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'!(gcRgfeffer Omekt te S6.!J5 
Three Eggs Filled With OurSplendid MlxlureofCreamed 
Spmach. Topped with Two Perfectly Fned Oyster.;. Served 
With it Delicious Smoked Crumbled Bacon Sauce 

Jam6afnlja Omefette S6.!J5 
SluHed with Shrimp. Corn Macque Choux, Spicy 
Andouille Sausage, Tomatoes, Onions and Green 
Peppers. Served With a Freshly Baked Fruit Muffin . 

1I0 1/5f! Specialty 

St Peters Ornerette S650 
Three Eggs Perfectly Blended wIth Smoked Ham,Cheddar 
and SWISS Cheese, and Sauthd Onions. Served WIth a 
Freshly Baked Fruit Muffin 

'!(gljaf Maftetf 'WaJffe $s.sO 
Wonderful, Rich Malted Waffle Batter cooked Cnsp and 
Topped with Powdered Sugar. 

Willi Smsonal Fn'SlJ Frlllt $6.50 

House Specialty 
Unless you are from New 

Orleans, it's unlikelyyou have 
ever lasted anything like 

this. CrawrlSh lails mixed 
with shredded potatoes 
and fresh spices, saut~ 
to a golden brown and 

finished with crawfish 
nantua sauce. Love OIl first bite! 

$J.9J 
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Pasta Jam6afalja S7.!J5 
Lmguine Tossed with Fresh Gulf Shrimp. Louisiana An­
douille Sausage, Artichoke Hearts, Smoked Tomatoes, Basil 
and Garlic. Topped with Freshly Grated Parmesan Cheese. 
Avmln/llt' Vrgt'tnnnll Stylt WiII,oul S/lnmp or Andouillr $6.95 

House Specialty 

• 
Sfirimp &Cra6meat 'EtouJfee S7.!J5 
Culf Shnmpand Fresh Crabmeat Simmered ina Rich,Smoky 
Raux . Served with While Rice. 

'J{f:w Orreans 'll!a 'Beans & !J{ice S6.!J5 
Perhaps New Orleans Most Famous D.sh . Andouille Sau­
sage Served over New Orleans' Famous Red Deans and RIce . 

'Taste of'lfie 'Baljou S8.!J5 
A Samplerof New Orleans' Favontes : Bayou Gumbo, Crab 
&. ShrImp £:touffh and Red Beans &: Rice 

Mallchac Catfisfi $9.25 
Fresh Louisiana Catfish Filets, Deep Fned until Colden Brown, 
Served with French Fries, Jalapeno Hush Puppies, Calun 
Tasso TiHtar Sauce and Cocktail Sauce. 

:Tresfi rjriffetf :Tisfi $10.95 
Selected by the Chef Daily, Each Piece of Fish is Marinated 
With Our Secret Blend of Seasonings, then Grilled to Perfee. 
tion and Topped with the Chef's Special Sauce of the Day 
Served with St>asonal Vegetables 

• 

DolYI 10:00·10:00 • 

Cfiej qtOfOt IDolIy 
·l'roof 'J.f<llloJO"· :i\fl~ 'RJrty 

Caesar Safaa S4.!J5 
Romaine Lettuce, Tangy Caesar Dressing. Homemade 
Toasted Croulons and Freshly Grated Parmesan CheESe. 
Traditionally Prepared or Served With The FollowlngTop-
pings 
Cajun Spicy Shnmp 

Zesty Blackened Chicken 

S6.25 
S6.25 

'!(gastetf CliicR!-n Safna S6.!J5 
Chicken Accented with Native Spices, Delicately Oven 
Roasted until it's Tender and Juicy. Served Over Mixed 
Greens and Gamished with Tomatoes and Eggs. Excellent 

Flavorsl " 

rjriffea cliicR!-n & Corn 'II![isli Safna $7.!JS 
Grilled Boneless Chicken, Tomato Wedges, and New Pota­
toes Atop Seasonal Greens. Served with Louisiana Com 
Relish and Homemade Green Onion and Sage Dressing 
ExquiSite! 

rjriffetf Slirimp & Jitrticfw/i:..e Safna $7.!J5 
Fresh Mixed Greens with Artichoke Hearts, New Potatoes 
and Grilled Gulf Shrimp. Topped wilh Ricotta Cheese and 
Red Pepper Vinaigrette. Deliciousl 

Crawfisli & Spillach Sofna S7.!J5 
CaJun Fned Crawfish Tails,Served over Fresh Spinach and 
Tossed with Our Own Apple Smoked Baron, olpn, Rasp­
berry Vinaigrette. Outstanding' 

'J{f:w OrfeaJlS C01ll6ina tion S5.!J5 
A Great Mixture of Spinach and Boston Lettuce with 
Rad icchio, Apples,Gorgonz.ola Cheese and Roasted Pecans 
Served with a Delicious Smoked Baron Vinaigrette. Bon 
Ap~tit! 

Ho use Specially 

In. gtoItuity may be added 10 p.utlel ofsi). or "101"'1'. 

'Baljou rjWnDO 
Seafood and Smoked Sausage in a Rich, Dark Roux 
Served overSteaming White Rice. The Best In the City! 

Cup S2.!J5 Bowl S4.!J5 

Dljster & Jil.rticfWR!- SoUp 
Fresh loUIsiana Oysters, and Artichoke Hearts In a 
Rich Creamy Base. A Gourmet Delightl 

Cup $3.25 Bowl SS-SO 
HOllse Specialty 

Sfirimp !J{eJfwufnae S6.25 
FreshGulfShnmpTossed witha Red RemouJade Sauce 
Served overCmp Lettuce . A New Orleans Favor:te' 

s 
Add French Fnes to any SandWICh 1'<1 

Peaamali:..erPo-.Balj S7.25 
HalfFned Oysters &: Half Fned Shnmp. Served on Grilled 
French Bread, Dressed WIth Lettuce, Tomaloes, Pickles 
and Homemade Tasso Tartar Sauce. One of New Orleans 
Most FamousSandwiches When you taste this, you'll be at 
peace! 
Also Anulnblt' with All Shnmp or All Oysto"', 

LouisiJJna J'rench 'Dip Sanawicli S6.!J5 
CilJun·Style Roast Beef, SlICed Thtn and Served Dnpplng 
with Natural Gravy on Toasted French Bread . Dressed 
with Mayonnaise, Lettuce, Tomatoes and Dill Pickles. 

Cliickgn'Tcfwupitoufas $6.!J5 
Grilled Boneless Breast of o.icken, ThInly Sliced 
Smoked Ham and Swiss o.eese. Served 
Dressed on a Fresh Omon Bun . 

Hot MuJfafetta S6.!J5 
Smoked Ham. SalalTU, Provolone &. Feta 
Cheese served Hot on a Freshly Baked Bun 
&: Topped with Homemade Olive Salad . 
House Specialty 
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