchio pasta, trinity, cajun cream  24

TWIN MAINE LOBSTER TAILS* ~ mashed potatoes, asparagus, drawn butter  55

CHICKEN FRIED CHICKEN ~ mashed potatoes, green beans, black pepper cream gravy  21   

FILET MIGNON* ~ seven ounce, mashed potatoes, asparagus, bearnaise  42

SZECHUAN STRIP STEAK* ~ sweet chili fries, green beans, szechuan glaze  29

SURF AND TURF* ~ twin filet medallions, lobster tail, mashed potatoes, asparagus  54

TASTE OF N’AWLINS FEAST  39.95
~  heapin’ platter of N’awlins favorites ~

Cajun Filet Mignon, Bourbon Street Shrimp, Voodoo Salmon  
served with 

 fried green tomatoes,  jalapeño cornbread & louisiana basmati

$10 OFF

during Happy Hour 

 and All Day Sunday

- dine in only -


