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ENTREES

Chicken Marsala $18

60z chicken breast with a rich marsala wine mushroom sauce on a small bed of pasta

Filet Mignon $34
60z Angus beef tenderloin

Ribeye $39
140z Angus ribeye steak

Cajun Snapper L2
70z Scarlet Snapper filet blackened and topped with a crawfish cream sauce

Shrimp $21

8 jumbo shrimp available fried, blackened, grilled or sauteed

Salmon Filet 523

8oz Atlantic salmon available grilled, blackened or teriyaki

Catfish Filet single. $15
double $20

deep fried Louisiana catfish filet (single or double) served with hushpuppies

All entrees are served with a starter salad and a side of your choice.

SIDES

Broiled Tomato French Fries

Fried Okra !
Sauteed Spinach Pota.to C!’nps
Twice Baked Potato +$3 Onion Rln.gs
Baked Potato* (loaded +$3) Sweet Potato Fries

House or Caesar Side Salad

*Available after Spm

DESSERTS

Apple Crumb Cake with Bourbon Anglase $8 Chocolate Ice Cream S4
Sweet Potato Maple Cheesecake $12 Vanillalce Cream S4
Peanut Butter Chocolate Pie $10

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions




