
 

APPETIZERS 

~  SHRIMP & CRAWFISH GUMBO  ~ 
Authentic Cajun style gumbo, loaded with gulf shrimp, 

crawfish tails, okra, celery, bell peppers, onions and spices.  
Served over rice and topped with chives 

5.99 
(add side salad $1.00) 

~  FRIED GREEN TOMATOES  ~ 
Sliced green tomatoes, rolled in our spicy cornmeal and fried 

to a crispy golden brown.  Served with ranch dressing 

6.29 

~  BLOOMIN ONION  ~ 
Flowered onion, lightly hand breaded and deep fried.  Served 

with a spicy sauce for dippin’ 

5.99 
~COUNTRY FIRED OKRA  ~ 

1/2 Pound of okra, hand breaded in spicy cornmeal.      
 Served with ranch dressing 

5.49 
~CLAM CHOWDER~ 

Fresh bowl of New England clam chowder served with oyster 
crackers 

4.99 
~  BASKET OF CRAWFISH  ~ 

1/2  Pound of hand breaded crispy crawfish tails.  Served 
with cocktail sauce, tartar sauce, and lemon 

7.49 
~  BASKET OF SHROOMS  ~ 

12 Jumbo mushrooms, hand breaded in seasoned flour and 
fried to a golden brown.  Served with ranch dressing 

5.99 

ON THE LIGHT SIDE 

 ~  BOILED SHRIMP DINNER  ~ 
12 boiled peeled & eat shrimp served with cole slaw, wedged 

tomato, lemon and cocktail sauce 

13.49 
~  SPRING CHICKEN SALAD  ~ 

Blackened, Grilled or Crunchy Chicken chunks on a bed of 
fresh salad greens with cheese, tomato, mushrooms and 

carrots 

7.69 
~  TACO SALAD  ~ 

Grilled chicken or beef in a flour tortilla shell, filled with 
pinto beans, fresh salad greens, tomato, cheese, and black 

olives.  Served with sour cream and salsa 

7.69 

FROM THE GRILL 

Served with a salad and rice pilaf. 

Substitute baked potato after 5pm  75¢ 

~  GRILLED OR BLACKENED CATFISH  ~ 
Two large fillets seasoned with your choice of Cajun 

seasoning or lemon pepper.  Served with lemon and tartar.  
Also available blackened, by dredging in Cajun spices and 

searing in a cast iron skillet 

10.29 
~  GRILLED SHRIMP  ~ 

Seven large gulf shrimp, grilled with your choice of Cajun 
seasoning or lemon pepper. 

Served with lemon and cocktail sauce 

12.29 
~  GRILLED OR BLACKENED CHICKEN  ~ 
Tender chicken breast grilled with Cajun seasonings or 

lemon pepper.  Also available blackened, by dredging in 
Cajun spices and searing in a cast iron skillet 

7.99 

SOUTHERN SPECIALTIES 

~  CHICKEN FRIED STEAK  ~ 
Hand breaded beef cutlet, fried to a golden brown and 

topped with creamy peppered gravy.  Served with a crisp 
salad, seasoned fries and Texas toast.  Choice of baked 

potato after 5pm 

7.99 
~  CHICKEN FRIED CHICKEN  ~ 

Tender chicken breast, hand breaded and fried till crispy and 
covered with a creamy peppered gravy.  Served with a crisp 

salad, seasoned fries and Texas toast. 
Choice of baked potato after 5pm 

7.99 
~  STEAK OR CHICKEN  ~ 

FINGER BASKET 
4 Beef cutlet strips or 4 Chicken tenders breaded in a 

seasoned flour and served with a bowl of creamy gravy, 
french fries, and Texas toast 

6.99 
~  SOUTH OF THE BORDER  ~ 

CATFISH OR CHICKEN 
One large catfish fillet or chicken breast rolled in crushed 

tortilla chips and fried.  Topped with pico de gallo. 
Served on a bed of Spanish rice with a salad and beans 

8.49 

~   FISH TACO  ~ 
Two fish tacos, grilled, blackened or fried on a flour tortilla 
with our special sauce, cabbage, and cilantro.  Served with 

beans and Spanish rice. 

