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MURRAY, KENTUCKY

LOUISIANA TOOTHPICKS

Thinly sliced onions & jalapenos, beer
battered & deep fried to golden crispy
sticks 5.99

BBQ NACHOS

Nacho chips topped with chopped
pork, BBQ sauce, cheese, lettuce,
tomato, beans, and slaw
Half 7.99 Full 12.99

CHEESE COINS

Pepper Jack cheese cubes lightly
battered and fried 7.49

BOURBON GLAZED
PORK BELLY TACOS

Two flour tortillas filled with bourbon
glazed pork belly and house made
slaw 8.99

CHEESE FRIES

Golden brown French fries topped
with cheddar jack cheese and
bacon 7.49

JUMBO BUFFALO SHRIMP

Large lightly breaded fried shrimp
tossed in buffalo sauce and served
with blue cheese dipping sauce.
5pc 11.99 10pc 18.99

OYSTERS
FRIED OYSTERS

Fresh shucked gulf coast oysters
lightly battered and deep fried to
perfection served with homemade
remoulade dipping sauce
Half dozen 9.99 Dozen 17.99

T

FRIED PORK RINDS

Fried to order house made pork rinds
served with jalapeno pimento cheese
to dip in 8.99

BAYOU QUESO DIP

Crawfish Julie sauce and blackening
seasoning mixed with White queso
cheese. Served with crispy corn
chips 9.99

FRIED OR BLACKENED
ALLIGATOR TAIL

Tenderized and marinated gator tail
meat 12.99

HOT WINGS

Breaded Original -or- Smoked and
Sauced
Half dozen 7.99 Dozen 12.99

CRAWFISH BREAD

Thin toasted French bread topped
with crawfish Julie sauce and
parmesan cheese 11.99

FRIED GREEN TOMATOES

Fresh green tomatoes thinly sliced and
breaded with coarse cornmeal then
deep fried. Served with remoulade
dipping sauce 5.99

FRIED PEPPER JACK
STUFFED SHRIMP

Large butterfly shrimp stuffed with
pepper jack cheese, battered, and
fried golden brown 12.99

CAJUN CAVIAR DIP

Cold Salsa like dip made from fresh
tomatoes, chilies, roasted sweet
corn, blackeye peas, red onions,
and other zesty spices. Served with
crispy chips 7.99

CAJUN BOILED SHRIMP

Large peel and eat shrimp boiled
and seasoned to perfection
Half pound 8.99 One Pound 15.99

BOURBON STREET BBQ SHRIMP

WHITE QUESO BRISKET NACHOS

Shell on Gulf Shrimp sautéed in a
buttery French Quarter style BBQ
sauce served with toast to soak up the
goodness 11.99

OYSTERS ON THE HALF SHELL

GRILLED OYSTERS

Crispy corn chips topped with
chopped beef brisket, chipotle BBQ
sauce, queso cheese, and pickled
jalapenos 12.99

Fresh Gulf Oysters shucked in house
Half dozen 8.99 Dozen 14.99

BBQ OYSTERS

Flash fried oysters rolled in spicy
crystal BBQ sauce then topped with
smoked blue cheese sauce.
Half dozen 11.99 Dozen 19.99

Fresh Gulf oysters shucked and grilled
on half shell topped with garlic &
herb butter, parsley, and a three
cheese blend
Half dozen 9.99 Dozen 17.99
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ADD CAJUN CAVIAR TO ANY SALAD FOR 1.99

CHEF SALAD

GRILLED SHRIMP SALAD

BBQ SALAD

DUSTED SHRIMP SALAD

FRIED CHICKEN SALAD

FRIED OYSTER CAESAR SALAD

GRILLED OR BLACKENED CHICKEN SALAD

SEARED AHI TUNA SALAD

Topped with Smoked Ham & Turkey
Half 7.99 Full 10.99
Topped with our chopped pulled pork.
Half 7.99 Full 9.99
Topped with crispy chicken tenders.
Half 7.99 Full 9.99
Topped with sliced Grilled or blackened chicken breast
Half 7.99 Full 9.99

