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j’g}\ BEARNAISE BURGER this traditional submavrine sandwich from Louisiana 6&
‘0"3'3’1\ Black Angus burger served with bearnaise sauce / $12 is served on our French bread baguette fo
o CRISPY CATFISH / $12 G-
—n—j?\ CHEESE BURGER @E—o—
- Black Angus Burger served with provolone =

- RISPY JUMB HRIMP 14 4

o3 or cheddar cheese / $13 CRISPY JUMBO S /' o
_-_,_.:_L} '(EIE—C—
o MARSHA BURGER CRISPY GULF e
- . COAST OYSTERS/ $14 o
o Black Angus burger served with onions, Pl
0T mushrooms, cheddar cheese and Marsha’s steak sauce / $14 ‘ ROAST BEEF / $12 o
-3 o
-2 LOUISIANA BURGER All sandwiches served with homemade Creole &
—o-2gk Black Angus burger with Louisiana potato chips / Substitute Creole fries $2.00 i
—o-4 Hot Sauce, cheddar cheese and crispy onions / $14 {0

i t.

i CRAB CAKE o
03B Our award winning crab cakes P
o35 served on a brioche roll with remoulade / $15 S al aﬂ S : ¢E’
—o-agh ; e
-0‘:§P} NEW ORLEANS STYLE P S BE-0-
33 PHILLY CHEESESTEAK / $14 ROSCIUTTO SALAD _ o
—o—n Baby spinach, fig and bleu cheese tossed in a fig o
g ?_.,é} All sandwiches served with homemade Creole vinaigrette topped with Prosciutto di Parma / $13 o
~o-2r potato chips / Substitute Creole fries $2.00 -@f—«.r—

e i B
jﬁ% o CAESAR SALAD o

i -— s TEEo= et = . . .. . )
D4 . o v o Romaine lettuce with Parmigiano-Reggiano cheese, g‘g:

Y toasted croutons, and Caesar dressing, anchovies are {f;

T ’ always available / $10 _

e 4 LOBSTER AND SHRIMP BISQUE 4 Eo-
-3 '\. . . . i
"-“':B’ Lobster and shfzmp wz;‘h a :lc}’j of CHOPPED SALAD 'EE"‘-"

; cayenne pepper, baptized with sherr
- ‘35‘} ‘ bepp b 7 Trio of chopped lettuce tossed with asparagus, {:“E' o

Y. Cup / $5 ® Bowl / $9 . . . . e

}c;r broccoli, egg, artichokes, bacon bits, crumbled bleu cheese, crisp ,{-’
oL onions, croutons and Kalamata olives in our own we
~0-2g REAL GUMBO YA YA ) 0

2 . . .. power ranch dressing / $10 i
“f-‘.:ﬁ} Chicken, andouille sausage and rice in a | foE—o-
—0-;{9} slow cooked cajun spiced broth ¢ Add Grilled Chicken $3.50 / Grilled Shrimp $4.50 ‘@}ﬁ-
—o-20}
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o2 LUNCH JAMBALAYA LUNCH EGGPLANT OPHELIA MAMERE’'S CRAB o
—o—5 Crab meat, shrimp, duck, Marsha’s mother’s favorite, shrimp CHEESE CAKE ‘51‘_0_
i andandouille sausage in a dark and crabmeat casserole, topped with grilled Jumbo lump crab meat and o
—o3 southern roux blended with eggplant and baked till golden brown, smoked gouda tart, green onion coulis, o

‘;,_} peppers, onions, and rice / $15 elegantly garnished with our Creole and remoulade sauce, served with {@Ef"’_
o2 butter sauce / $14 a side of mixed greens and o~
—n—:{n} balsamic dressing / $14 ‘@E_n_
> ’ o
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o7 Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. "-TEE."’"
T For your convenience, a service charge of 18% gratuity will be added for parties of 8 or more. o
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—o=0r o
—orm2 ~@0
_O_g‘;} B o
b G-

HAGPHOBOTOHHOGHHHHORSHHGHHEHHHOGBOHEHOEHOHHHH BNV

NS PR RSN S IR SR IR E S S SR SR SRS SR SR F LGS R PRSI SRR



