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Opens 12:00 pm-1:45pm Tuesday and Thursday 1
6200 W Central Texas Expy

Building 220 Room 118

Feed Your Soul
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JJouisiana cuisine is a distinct culinary tvadition known for Creole and Cajun styles, blending
Lrench, Spanish, Afvican, and ( Native Amevican influences. Cajun cuisine is vustic, spicy,
one-pot cooking from _.Lrench-Acadian exiles using local game and seafood, while Creole
cuisine is a move vefined, cosmopolitan city food developed in ( New (Irleans, incorporating
global influences, tomatoes, and a wider vange of ingredients. JSoth shave a uniqu y trinity"
of celevy, bell pepper, and onion; along with iconic dishes like gumbo, jambalaya, and crawfish

etouffee



Menu

Apps
Shrimp and Grits

Where Tender Shrimp ts Creamy Polenta, United By A Lively Red Cajun Sauce — A Taste Of Louisiana Elegance.

$7.50
ijrbon Chi€ken Bites

Juicy, Bite-Sized Chicken Cara eet, Smoky, And Spicy In Every

uffee Sauce

Perfectly Blackenﬁ, d ‘ i ( Etouffée Sauce — A Louisiana Classic Elevated.
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Te un Splces Pal;‘ ith Silky Pasta And A Lush, Spicy Cream Sauce.
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& Sides
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e Spice A f Perfect Accompaniment To Any Dish.

“Flair To Your Plate.

Burbon Peach Cobbler

Sweet, Lush Peaches Infused With Bourbon, Nestled Beneath A Flaky Crust, Delivering Warm Southern Comfort In Every Bite.
$6.00

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if
you have certain medical conditions




