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BOUDIN LINK ¥ 86 ON THE HALF SHELL $12/$24

Traditional or Smoked

BOUDIN SPRING ROLLS (2) w  §4/811

Traditional or Pepper Jack

BOUDIN BALLS (3PC OR 6PC) $7/$12

Traditional or Pepper Jack

OYSTERS ROCKEFELLER $15/$28

Fresh oysters on the half-shell,
chargrilled in a rich spinach and cream
cheese sauce

CHARGRILLED OYSTERS

Fresh Oysters on the half shell, chargrilled
in garlic butter and topped with
grated Parmesan cheese.

CAJUN FAVORITES 1/2 Dozen  $16

CHICKEN & ANDOUILLE GUMBO $5/$11 § kil $28
(CUP OR BOWL)

SEAFO0OD GUMBO §7/512
(CUP OR BOWL)

JAMBALAYA $10
RED BEANS & RICE $10
SHRIMP & GRITS $15

DIRTY RICE $8
CRAWFISH ETOUFFEE $15

C'EST BON' PLATE $18

Blackened catfish filet topped with
lemon butter grilled shrimp and served
over a hearty bed of jambalaya.

NEW ORLEANS STYLE BBQ SHRIMP $18

8 jumbo shrimp in a savory Cajun
butter sauce and fresh Gambino’s French
bread for dipping.

FRIED BASKETS $17 FISH MARKE

Baskets are served with Cajun fries, CHOOSE YOUR FILET GRILLED, FRIED OR BLACKENED

2 TuEmplpenEs @l @ edde @ orlzslan Served on a bed of rice with a side of your choice
CATFISH FILET (802) $20

SHRIMP (10
(10) REDFISH | FLOUNDER | CATFISH | RED SNAPPER

OYSTERS (8)
PREMIUM TOPPINGS ADD $8

CRAWFISH (402) .
Atchafalaya (Crawfish Etouffee)
BEER BATTERED COD (4) House-made Crab Cake

COMBO SEAFO0OD $24 Ponchartrain

Catfish (1) Shrimp (4) Oysters (4) A P?Ch Cajun cream sauce with
Crawfish Tails (40z) Beer Battered Cod (2) shrimp, crab, and bay scallops

CAJUN FRIES | FRIED OKRA | POTATO SALAD | MAC & CHEESE
COLESLAW | HUSHPUPPIES | MIXED VEGETABLE MEDLEY $5
BAYOU BRUSSELS SPROUTS

PASTAS SEAF00D BOILS

Made with your choice of angel hair,
fettuccini or penne noodles

Served with corn, potatoes and plenty
of Cajun butter sauce

CAJUN CHICKEN AND ANDOUILLE W 3515  oeoy CRAWFISH (WHEN IN SEASON) MARKET
SHRIMP PONCHARTRAIN $18 JUMBO E-Z PEEL SHRIMP 1/2 LB OR 1 LB $10/$18
A Tl GEEUN ErEND SHuEE TR SNOW CRAB LEGS 1/2 LB OR 1 LB $18/$36

crab, bay scallops,
shrimp and jumbo shrimp

IMPORTANT NOTICE: Consuming raw or undercooked meats,

CRAWFISH MONICA $16 poultry, seafood, shellfish or eggs may increase your

Crawfish tails in a rich Cajun cream sauce. risk of foodborne illness.

Please alert your server if you have any food
Q'L'Ler'gies as not all ingredients are listed. j
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S5 APPETIZERS FROM THE BAR

CHIPS & QUESO $3 WELLS
BOUDIN BALLS (3) $5 FROZENS
CHEESE CURDS $4 JACK AND BACK
$3.25 DOMESTIC BOTTLES

CRAWFISH PIES (3)
COLD PEEL ‘N’ EAT, SHRIMP (6) $3 MILLER LITE DRAFTS

BONE-IN WINGS

SHAREABLE STARTERS SERVED WITH CELERY AND CARROT STICKS AND
CRAWFISH QUESU $10 YOUR CHOICE OF 1 DIPPING SAUCE
HOT BUFFALO | BBQ | LEMON PEPPER | CAJUN
CHIPS & QUESO $7 6 FOR $9
CHEESE CURDS $8
12 FOR S17

FRIED PICKLE CHIPS $7
CRAWFISH PIE (3) $é6
CRAWFISH ETOUFEE NACHOS $14
ALLIGATOR BITES $18
CRAB-STUFFED MUSHROOMS $12
BOUDIN-STUFFED BACON-

WRAPPED JALAPENOS $12 ¥

NATCHITOCHES MEAT PIE $5
~COLD PEEL ‘N’ EAT SHRIMP~ LUNCH MENU
o IR RY L PO G 11AM-3PM MONDAY-FRIDAY
APPETIZER PLATTER $25 w
(1) BEST STOP BOUDIN LINK CAJUN FAVORITES $9
CHICKEN & ANDOUILLE GUMBO %

(3) BEST STOP BOUDIN BALLS
(REGULAR OR PEPPER JACK)

(2) BEST STOP BOUDIN SPRING ROLLS
(REGULAR OR PEPPER JACK) RED BEANS & RICE ¥

(1) NATCHITOCHES MEAT PIE JAMBALAYA ¥

SEAF00D GUMBO
CRAWFISH ETOUFEE

SERVED WITH CAJUN FRIES FRIED BASKETS $12
SHRIMP PO’BOY $14 SHRIMP (6)
OYSTER PO’'BOY $15 CATFISH (1)
CATFISH PO’'BOY $14 OYSTERS (6)
CRAWFISH PO’'BOY $14 CRAWFISH TAILS

DEBRIS-STYLE ROAST BEEF SANDWICH S14

CAJUN BURGER S14 TACOS (2) $10

(GRILLED, FRIED OR BLACKENED)

1/2 POUND ALL BEEF
RIB|BRISKET|CHUCK BLEND PATTY SERVED WITH A SIDE OF RED BEANS & RICE
SERVED WITH PEPPER JACK, LTO, SHRIMP

FRIED PICKLES & SPICY MAYO CATFISH
ON A TOASTED BRIOCHE BUN CRAWFISH
CRAB CAKE BURGER $22 SALADS
A 60Z VERSION OF OUR HOUSE-MADE SEEP BRI LR AL S
100% LUMP CRAB CAKE TOPPED WITH HOUSE SALAD $5

CAESAR SALAD $5

PEPPER JACK, REMOULADE, LTO &
(ADD CHICKEN OR SHRIMP FOR $4)

PICKLES ON A TOASTED BRIOCHE BUN

SOMETHING SWEET

BREAD PUDDING WITH CARAMEL RUM SAUCE $6
BLACKBERRY COBBLER WITH VANILLA ICE CREAM $6
BEIGNETS (3) PLAIN,CHOCOLATE OR CARAMEL RUM SAUCE $6




