
CHOICE OF STARTER OR CHOICE OF DESSERT
Beer Pairing: Foot Hills Hopium Ipa; Wine Pairing: Rancho Zabaco Red Zinfandel
Louisiana Pretzel
Crab Stuffed Poppers 
Gator Bites
Chicken Tenders
Bananas Fosters 
Bourbon Street Brownie

CHOICE OF SALAD
Beer Pairing: Abita Amber; Wine Pairing: Licia Albarino
House Salad
Cesar Salad

CHOICE OF ENTREE
Beer Pairing: Big Boss Bad Penny Brown Ale; Childress Pinnacle Bordeaux Blend
Chicken and Sausage Gumbo
A roux based gumbo, teaming with chicken and andouille sausage, slow cooked and served with rice
Sausage Red Beans and Rice
Red beans, rice and andouille sausage
Pasta Primavera
A vegetarian delight, creamy cheese sauce served with fresh vegetables over penne pasta 
Jambalaya
Chicken, tasso ham, andouille sausage, trinity vegetables, and rice, slow cooked with a hot and spicy Creole 
sauce
Crawfish Etouffee 
Plump Louisiana crawfish, sautéed in a butter roux with trinity vegetables and spices, served over rice
Shrimp Creole
Louisiana gulf shrimp served in a traditional New Orleans style Creole tomato sauce served over seasoned rice
Chicken Opelousas
Mama style chicken breast simmered in a mushroom, artichoke and wine sauce, served over seasoned rice
Pork Tenderloin
Medallions of juicy pork tenderloin with a maple and pecan sauce, served with mash potatoes and vegetables
Crab Cakes
Lump crab meat made with our special spices and served with delicately fried spinach, vegetables, and 
seasoned rice
Shrimp Platter
A hearty portion of hand battered shrimp served with fries and cole slaw
Three Cheese Ravioli
Spinach ravioli filled with a 3 cheese blend and served with a gorgonzola and 
spinach cream sauce and vegetables

 

 $20 

Featuring Products by: Produced by:

 $10 
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pairing option


