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(Served with Grits, Toast & Fruit Garnish)
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( Your choice of one) Sausage, Bacon or Ham
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(Sauteed Bell Peppers, Diced Onions, Ham & Cheese)
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(A tasty blend of smoked sausage bits, green peppers, onions, ham and spicy Creole sauce)
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An omelette stuffed with a cajun blend of spiced rice, sausage cheese and creole sauce

(AEANGTRREE .S 3 ot 75¢ TETEICT RO 0 e 2 el 75¢

a4 7T T SN BT e 2.50 OYSTER GARTICHOKE *.. ., 295

BOSTON CLAM CHOWDER . . 2.75
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Crisp greens, julienne of ham, turkey & cheese, sliced hard boiled egg & tomato wedges, house dressing
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Thick sliced tomatoes, thin sliced onions & provolone cheese, muffuletta dressing
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Sandwiches and Q)’a{ym&

(Sandwiches served with french fries)
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Italian Mortadella, Provolone Cheese, Ham and Salami with Chopped Garineria and Olives
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The regent of the sandwich world, ham, swiss cheese and turkey triple-decked
and dipped in egg batter, deep fried and served with fruit compote

New Ortearns Favordes

Entree served with garden fresh salad
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Traditionally cooked while the Monday wash was drying on the line
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A spicy rice entree with sausage bits and served with seasoned sauteed vegetables
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Baked breast of chicken served with a creole sauce on a bed of rice
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Shrimp and sausage bits in a blend of local spiced cream sauce served over fettuccini pasta, slightly hot
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Fried cutlet of veal seasoned with Italian and local herbs and served with Fettuccini Alfredo
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A combination of Gumbo starter, Shrimp Creole, Red Beans and/ambala\a plus a dewert lagniappe
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Includes crisp green salad with dressing and served with French Fries, onion rings and cole slaw
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We use delicious Mini Shrimp, seasoned and deep fried
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a combination of all of the above Catfish, Shrimp, Scallops, Crab, Cajun Popcorn
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(Served with Garden Fresh Salad)
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New Orleans Classic, red fish baked in a rich sauce of tomatoes, green peppers,
garlic and other creole sauces. Served with rice and seasoned sauteed vegetables
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ender young shrimp in creole sauce over a bed of rice

AT BSOSO Rl M . e, o 5. D0 B o o o B iy 445 » 8.95
Shrimp, scallops, crabmeat and rice blended with a spicy cream cheese sauce
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A Loo-Zee-Annah Classic — a real taste treat
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No batter, seasoned breast of chicken topped with Bleu Cheese Sauce
served with rice and vegetables
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Not Jo- Cayure Gntrees

(Served with Garden Fresh Salads)
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Morsels of Kingcrab blended in a butter cheese cream sauce served on a bed of rice
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Stuffed with seasoned crabmeat and bread crumb stuffing, served with rice and vegetables

S FRME R TEME TN TR Lo i e g o T W i T e L i e AP %99
Served with French Fries, and seasoned vegetables
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Open faced, served with French fries onion rings and cole slaw
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