Shrimp, Crawfish, Crab, Chicken, & Andouille Sausage
simmered in a traditional brown roux loaded with southern
veggies and New Orleans flavor topped with rice
Cup 4.99 Bowl 7.99 Large Bowl 10.99
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GUMBO & SALADS

SEAFOOD GUMBO
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APPETIZERS
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Topped with grilled Shrimp skewers.
Half 8.99 Full 12.99
Topped with Crispy fried shrimp.
Half 8.99 Full 12.99
Topped with crispy fried oysters
Half 10.99 Full 13.99

Topped with sliced Cajun seared tuna
Full only 12.99

DRESSINGS:

Homemade Ranch
Balsamic Vinaigrette
Blue Cheese
Raspberry Vinaigrette
Honey Mustard

Wine and Cheese
1000 Island
Fat Free Catalina
Caesar
Fat Free Italian

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry OR shellfish reduces the risk of food-borne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.
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SHELLFISH

BOILED, FRIED, GRILLED, ITS ALL GOOD!

Split and deveined shrimp (1 pound) 19.99
Wild caught gulf shrimp (1 pound) 22.99
Royal red shrimp (1 pound) 22.99
Whole crawfish (2 pounds) 24.99
Mussels (2 pounds) 22.99
Snow crab legs (1.5 pounds) 29.99
Dungeness crab legs (1.5 pounds) 31.99

CAJUN SEAFOOD
BOIL BAGS
(all subject to availability)

All boil bags are cooked to order and
served with corn on the cob, andouille
sausage, & a baked potato all dusted with
Cajun seasoning

FRESH FRIED GULF SHRIMP

Gulf shrimp that is hand shelled and
butterflied then hand breaded with
our own lite dusting of seasoned
breading served with French fries and
onion rings or Jambalaya rice 17.99

CAJUN GRILLED SHRIMP
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Twenty tender shrimp skewered and
grilled with lite Cajun seasoning
served with red beans and rice or
jambalaya rice 14.99

FRESH CATCH OF THE DAY

JALAPENO BACON SHRIMP

Fresh shrimp butterflied and stuffed
with a piece of jalapeno then
wrapped in apple wood bacon and
grilled with our secret sauce served
with red beans and rice or jambalaya
rice 18.99

FRIED CRAWFISH TAILS

FRIED OYSTER PLATE

Small bite size crab cakes fried
golden brown served with red beans
& rice or French fries and onion
rings 17.99

Gulf coast oysters coated in a lite
batter then fried to perfection served
with French fries and onion rings or
jambalaya rice 21.99

ORLEANS GRILLED FISH

MARKET STREET FISH

BLACKENED FISH AND
CHEESE GRITS

Blackened fish topped with blue crab
meat tomato based creole sauce over
rice
catfish 16.99
red fish 18.99
mahi mahi 20.99

BOURBON STREET FISH

Fresh fish fillet coated with cornmeal
& pan fried to golden brown then
topped with rich & creamy Julie sauce
& fried crawfish tails over white rice
catfish 16.99
red fish 18.99
mahi mahi 20.99

CRAB CAKE BITES

FISH ENTREES

BLACKENED LOUISIANA FISH

Fresh Fish blackened in a smoking
cast iron skillet. Served over
jambalaya topped with fried okra
catfish 14.99
red fish 16.99
mahi mahi 18.99

Tender and juicy peeled crawfish tails
dusted with a lite breading and fried
served with French fries and onion
rings or jambalaya rice 16.99

Grilled fish fillet topped with sautéed
Cajun caviar served over rice with
grilled asparagus
catfish 15.99
red fish 17.99
mahi mahi 19.99

Blackened fish served on top of cheesy
stone ground grits topped with Julie
sauce
catfish 15.99
red fish 17.99
mahi mahi 19.99

CAJUN FISH TACOS

Blackened fish served on warm
flour tortillas with shredded lettuce,
tomatoes, Cajun caviar, and
remoulade on the side. Served with red
beans and rice
catfish 15.99
red fish 17.99
mahi mahi 19.99

CAST IRON SKILLET SALMON

Fresh salmon fillet lightly seasoned
with blackening spices and cooked
in a cast iron skillet then topped with
creamy wine and cheese dill sauce
served with red beans and rice or
baked potato 18.99

