Appetizers %fammz[a/ed Fwmilles

ONION RINGS 6 ITALIAN TOMATOES 6 Est. 1993
AUNT LIL’s CALAMARI 8 OYSTERS LAFITTE 10
SHRIMP REMOULADE 6 CRABMEAT REMICK 8
SHRIMP COCKTAIL 8 BARBECUED SHRIMP 8 ) )
Shrimp & Crawfish Entrees
Soups & Gumbos SHRIMP DIANE 15
CHICKEN GUMBO Cup 4 / Bowl 10 shrimp sautéed in a garlic-butter sauce with green
onions and mushrooms served over angel-hair pasta
SEAFOOD GUMBO Cup 5/ Bowl 11
TURTLE Soup Cup 5/Bowl 11 SHRIMP CREOLE 15
FRENCH ONION Soup Cup 6 shrimp slowly simmered with tomatoes and the
bowls served w/ house salad or potato salad “Holy Trinity” of vegetable served with rice
Salads AUNT MARGARET’S SHRIMP BALLS 15

in a tomato sauce served with rice or angel-hair pasta
BAYOU STACK 14

layers of shrimp, crabmeat & tomato J_AMBALAYA _14 . . . .

with mixed greens, red onions & egg richly seasoned rice dish with shrimp, chicken & sausage
CAESAR CRAWFISH ETOUFFEE 16

romaine lettuce, house-made anchovy dressing, a Louisiana tradition! crawfish “smothered™

croutons, parsley & parmesan in a richly seasoned sauce served with rice

..with grilled chicken 10 ..with boiled shrimp 13
Seafood Plates

POPCORN SHRIMP 11

mixed greens, tomato, carrots, egg, Lightly Fried Shrimp 16
purple cabbage & red onions Crispy Fried Catfish 14

Louisiana Qysters 20
Crab Entrees Half & Half 18

Softshell Crabs 25

SOFTSHELL CRAB FOSTER 21 Seafood Platter with Gumbo 31

artichoke bottoms, mushrooms & green onions
sautéed in a white wine, lemon-butter served
with dirty rice and a seasonal vegetable

CRABCAKE BARCELONA 18

Seafood Plates served with choice
of side and a house salad

topped with béarnaise sauce m
served with dirty rice and a seasonal vegetable Shoestring French Fries, Loaded Baked Potato,
PASTA LAFITTE 19 Dirty Rice, Mac n’ Cheese, Seasonal Vegetable,
rich cream sauce with shrimp, crabmeat & Coleslaw, Potato Salad
green onions over angel-hair pasta
BARATARIA STUFFED CRAB 17 Chicken Entrees
crab shell stuffed with seasoned crabmeat and broiled CHICKEN DES FAMILLES 14
served with dirty rice and a seasonal vegetable grilled chicken breast topped with vinaigrette dressed
) peppers, red onions, tomatoes and mushrooms
Fish Entrees served with dirty rice and a seasonal vegetable
CATFISH FOSTER 15 ' CHICKEN ALFREDO 14
artichoke bottoms, mushrooms & green onions grilled chicken breasts over angel-hair pasta and topped
sautéed in a white wine, lemon-butter with a parmesan cheese & cream sauce
GRILLED CATFI_SH 15 _ CROWN POINT GRILLED CHICKEN 14
grilled with our Cajun blend of spices grilled chicken breast topped with lemon-dill sauce and
topped with lemon-dill sauce served with dirty rice and a seasonal vegetable
FLOUNDER 25
stuffed with crabmeat dressing and broiled Steaks & Ribs Entrees
REDFISH MARCEL 29 CHAR-GRILLED T-BONE 26
lightly battered and fried then topped with sautéed 16-ounce cut grilled to order served with a loaded baked potato

mushrooms, crabmeat and grilled shrimp

BABY BACK RIBS 17

CATFISH ALMANDINE 16 slow cooked pork ribs served with French fries and coleslaw
toasted almond slivers in a lemon-butter sauce

REDFISH PITRE 24
redfish filet deep-fried then topped with crawfish

sautéed with the “Holy Trinity” of vegetables HAMBURGER STEAK 15
CATEISH MEUNIERE 15 topped with caramelized onions and gravy served with French fries

topped with brown butter and spices

CAJUN RIB-EYE 26
12-ounce cut with Cajun spices served with a loaded baked potato

Fish Entrees served w/ dirty rice 18% Gratuity is added to parties of 5 or more
& seasonal vegetable Please inform us of any food allergies or special dietary needs

Thank you for dining with us
Catfish & Redfish grilled upon request y g