7.99 



 
SEAFOOD DINNERS 

Served with french fries, cole slaw, beans and hushpuppies.   

Substitute baked potato after 5pm 75¢ 

~  CATFISH  ~ 
Hand breaded in seasoned cornmeal and fried to a crispy 

golden brown 

SMALL DINNER (3 FILLETS)    7.49 
REGULAR DINNER (5 FILLETS)   9.29 
LARGE DINNER (8 FILLETS)   11.29 

WHOLE CATFISH   9.29 

~  SHRIMP  ~ 
Jumbo gulf shrimp, hand breaded and fried to a crispy 

golden brown 

SMALL DINNER (4 JUMBO SHRIMP)   10.99 
LARGE DINNER (7 JUMBO SHRIMP)   12.99 

~  FISH AND SHRIMP COMBO  ~ 
4 Catfish fillets and 4 jumbo shrimp. 

Served with lemon, cocktail sauce and tartar sauce 

12.99 
~  OYSTER DINNER  ~ 

8-10 Oysters rolled in seasoned cornmeal and lightly deep 
fried.  Served with lemon and cocktail sauce 

11.99 
~  SEAFOOD FEAST  ~ 

Start with a bowl of shrimp & crawfish gumbo then a plate 
with 2 jumbo shrimp, 3 oysters and 3 catfish fillets. 
Served with lemon, cocktail sauce and tartar sauce 

13.99 
~  CATFISH FILLETS ONLY  ~ 

Served with hushpuppies, lemon and tartar sauce 

6 FILLETS   7.49 
10 FILLETS   11.99 
15 FILLETS   16.99 

 

SIDE ORDERS 

• Fries  small 1.29   large 2.29 
• Rice Pilaf side 1.29  • Beans side 1.29 

• Dinner Salad lettuce, tomato, cheese, cabbage, 
carrots, & mushrooms 3.25  

• Side Salad lettuce, tomato, cabbage, & carrots, 
2.25  

• Baked Potato 1.50 (loaded add .75) after 5pm 
• Basket of Pups (13) 1.99  

• Bowl of Pups (6) .99 
• Catfish Filet 1.50  • Shrimp 1.75   

• Oyster 1.50 
• Dozen Oysters  12.99  1/2 Dozen 7.99 
• Dozen Shrimp 17.99  1/2 Dozen 10.99 

•1/4 Pint of Gravy .75 
•1/4 Pint of Tartar or Cocktail .75 

 
 

SANDWICHES, BURGERS AND PO’ BOYS 

~  CATFISH SANDWICH  ~ 
3 hand breaded fillets on a toasted bun with lettuce, 

tomato, tartar sauce and seasoned french fries 

6.99 
~  CHICKEN FILLET SANDWICH  ~ 

Blackened, grilled or fried chicken breast, topped with 
mayo, lettuce and tomato on a toasted bun.               

Served with french fires 

6.99 
~  CHICKEN FRIED STEAK SANDWICH  ~ 
Our delicious chicken fried steak on a toasted bun with 

lettuce, tomato and mayonnaise.  With french fries 

6.99 
~  SHRIMP PO’ BOY  ~ 

4 Jumbo gulf shrimp, lightly fried on a toasted roll with 
tartar sauce, lettuce, tomato and french fries 

7.99 
~  OYSTER PO’ BOY  ~ 

4 Oyster s rolled in cornmeal and golden fried, topped 
with lettuce, tomato and tartar sauce on a toasted roll.  

Served with french fries 

7.99 
~  COMBO PO’ BOY  ~ 

2 Shrimp and 2 oysters on a toasted sesame seed roll, with 
lettuce, tomato, tartar sauce and seasoned french fries 

7.99 
~  HAMBURGER  ~ 

1/3 lb of lean beef, on a toasted bun with mustard, lettuce, 
tomato, onions and pickles.  Served with french fries 

6.29 
with cheese   6.49 
BARBECUE RIBS 

 
~  BARBECUE RIB DINNER  ~ 

Our award winning pork ribs are rubbed and marinated in 
our own seasoning, slow smoked with mesquite wood, and 

brushed with our own barbecue sauce. 
Served with fries, cole slaw, pinto beans, and Texas toast 

 
1/2 RACK  11.49 
1/3 RACK 9.49 