CAJUN SEARED AHI TUNA

Fresh tuna fillets seared in a cast iron
skillet with our blend of spices served
with red beans and rice or jambalaya
rice 18.99

CAJUN FRIED OR
BLACKENED CATFISH

Fresh Catfish fillets dusted in Cajun
style corn meal and fried or seasoned
with our blackening season and
blackened in a skillet. Served with
French fries, onion rings, hushpuppies,
white beans and coleslaw 15.99

CAJUN STUFFED FLOUNDER

Gulf coast flounder fillets rolled around
a Cajun stuffing mix then oven baked
and topped with our rich and creamy
Julie sauce served with red beans and
rice or jambalaya rice 17.99

COMBO SEAFOOD PLATTERS
BIG EASY FRIED
SEAFOOD PLATTER

Catfish fillet, butterflied gulf shrimp,
crawfish tails, oysters, French fries, onion
rings, slaw, & hushpuppies 23.99

BOILED SEAFOOD PLATTER

Gulf shrimp, crab legs, crawfish, &
mussels boiled and served hot out
of the pot with a baked potato and
salad 27.99

SHRIMP FIVE WAY SAMPLER

Jalapeno bacon wrapped shrimp, boiled
gulf shrimp, Cajun grilled shrimp, fried
butterflied gulf shrimp, & pepper jack
stuffed shrimp served with jambalaya
rice or red beans and rice 20.99

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry OR shellfish reduces the risk of food-borne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

CAJUN CREOLE

Your choice meat served in a Cajun
tomato based sauce served over rice
shrimp 15.99
crawfish 16.99
blackened catfish 15.99

CAJUN SAMPLER

GREEN TOMATO SHRIMP STACK

SEAFOOD JAMBALAYA

Creamy and cheesy stone ground
grits, topped with shrimp sautéed with
bacon, andouille, green onions and
creamy crawfish Julie sauce 17.99

CREOLE CHICKEN

Blackened chicken breast served over
rice topped with a rich Cajun gumbo
sauce with red beans and rice 12.99

T

SHRIMP & GRITS

Crispy fried green tomatoes, stacked
and layered with lightly dusted shrimp
topped with remoulade sauce. Served
on a bed of rice with creole veggie
sauce 16.99

Grilled shrimp, Andouille sausage,
boiled shrimp, boiled crawfish, red
beans & rice, Jambalaya, & gumbo
(No Substitutions) 20.99
Fresh shrimp, Blue Crab meat,
Crawfish Tails, and Andouille Sausage
sautéed with rice and other Cajun
spices to make this classic deep south
dish 17.99
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Angel Hair Cajun Pasta & Shrimp

Loaded Cajun Seafood Alfredo

Blackened Beef Tip Alfredo

Grilled or Blackened
Shrimp Alfredo

Mardi Gras Angel Hair Pasta

Grilled or Blackened
Chicken Alfredo

Fettuccine topped with Shrimp,
Crawfish tails, Blue Crab meat, and a
specialty Alfredo sauce 18.99
Angel hair pasta tossed in a creole
style sauce with shrimp & Andouille
sausage 16.99

Fettuccine topped with tender grilled
or blackened shrimp and our rich
creamy Alfredo sauce 15.99
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PASTA
Angel hair pasta topped with a rich
and creamy crawfish Julie sauce, gulf
shrimp, and Parmesan cheese 16.99
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CAJUN SPECIALTIES

Fettuccine topped with blackened
beef tips sautéed in creamy Alfredo
sauce 15.99

Pick from blackened or grilled chicken
topping fettuccine Alfredo with
parmesan cheese 14.99

STEAKS

All of our steaks are aged and hand cut in house using choice USDA graded beef.
Cooked: Grilled or Blackened in a cast iron skillet. Served with Baked Potato and a House salad.

