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Jambalaya ..., U O o ol o .. W $8.00

A medley of delicious €reo Vors (!6n5|st|ng of ohl'a.ns elj?’;ell pepper, thyme, ic, :

sausage, cloves, tomato arsl hrimp, -.Jce nd spices.|(served=with @ne side)

Louisiana Style Seared teak Nt L L LN

A thick juicy Newg orksstrip steak seasoned i fn Créole seasoning; fresh cracked ,
salt, onion powder and garlic powder and grilled t?'b.erfel:tlon

Fried Catfish............... |'"P ................................................................. .00

A fresh piege of catfish I|ghtly seasoned then coated in cornmeal and deep fried until golden brown; s with
tartar sau

choice df two sides (unless o'the
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reole Roasted Potatoes |

i 1
ed potatoes seasoned in Creole easonlng garllfﬁow Ilfe ogJ.a pinch of rosema'r'y'Jalpﬁ’ roasted until 'I
olden brown. i i rg-a [ l
ed Beans jnd Rice " i

Red kidney beans simmered in beeVEock ham hocks, ham, b'aeon herbs and spllic’es serve?-ﬁ:] abed of rice. |

1 L : |

Steamed Green Beans [

Fresh crisp green beans lightly stea d and sautéed Iin butter, With red onions and Creole "easoning.

Fried Okra i Nl s Ir L

Breaded and seasoned okra deep fried until' golden brown. b ) . i | i Irr
a I a
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IIFroissant—Banan read ing with Southern Comfort Sauce......'..................I'.'.$3.50 ||
A light bread pudding with h.a%nanas, anllon and orange zestserved with a light and creamy southern
mfort sauce and garnished ed 'sugar. . i
hocolate Crepes wit,

CITLCS.uveeereriads l N e, W T $3.5
eFtuI cream ese mixture; served with chocolate sauce and
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