
DRINKS |  $3  Tea, Pepsi, Diet Pepsi, Dr. Pepper, Mt Dew, Sunkist,  Sierra Mist, Root Beer, Lemonade

SWEETS | Pina Colada Cheesecake..7
                   Beignet Fries...5

Classic Cheeseburger............................................. 10
American, Cheddar, Pepper Jack, Provolone   Add-ons | Bacon +1

Pulled Pork Sandwich ............................................ 8
French Quarter Dip................................................. 11 
Grilled Mahi Sandwich........................................... 12 

Grilled Shrimp Caesar Wrap .................................. 11
Grilled Mahi Caesar Wrap ...................................... 11

handheldsstarters
Pork Skins  3      Boudin Balls  8     

Crab Dip  13     Gator Bites  12

gulf fresh

g
re

at seafoo
d

on the half shell
1/2 dozen | Dozen | mkt 

bayou
inspired

southern
seafood

this pass bayoudon’t let

Po Boys served dressed-shredded lettuce, mayo, tomatoes
|  gri l led |  f r ied |  blackened +1|

|  gri l led |  f r ied |  blackened +1 |

served with one side

|  served with               French Bread |

CAJUN SEAFOOD GUMBO
Shrimp, crawfish and crabmeat simmered in a rich 

seafood stock and dark roux.  Cup 7   Bowl 12

CHICKEN AND ANDOUILLE GUMBO
Chicken breast & Andouille Sausage 

simmered in a light roux stock.  Cup 5  Bowl 9

CRAWFISH AND CORN BISQUE
A rich, creamy bisque with seasoned crawfish, 

fresh corn and potatoes.  Cup 7   Bowl 13

RED BEANS AND RICE
Traditional slow cooked red beans, andouille sausage 
and tasso ham, simmered in the trinity.  Cup 5  Bowl 9

CRAWFISH ETOUFFEE
Crawfish tails smothered in onions, bell peppers, celery

& tomatoes. Served over rice.  Cup 7   Bowl 13

CRAWFISH MAC & CHEESE
Crawfish tails smothered in a rich creamy cheese sauce

mixed with penne pasta.   Cup 7   Bowl 12

Cajun platters
SHRIMP  
Seasoned, tender Gulf shrimp – 18
GATOR 
Tender alligator bites – 21
CATFISH 
Seasoned catfish filets – 15
CHICKEN TENDERS 
Fried chicken tenders – 12

All PLATTERS served with Cajun fries, cole slaw, 
hush puppies and choice of dipping sauce.

Po’ Boys
Shrimp Po Boy ........................................................ 13
Catfish Po Boy......................................................... 12
Oyster Po Boy.......................................................... 14
Gator Po Boy ........................................................... 14

PEEL & EAT 

SHRIMP
1/2 pound 13 | pound 21

Royal Red

SIGNATURE SIDES | $4
Cajun Fries, Sweet Potato Fries, Okra
Cole Slaw, Onion Rings, Hush Puppies

$6Kids Meals 
served with fries and cookies
Chicken Tenders  |  Hamburger



Pina Colada    Strawberry    bushwhacker     Margarita

BROUSSARD’S CAJUN LUAU | 9
Coconut rum, vodka, pineapple juice, orange juice and topped with grenadine. 

BAYOU BLOODY MARY | 8
This one’s got a lil Cajun kick! Zing Zang bloody mary mix, couple of dashes of 

Worcestershire, Tabasco and some good ole Cajun love dust! Rimmed with 
Broussard’s Bayou Co. Cajun seasoning and garnished with a lemon wedge, 

lime wedge, pickled green bean, okra and a jalapeno stuffed olive.

The Marie Laveau | 12
Bigger is Better! Elevate your Bloody Mary experience with top shelf vodka, 
Zing Zang bloody mary mix, Cajun Power Garlic Sauce, couple of dashes of 

Worcestershire & Tabasco, rimmed with Broussard’s Bayou Co. Cajun seasoning. 
Garnished with a blue cheese stuffed olive, jalapeno stuffed olive, green olive, 

picked okra, hush puppy, fried pork skin, and Broussard’s Bayou Co. Boudin Ball. 

MAI TAI  | 9
Coconut rum, spiced rum, triple sec, cranberry juice and pineapple juice. 

HURRICANE | 10
Passion Fruit light rum, dark rum, Satsuma Bayou Rum, pineapple juice, 

lime juice, simple syrup and a splash of grenadine. 

JALAPENORITA | 9
Tequila, triple sec, fresh jalapenos, margarita mix and a splash of orange juice. 

Rimmed with salt and garnished with a lime wedge and a jalapeno slice.
*Upgrade any drink to top shelf   +3

Dr
in

ks

Michelob Ultra
Bud

Bud Light
Coors

Miller Lite

Corona Extra
Corona Premium
Corona Light
Heineken

d�estic 5.5 import 6.5

bottled
draft

domestic
import

ask your server about our curated list of local beers on tap

money  cant
bayou

but  i t  can
bayou b oud i n

h a p p i n e s s
Check out the Market

and bring home all
your Bayou Favorites


