STARTERS

Jambalaya’s Shrimp Remoulade
Gulf shrimp tossed in our
housemade Remoulade wine sauce

*Cajun Boudin

Spicy cajun dirty rice sausage sevved with
honey mustard wine sance

Deep Fried Louisiana “Gartor Tail”
Served with garlic mayo

Andouille a la Jambalaya
Pan seared Andouille sausage served with
honey and mustard sauce

NEW ORLEANS SPECIAL
APPETIZERS

Pecan Crusted Shrimp Canapés
Pecan fried gulf shrimp with honey and mustard
on berk toast points

Rosemary Oyster Pan Roast
Plump and juicy Lauisiana oysters roasted with
[resh vosemary, cveamed and toasted with romano cheese

Red Fish Beignets $6.95
Served with garlic mayo

Blue Crab Stuffed Mushrooms $8.95
Served with Tabasco butter sauce

Andouille Sausage Canapés
Pan seared Andouille sawsage with caramelized
onion and Steen's sugar cane syrup glaze

SOUPS & SALADS

Louisiana Seafood & Andouille Gumbo
Gulf shrimp, blue crab and Andouille sansage
in a rich rich seafood broth with file,
garnished with steamed rice
and green onions Cup $4.95

Turtle Soup (a Southern favorite)
Farm-ratsed Louisiana snapper, braised with lemon,
sherry and Creole tomatoesCup $4.95 Bowl $10.95

$7.95

$6.95

$9.95
$6.95

$8.95

$7.95

$7.95

Bow! $10.95

Cajun Louie $11.95
Gulf shrimp & Louisiana crawfish rossed with
remonlade sauce, layered over crisp greens
and berb croutons

Hot Andouille Sausage & Spinach $9.95

Lonisiana Andouille sausage seaved to perfection

with fresh spinach and shaved red onions,

tassed with honey mustard vinagprette
Blackened/Grilled Caesar

Chicken, shrimp, catfish or fried vyster over

crisp romaine lettuce tossed with a black pepper

and garlic dressing topped with crourons

and parmesan
BLACKENED / &
GRILLED SPECIALTIES

Served with fries and dirty rice or vegetables

$12.95

Catfish (blackened only) $15.95
Breast of Chicken $15.95
Cenrer of Pork Medallion $16.95
Ribeye Steak (12 0z.) §18.95
Grilled or Pan Seared Prime Filet $25.95

* Crawfish Etoufée g

LAGNIAPPE

Vegerables Du Jour $3.95
Cajun Fries $2.95
Dirty Rice $4.95
Garlic Bread $2.95
. JAMBALAYA SPECIALTIES
Jambalaya $16.95

Tender gulf shrimp, Andouslle sansage and chicken

caoked with rice, berls, creale tomatoes and cajun spice

$19.95
Plump and juicy crawfish sails smothered with
beppers, onions and celery in a rich and spicy
crawfish stock. Served over rice pilaf

Shrimp Creole
Seasoned gulf shrimp braised in a creole sauce
with fresh shrimp stock served with rice pilaf

Blackened Shrimp a la Creole $18.95
Blackened shrimp nestled on a bed of angel hair pasta

and erenle sauce

§18.95

Cajin Angel $19.95
Blackened shrimp and crawfish with alfreds tossed
angel bair pasta

Andouille Ferruccini $17.95

Pan seared Andouille towched with Jambalaya
boney mustard sance served with fertuccini alfredo

NEW ORLEANS SPECIALTIES
Pecan Crusted Carfish $17.95
Farm raised catfish dusted in pecan flowr and
pan seared, served with dirty rice and vegetables du jour.
Topped with creole meninve
Bayou Chicken Pontalba $16.95
Breast of chicken with sweet potatoes, peas, mushrooms,
green onion and ropped with a lemon butter sance
Pasta St. Charles $18.95
Shrimp and Andowille sausage sautéed with green onions,
creole mustard and cream sauce. Tossed with
penne pasta and grated Romano cheese

* Abita BBQ Gulf Shrimp (you peel ‘em) @€ $21.95

Jumbo shrimp sautéed with cajun seasons and
simmered in an Abita beer BBQ sauce

Crab Cakes Royal
Blue crabmeat cakes with spinach, garlic and
roma tomaroes ropped with lemon butter

FRIED / BROILED SEAFOOD

Served with bhush puppies,
Cagun fries and Remonlade sauce

$23.95

Soft Shell Crab Placter $22.95
Oyster Placter $21.95
Shrimp Platter $19.95
Catfish Platter $15.95
“The Works" Combo Platter $24.95

Shrimp, Oysters, Catfish, Soft Shell Crab

LOUISIANA SEAFOOD BOIL

Whole Boiled Crawfish In Season / Market Price
Wheole Boiled Shrimp In Season / Marker Price

é Spicy

* Park City Favorites

Menu and prices subject to change. For delivery call 649-MENU (6368)