TOPPERS AND ADDITIONS

Melted bleu cheese crumbles 2.75
Sautéed Mushrooms 2.25
Sautéed Onions 2.25
Cajun seafood Julie 3.99
Skewer of 10 Shrimp 4.99
Large butterflied shrimp (4) 8.99
Crab leg cluster 7.99
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12 oz Rib-Eye Steak 22.00
16 oz Rib-Eye Steak 25.00
20 oz Bone In Ribeye 27.00
14 oz Bone In Strip 22.00
8 oz Bacon Wrapped Filet Mignon 25.00
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(Medium Well and Well will be Butterflied)

RARE - cool, red center
MEDIUM RARE - warm, red center
MEDIUM - warm, pink center
MEDIUM WELL - warm brown, slightly pink center
WELL DONE - hot, brown center with no pink

22 oz Porterhouse 27.00
8 oz Sirloin 14.00
16 oz Sirloin 22.00

Tender tips blackened in a
cast iron skillet with sautéed
mushrooms and onions 12.99

HAMBURGER STEAK

8oz ground beef patty chargrilled and topped with sautéed
mushrooms, onions, & brown
gravy 12.99
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STEAK DONENESS GUIDE

BLACKENED BEEF TIPS

*All Steaks are subject to availability

* For large steaks, med well,
and well done steaks
please be patient
they have long cook times

POULTRY
VOODOO CHICKEN SKILLET

Two blackened chicken breast topped with pepper jack
cheese, sautéed onions, mushrooms, chipotle sauce
and jalapenos served with two sides 15.99

BOURBON GLAZED CHICKEN

Two grilled chicken breasts glazed with a specialty
bourbon sauce served with two sides 14.99

CHICKEN STRIPS (regular or buffalo)

All white meat breasts strips breaded and fried to a
golden brown. Served with two sides 11.99

GRILLED OR BLACKENED CHICKEN BREAST

Two chicken breasts char-grilled or blackened served
with two sides 12.99

RACER CHICKEN

Two chicken breasts grilled and topped with Swiss cheese,
sautéed onions, and mushrooms served with two sides 15.99

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry OR shellfish reduces the risk of food-borne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.
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CAJUN PO BOYS
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Toasted French bread loaf topped with meat of your choice dressed with
shredded lettuce, sliced tomatoes and homemade remoulade sauce
Served with a cup of gumbo or Cajun spiced French fries

FRIED SHRIMP

12.99

GRILLED ANDOUILLE

10.99

FRIED OYSTER

14.99

BLACKENED CHICKEN

10.99

9.99

BLACKENED CATFISH

11.99

BBQ (CHEESE, SLAW ONLY)

14.99

FRIED CATFISH

11.99

BLACKENED RIB-EYE

12.99

FRIED OYSTER & SHRIMP

15.99

BLACKENED OR FRIED ALLIGATOR

16.99

BLACKENED RED FISH

14.99

SANDWICHES & MORE
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MAKE MOST SANDWICHES A WRAP FOR .99
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FRIED CRAWFISH

All served with one side and a pickle spear
Request on our pretzel bread for .99
Make most sandwiches a wrap for .99

PULLED PORK

PORK TRIPLET SANDWICH

BRISKET SANDWICH

THE BARNYARD SANDWICH

100% hickory smoked hand pulled pork on a toasted
bun 8.99 Add cheese or slaw for .49
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Mesquite smoked brisket, cooked 16 hours, served on
a toasted bun 9.99

THE KEGGER
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Blackened chicken breast on a toasted bun with lettuce,
tomato, swiss cheese, & remoulade sauce 8.99

THE CAJUN MONTE CRISTO

The perfect balance of sweet, salty and spicy. Ham,
turkey, bacon and swiss cheese served between French
toast. Dressed with jalapeno pepper jelly and topped
with powdered sugar 11.99

THE CLUB

Smoked turkey, ham, apple wood bacon, lettuce,
tomato, and mayo on toast 8.99

CHICKEN QUESADILLA

Grilled chicken and cheese, on a toasted tortilla with
corn chips and Cajun Caviar 11.99

CLASSIC BURGER

8oz house ground burger with your choice of
American, Swiss or pepper jack cheese 9.99
add bacon for 1.99 or another patty for 3.99

BUFFALO CHICKEN SANDWICH

Golden brown strips rolled in a buffalo sauce topped
with swiss cheese, lettuce and tomato served on a
toasted bun 8.99

Beef brisket, pulled pork and smoked turkey all piled
high on a toasted bun 11.99

