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LAISSEZ LES BONS TEMP ULER!

MONDAY - FRIDAY
3:00-6:30 P.M.

In the bar only please.

DRAFT BEER

BUD LIGHT
Regular 3.25
Large 3.95
! — COCKTAILS
L R GREY GOOSE
r" FROZEN MARTINI s.50
DRINKS s ook
'~ PAPPADOCIOUS GREY GOOSE with fresh
r A delightful frozen blend squeezed orange juice,
o of fruit juices & rum. grapefruit juice or
Regular 5.50 your favorite mixer. 5.50
«. Large6.95
MARGARITA
On the rocks or frozen. Margarit, ;
Regular 5.50 : )
Large 6.95 : j
WINE | |
CHARDONNAY 4.95

MERLOT 4.95
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LAISSEZ LES BONS TEMP ULER!

MONDAY - FRIDAY
3:00-6:30 P.M.

GREEN BEAN FRIT In the bar only please.
With lemon aioli. 1.95

BEER BATTERED PICKLES CATFISH BEIGNETS
With Ranch dressing. 1.95 With shoestring potatoes. 2.95

CRISPY ORANGE SHRIMP
Tempura fried shrimp with
a sweet & spicy sauce. 2.95

BLACKENED BOUDIN
With grilled toast points. 2.95

Setite Shrimp PoPOY

TANDORI SEARED

SALMON STICKS*
With a pineapple glaze. 4.95

KING CRAB MAKI ROLL
Alaskan King crab with cilantro,
lime juice and a sweet &

OYSTERS MARINOS tangy teriyaki sauce. 4.95

Fried oysters topped with
BBQ butter & pico de gallo. 3.905 ~ MINIFONDEAUX

With blackened shrimp &
PETITE POBOY crawfish with garlic bread. 4.95
Choice of blackened catfish,
fried shrimp or oyster. 3.95

Mini Fondeaux

$2.50 MINIMUM BEVERAGE
PURCHASE PER PERSON.
DINE-IN ONLY.

*Consuming raw or uncooked meats,

| poultry, seafood, shellfish or eggs may
increase your risk of food borne iliness,
especially if you have certain
medical conditions.
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