join us for happy hour — monday -friday from 4pm-7pm
and during all televised bay area major league sports games
$2 off all draft beer and specialty cocktails

beverages
So Drinks
Juices
Bo led Water
Coﬀee

Coke, Diet Coke, Sprite, Gingerale, Minute Maid Lemonade, and Iced Tea
Orange Juice, Cranberry Juice, and Pineapple Juice
Small and Large Voss Sparkling and S ll water
Ćafe du Monde Chickory Coﬀee

2.75
3.00
4.00 7.00
3.50

beers

specialty cocktails
draft beers

6.00

Abita Amber, Abita Andygator, Eight Bridges, Blue Moon, Lagunitas IPA, Stella
Artois.

the jambalaya shot

8.00

A fun shooter with Southern Comfort and
Peach Schnapps.

espresso martini

10.00

domestic beer

4.00

Budweiser, Budlight, Coors Light.

premium beers

5.00

A dessert mar ni made with Baily’s Irish Cream
and Espresso Vodka.

Dixie Blackened Voodoo, Abita Purplehaze, Abita Turbodog, Corona, Dixie,
Guinness, Heineken, Red Stripe, Sierra Nevada

mint chocolate martini

non-alcoholic

12.00

A delicious mar ni with Stoli Vanilla Vodka and
Godiva Liqueurs.

bayou juice

12.00

bundaberg’s ginger beer 5.00

Jameson’s Irish Whiskey, Amare o and fresh
juices.

category five margarita 12.00
A heavy hi ng margarita with Sauza Silver Tequila
and Blue Curacao

creole bloody mary

12.00

Spicy southern twist on a classic liba on, with
Absolut Peppar Vodka.

french quarter martini

12.00

Our take on a classic mar ni with Grey Goose
and Chambord.

mint julep

12.00

A southern staple made with Maker’s Mark and
fresh mint leaves.

original hurricane

12.00

Made famous by Mardi Gras true to its original
recipe.

sazerac

12.00

A classic drink created in N’awlins with Herbsaint
and Bullit Rye Whiskey.

vieux carrÈ

12.00

A cocktail recipe invented at New Orleans’
famed Carousel Bar.

4.00

Abita Rootbeer, O’douls, Red Bull.

wine list
sparkling wines
Wycliﬀ
Ma Maison
Moét & Chandon Imperial

Champagne
Champagne
Champagne

New Jersey

Chardonnay
Chardonnay
Chardonnay
Chardonney
Chardonney
Pinot Grigio
Riesling
Gewurztraminer
White Zinfandel
Sauvignon Blanc

Healdsburg, CA 2012
Napa, CA 2012
Sonoma, CA 2012
Pasa Robles 2012
Monterey, CA 2012
Monterey, CA 2012
Williame e Valley, OR 2012
Hopland, CA 2012
Napa, CA 2010
Acampo, CA 2013

Cabernet Sauvignon
Cabernet Sauvignon
Cabernet Sauvignon
Pinot Noir
Pinot Noir
Pinot Noir
Merlot
Malbec
Zinfandel

Paso Robles, CA 2011
Napa, CA 2011
Napa, CA 2011 1
Sonoma, CA 2011
Monterey, CA 2011
California 2013
Paso Robles, CA 2011
Mendoza, Argen na 2013
Lodi, CA 2010

7.00 28.00
13.00 50.00
80.00

white wines
William Hill
Wente
Sonoma-Cutrer
J Lohr
Kendall Jackson
Estancia
Williame e Valley
Fetzer
Beringer
Kendall Jackson

10.00
10.00
12.00
9.00
12.00
10.00
9.00
9.00
7.00
9.00

40.00
40.00
60.00
36.00
48.00
36.00
34.00
36.00
28.00
36.00

9.00
11.00
12.00
9.00
11.00
10.00
9.00
12.00
12.00

36.00
44.00
48.00
36.00
44.00
40.00
36.00
48.00
44.00

red wines
J Lohr
Joel Go
Sterling
Leese Fitch
Irony
Mirassou
J Lohr
Alamos
Lange Twins

Prices and menu items are subject to change without notice.
Corkage fee: $15.00 per bottle. 18% Gratuity will be added for parties of 8 or more

appetizers
(All appe zers can be served with our Creole aioli,
ranch dressing, hot sauce or BBQ sauce.)
(Extra sauces may be added for an addi onal 0.50 each)

n’awlins popcorn shrimp

10.50

Tender shrimp spiced with Cajun seasoning, rolled in
cornmeal and fried to perfec on. Served with a side of
Creole aioli.

riverboat prawns

12.95

Jumbo prawns seasoned with Cajun spices, sautéed with
white wine and garlic, and simmered in a rich Cajun roux.

bayou beignets

8.95

Ca ish nuggets smothered with Cajun spices, rolled in
cornmeal and southern fried.

mardi gras chicken wings

9.25

Smoked chicken wings, ba ered and southern fried.
Served with a side of hot sauce.

dixie chicken tenders

9.50

po’boy sandwiches
(All sandwiches are served with Cajun aioli, le uce, tomato, onions,
and your choice of fries, Cajun fries or a house salad.)

catfish po’boy

12.95

Sliced chicken breast seasoned to perfec on, coated in
Panko bread crumbs and fried golden brown.

