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Appetizer

uy choice of

Hot Crab Dip
featuring a blend of cream cheese, fresh lump crab and savory parmesan, baked to
perfection until golden brown, topped with fresh parsley and served with crispy crostini

Oysters on the Half Shell
Six fresh raw Gulf oysters served on the half shell with cocktail sauce, lemon and horseradish.
“Chargrilled in butter, garlic and parmesan cheese for an additional $1.99

Entrées

choice of

Crab & Crawfish Stuffed Louisiana Redfish

topped with Cajun cream sauce and served with gouda grits and steamed broccolf

Chicken Caprese
blackened chicken with cherry tomatoes with mozzarella and basil pesto, served with seasonal
veqgies and dirty rice.

Cra b-TopLoed New York Strip Steak
12-0z. hand-cut New York strip steak seasoned and chargrilled to perfection, topped with crab
meat and served with broccoli and roasted red potatoes.

Cajun Shrimp and Crawfish Ravioli
three cheese ravioli served in our Cajun cream sauce topped with cajun Shrimp and crawjish. w

Dessert

choice of
House Made Sweet Potato Pie

Bread Pudding

Laszzer- bos bow temps rouler!




