
DINNER FEATURES
Fat Tuesday

CAJUN FRIED ALLIGATOR
Served with a side of Remoulade sauce.

DUCK CREOLE
Chargrilled Duck breast sliced over dirty rice smothered in a Creole
sauce with mushrooms, onions, eggplant, and bell peppers.

SOUPS

FEATURES

$5.99

BUFFALO WINGS
Fresh jumbo chicken wings tossed in Buffalo sauce. Served with
celery sticks and Bleu cheese dressing.

$15.99

RACK OF LAMB WITH PORT WINE SAUCE
Grilled rosemary red wine marinated New Zealand spring lamb
chops served over a port wine sauce with mushrooms, onions,
sun-dried tomatoes, basil, oregano, and roasted garlic.

$34.99

PRIME RIB AND ALLIGATOR SAUSAGE GUMBO
CRAB AND BLEU CHEESE BISQUE

APPETIZERS

CAJUN FRIED FROG LEGS
Served with a spicy piquant sauce.

Fried eggplant boat stuffed with Andouille sausage, scallops, and
shrimp that’s been sauteed in a Cajun cream sauce with poblano
and red bell peppers, onions, and mushrooms. Topped with melted
Monterey Jack and Cheddar cheese.

CAJUN GRILLED RIBEYE
12 oz. Cajun spiced handcut choice Ribeye.

RAGIN’ CAJUN SEAFOOD FETTUCCINI
Sea Scallops, shrimp, crawfish, and mussels sauteed in a creamy
Creole sauce with alligator sausage, mushrooms, onions, bell
peppers, and eggplant; tossed with Fettuccini noodles and topped
with fresh Parmesan cheese.  

CATFISH, SHRIMP, AND SAUSAGE JAMBALAYA
Blackened fresh wild Virginia Catfish filet over dirty rice smothered
in a spicy Jambalya sauce with shrimp, Andouille sausage,
eggplant, green peppers, mushrooms, tomatoes, and onions.

Bowl

$9.99
$7.99

$35.99

$16.99

$38.99

$38.99

$28.99

$16.99

$26.99

COCKTAILS
CARNIVAL PUNCH

Vodka, Pomegranate liqueur, Pineapple juice, Lemon juice, and
ginger beer.

$8.99

HURRICANE
Dark and light rum, orange juice, passionfruit juice, and grenadine. $9.99

CAJUN STEAMED CRAWFISH
Steamed in beer with butter, lemon, and Cajun spices. $16.99

$7.99

Cup

RED BEANS, ANDOUILLE SAUSAGE, AND RICE $4.99 $6.99

SEAFOOD PIROQUE

OYSTER SAMPLER
Three oyster Rockefellars and three oysters stuffed with Crab
and Crawfish Imperial; topped with Hollandaisse.

$16.99

VEGETABLE  OF THE DAY
MACQUE CHOUX