Ca ish filet spiced with Cajun seasoning which can be
served blackened, or rolled in cornmeal and fried to
perfec on.

mercedes street crab cakes

shrimp po’boy

11.95

13.95

Succulent blue crab meat spiced with our cool seasoning
and served with a side of Creole aioli.

Juicy shrimp seasoned with Cajun spices, rolled in
cornmeal and then fried.

fried oysters

oyster po’boy

11.95

13.95

Mouthwatering oysters rubbed in Cajun spice, rolled in
cornmeal and fried. Served with a side of Creole aioli.

Succulent oysters seasoned with house spices, rolled in
cornmeal and fried.

sampler platter

chicken po’boy

17.00

A combina on of appe zers including our ca ish nuggets,
popcorn shrimp, and chicken wings.

hot link po’boy

salads
7.95

A mixed green salad tossed in a house vinaigre e.

zydeco caesar salad

11.95

A Louisiana hot link grilled with just the right amount of
heat.

(You may add Chicken 5.00, Shrimp 7.00, Ca ish 5.00,
Salmon 7.00 to your salad.)

house salad

11.95

Chicken breast spiced with Cajun seasoning, which can be
served fried or blackened.

9.25

steak po’boy

16.95

Tender New York steak seasoned with house spices and
grilled.

cajun angus burger

10.95

Caesar salad topped with Cajun style croutons.

A cer fied all-beef Angus pa y marinated in Cajun spices
and grilled to order. (Cheese and Bacon available for a charge

salad de cÁfe

of $1.50 each)

10.95

Mixed greens, red onion, tomatoes and feta cheese.
Tossed in a house vinaigre e.

jerk chicken po’boy

11.95

Made with a spicy Jamaican Jerk seasoning.

side dishes 3.00
seasonal vegetables
collard greens
sweet yams
mac & cheese
side salad
roasted red potatoes
regular or cajun fries
cajun garlic mash

roasted beef po’boy

13.95

Served with Aju Dip

jerk pork po’boy
Made with a spicy Jamaican Jerk seasoning.

11.95

entrees

house specials

(All entrees come served with your choice of two sides.)

gumbo fettuccine 10.95
14.95
Hotlink, chicken and shrimp with special house
seasoning.

riverboat catfish

jambalaya fettucccine10.95
14.95
Hotlink, chicken and shrimp with special house
seasoning.

big easy chicken

crawfish ÉtouffÉe 10.95
14.95
Crawfish tail meat smothered with red and green
bell peppers, onions, celery, garlic and our special
blend of seasoning.

la bistro new york strip

red beans and rice 8.95
12.95
Red kidney beans cooked with ham hock and
Louisiana hot links.
creole pasta
18.95
Fe uccine noodles tossed with chicken, andouille
sausage, sautéed bell peppers, and onions.
blackened salmon
21.95
Salmon filet cooked to perfec on atop a creamy
Creole fe uccine tossed with peppers and onions.
fried chicken and waffles
13.95
Seasoned chicken deep fried and served over a
mouth-watering bu ermilk waﬄe. Comes with
bu er, maple syrup and a side of your choice.

14.95

A filet of ca ish seasoned with Cajun spices, which can be
blackened or rolled in cornmeal and fried.

13.95

A large chicken breast seasoned with our house herbs and
spices. Your chicken can be served blackened or fried.

24.95

Grilled and cooked to order, topped with a delicious
Hollandaise sauce.

bourbon street ribs
half rack 13.95

full rack 23.95

Seasoned ribs smoked and tossed with BBQ Sauce.

cajun fish & chips

12.95

Served with lemon, tartar sauce, malt vinegar, and a
side of your choice.

sliced roast beef sandwich

13.95

Served with au-jus dip.

blackened gator (seasonal)

22.95

Served with sautéed peppers and onions, seasoned in our
cajun spices.

red snapper

12.95

A filet of fresh Red Snapper cooked blackened or fried.

cajun pork chops

14.95

Fried or grilled pork chops topped with creole mango sauce.

desserts
cafÉ du monde beignets

crawfish and shrimp boils (seasonal)
7.00

Sweet French doughnuts topped with powdered sugar
served with a side of chocolate and caramel sauce.

bread pudding

7.00

Sweet bread with crushed walnuts and raisins, baked with
a vanilla cream sauce and served with a sweet rum sauce.

banana pudding

7.00

Fresh bananas and vanilla wafers covered with vanilla
cream sauce, topped with whipped cream.

banana foster

7.00

Sliced bananas flambéed with brown sugar, cinnamon
and rum. Served with vanilla ice cream.

ice cream

5.00

Crawfish AND Shrimp
Shrimp
Crawfish
Add anything more to this order

18.00
12.95
8.95
4.00

kitchen sink boil

25.95

Shrimp, crawfish, potato, corn and your choice of sausage
or hotlinks
MAKE IT FOR 4 (To go only) 89.95

delicious oxtail
15.95
Cooked to perfec on with a special seasoning
served with red bean and rice.
curried goat
15.95
Jamaican style Curry served with red bean and rice
served with plantain