VOODOO CHICKEN

Blackened Chicken breast topped with pepper jack
cheese, Sauteed mushroom, onions, Jalapenos and
chipotle BBQ sauce on a toasted bun 10.99
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Large Pulled Pork sandwich topped with slaw, cheese,
onion and tomato on a toasted bun 9.99

BLACKENED CHICKEN SANDWICH

Pulled pork, smoked ham, pork belly and slaw served
between toasted jalapeno bread 11.99

THE DIRTY BIRD

Grilled chicken breast and bacon on a grilled cheese
sandwich made with jalapeno pimento cheese on
toasted jalapeno bread 11.99

THE BELLY BUSTER

Bourbon glazed pork belly & apple wood bacon piled
on a toasted bun with homemade slaw, lettuce and
tomato 11.99

GRILLED OR BLACKENED CHICKEN

Blackened or chargrilled on a toasted bun with lettuce,
tomato, Swiss cheese and remoulade sauce 8.99

RIB-EYE SANDWICH

7 ounce rib-eye grilled and served on a toasted bun
with Pepper Jack cheese, lettuce and tomato 11.99

THE BAYOU BURGER

8oz burger seasoned with blackening seasoning &
topped with jalapeno pimento cheese & apple wood
bacon served on a pretzel bun 11.99

SMOKED ROAST BEEF & SWISS

Slow smoked top round of beef, sliced thin and served
on a toasted PO’ boy roll with melted Swiss cheese,
sautéed mushrooms and fresh au jus to dip it in 11.99

MAC LOVIN BURGER

8oz burger topped with mac & cheese, cheddar jack
cheese, apple wood bacon & bourbon sauce on a
toasted bun 11.99

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry OR shellfish reduces the risk of food-borne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.
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Hand cut center
cut boneless pork
chop wrapped in
apple wood bacon
and smoked with
hickory wood.
Served sizzling on
a cast iron skillet
with cooked apples
and a baked
potato 16.99
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2” APPLE WOOD
BACON WRAPPED
PORK CHOP

SMOKED PORK RIBS

THE SMOKEY TRIO

RIB SANDWICH

SMOKED HALF CHICKEN

PULLED PORK PLATE

BRISKET PLATE

PORK CHOP PLATE

SMOKED ROAST BEEF PLATE

100% hickory smoked dry rub baby back
ribs served with two sides.
Half slab 15.99 Whole slab 24.99
Four bones of juicy smoked baby back ribs
served with white bread 7.99
Hand pulled hickory smoked pork butt served
with two sides and a pickle spear 11.99
Two center cut boneless pork chops hickory
smoked served with two
sides 12.99
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RIGHT OFF THE PIT!

A generous portion of baby back ribs,
pulled pork, & beef brisket served with two
sides 21.99
Slow smoked half chicken served with two
sides. 11.99
Mesquite smoked beef brisket cooked
16 hours served with two sides. 16.99
A generous portion of slow smoked top
round of beef, sliced thin and served with
au jus and two sides 14.99
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Grandma’s Mashed Potatoes

Southern Cheese Grits

Sweet Corn Nuggets

Christine’s Vinegar Soaked Tomatoes, Onion & Cucumbers

Beer Battered Onion Rings

French Fries

Pop Yates’ White Beans

BBQ or Plain Chips

Corrine’s Mayo Slaw

Baked Potato Salad

Fried Okra

White Cheddar Cajun Mac and Cheese

Smokey Baked Beans

Granny’s Cooked Apples

Baked Potato

Nola Red Beans and Rice

Garden Salad

Southern Turnip Greens
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SIDE CHOICES

Southern Green Beans
PREMIUM SIDES 1.59 extra
Caesar Salad | Grilled Asparagus | Jambalaya | Loaded Mash Potatoes | Loaded Baked Potato |
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KIDS MEALS 4.99
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Loaded Cheese Grits

Meals for kids 10 and under for dine in only

Pick one entree and one side
Grilled Cheese
BBQ Sandwich
Fried Catfish
Hotdog
Chicken Strips
Fried Shrimp

French Fry
Mashed Potatoes
Cajun Mac & Cheese
Chips
Green Beans
Cooked Apples
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