
  
 

            HOUSEMADE SIDES-AGNIAPP bfdgfesdft 

SLOW COOKED SOUPS   6 CUP  9 BOWL 
YOUR CHOICE OF GUMBO YA YA OR CHEF’S CHOICE  

 
EXECUTIVE CHEF SALAD      10 

Fresh Greens, diced tomatoes, red onion, 

shredded carrots, in your choice of dressing Add 

Chicken or Blackened Shrimp 3 

 
STUFFED AVOCADO SALAD      14 

Fresh Avocado Stuffed with our special shrimp 

dressing with fresh greens and tomatoes  

 
BEEF AND BIB SALAD    14.5 

Peppercorn filet beef tip tossed in an herb garlic 

aioli with tomatoes, red onion, mushrooms with a 

creamy peppercorn dressing 

 

CLASSIC CAESAR   10.5 

Crisp romaine, croutons, parma crisp 

  

-HANDCRAFTED SANDWICHES &WRAPS- 
 

LAGNIAPPE BURGER  13 
8oz hand formed beef and 

Louisiana Hot Sausage grilled with 

cheddar cheese, bacon, and 

Chef Sam Famous Sauce with 

French Fries or Veggies  

 
THE CHICKEN SANDWICH  12 

Chicken Breast, battered with 

Zapps Potato Chips fried then 

topped with swiss cheese, kale 

slaw and a Cajun aioli  

 

 

BLACKENED TURKEY,CHICKEN 

AND SWISS CLUB  12 

Blackened Turkey and 

Chicken Swiss and cheddar 

cheese bacon, lettuce 

tomato, creole tomato aioli on 

wheat berry with French Fries 

or veggies 
 

GARDEN FRESH SALADS 
 

- STARTERS - 
BBQ SHRIMP    12 

Gulf Shrimp sautéed in our Beer BBQ 

Shrimp sauce inside a French baguette 
 

SMOKED TROUT DIP    11.5 

Served with garlic batard toast 

 

GRILLED CHICKEN WINGS 11 

Whole Wings dusted with a 

Special blend baked then grilled served 

with white BBQ sauce 

 

BAYOU ROLLS     9.5 

Louisiana crawfish, andouille, roasted 

corn, cheese wrapped then fried with a 

creole tomato aioli 

 
ARTICHOKE AND SPINACH DIP  11 

American Classic with our Cajun 

seasonings served with garlic batard toast 

 

CHARMING BRUSSELS    8.5 

Fried Brussels tossed in a sweet heat 

sauce topped with bacon and goat 

cheese 

 
MAGNOILA MUSHROOM     12 

Grilled Portabella Mushroom smothered 

with sautéed shrimp, crabmeat, 

tomatoes, and green onion in a white 

garlic sauce 

 

CRISPY CHICKEN LIVERS  9 

Crispy fried livers tossed in a Steen Cane 

gastrique 

 

 

  

 

 

 

 

THE OYSTERS 

 
 

- ENTREES - 

CHARGRILLED OYSTERS 

Garlic Herb   16 

             Crabmeat Stuffed   18 

               Crawfish Cream   18 

 

BAKED OYSTERS 

Rockefeller 17 

Bienville shrimp cream 17 

 

FRIED OYSTERS 

Simple tossed in garlic aioli 12 

NOLA Style spinach cream, tobacco aioli 15 

 

 

 

 
 

 
 

 

 

VEGGIE WRAP  10 
Fresh veggies sautéed with our 

special seasoning blend wrapped in 

a special wrap with Creole tomato 

sauce French Fries or Veggies 

 
THE POBOYS 
8 inch dressed with creole tomato 

dressing, lettuce tomato and pickles   
Your Choice of  

Fried or Blackened Shrimp 10 

Fried or Blackened Catfish 11.5 

Fried or Broiled Oyster 11.5 

USDA Choice Filet &Swiss 14 

Couchon De Lait (with kale slaw) 11 

 

OYSTER B.L.T.  14 

Fried Oyster, bacon, lettuce, 

tomato, creole tomato aioli on 

thick brioche toast with fries or 

veggies 

 

 
 

SEAFOOD FEAST PASTA    18 

Sautéed Shrimp& Crawfish in our special cream sauce topped with Fried 

Oyster in Fettuccini Pasta  

 
EGGPLANT NAPOLEON   22 

Fried Eggplant Tower smothered in a garlic seafood cream sauce loaded 

with shrimp, crabmeat, tomato and green onion 

 
GULF FISH OF THE DAY 18.5 

Chef selection either blackened, grilled or pan fried served with herb red 

hot potatoes and veggies  

 
SMOKED DUCK LEG QUARTER 18.5 

Pecan smoked with our special spices served with crawfish corn bread 

dressing and sautéed spinach  

 

PORK PORTERHOUSE 17.5 

Fresh chop brined for 7 days grilled to perfection based with rosemary 

garlic aioli with crawfish corn bread dressing and veggies  

 

ROSTESSIERIE CHICKEN 17.5 

Slow roasted ½ chicken with our special seasoning blend basted with 

rosemary garlic aioli topped with Tasso cream with herb red hot potatoes 

and veggies 

 

PECAN CRUSTED ROASTED REDFISH   26.5 

Pecan crusted then pan roasted top with a mushroom creole brown 

butter sauce served with dirty rice and veggies 

 

BRAISED BEEF SHORT RIBS  25 

Braised with creole tomatoes, root beer, served with dirty rice  

 

PORK RIBS  22 

St Louis Style Tabasco BBQ, Dry Rub, or Fried served with fries  

 

USDA NATIVE CHOICE COWBOY RIBEYE  38 

20oz served with red hot potatoes and veggies sautéed mushrooms 

LAGNIAPPE SIDES 
CRAW-CORNBREAD DRESSING 3    FRESH SAUTEED SPINACH 2.5 

 

FARM TO TABLE VEGGIES 3             HOUSE SIDE SALAD 2.5      

 

FRENCH FRIES 2                               MINI CAESAR SALAD 2.5 

 

RED HOT POTATOES 2.5                   SIDE CORNBREAD OF THE DAY  3    

 

DIRTY RICE  3                                      

LOUISIANA INSPIRED FAVORITES 
 


