LUNCH

GUIMBO.. ..Aiwaﬂf. served on the
second -:Iay. It's just better that wal).
with rice...
bowl ... 4+.95 cup...2.95

RED BEANS & RICE.. slowcooked
with |::u:-r1c.. bowl ... +.95 or cup ... 2.95
Add g:"cd Andouille Sausage ... 6.95

2

ZYDECO HOUSE SALAD
.‘:Z-F-rtn_g_ mix with Pecan Pralines,
L':rapr: Tomatoes, Red Onion
& Cucumber tossed in our
Creole Mustard Vinafgn:l—t: S " o

I:u‘EFr SiZe ... +.93

CAESAR SALAD.. Traditional with
Homemade Croutons & Parmesan

Cheese ... 2.95 Earg:r size ... +.95

Add .‘jrhrirnp, Crawhsh or Chicken ... 8.50

CAJUN CRAWFISH.. . Boiled in

atrue Lowsiana s-tﬂlrz. Then tossed in our
lcﬁtH. Hot F‘annﬂ or Voodoo butter
ib...695 2lb...12.95

FAT BOY SHRIMP.. Broiled in
a i.';zl_lun Eiarb:quc butter... 8.95

ZNYDECO WINGS... Tossed in
Lour choice of Zesty, Hot Fanny or
Voodoo sauce and served with celery
and bleu cheese dr::ﬁsin_g TR o

BURGERS... 80z with all the fixins’
and our Sweet Potato fries .. 5.95
Add Cheese.... 6.50
Mushroom and Swiss ... 6.95

Blackened Cheddar our 5P¢CI.‘.—]I1:_L_| ..0.95

PO’BOYS...a New Orleans style
sandwich served on our rustic bread
with piclr.f:: chip& & sweet potato tries.

Choose Your Favorite. . ...

MUIFFALAT TA. . A Central

Grocery tradition. Hot Ham,
Sweet Elapic:.:-la. Genoa Salami and
Provolone cheese, toppcd with our

homemade olive 5pn:ac|. .. 6.95

FRIED OYSTER... Fresh, golden

brown and crispy -. B8.25

CHICKEN.. .Only the breast. Fried,
bronzed or blackened... 6.95

FRIED SHRIMP ... A New Orleans

favorite and lots of them ... 8.25

TRIO SALUISAGE... Andouille,
Sweet Italian and Tasso in our
Jam':alaﬂa sauce...6.95

MARDI GRAS FISH.. . Our fish
u'i: the daﬂ ... served E!acl-:cn:d.

bronzed or fried... 7.95

Ask about our cIa:'IH spc::ialﬁE



chleco
Grille

Ca_jun e Creole C.'.c:c}lccri,}

WELCOME!

We are on Ela%ﬂu time and trﬂing
to slow the pace a bit.

You, our customers, are our
reason for bcing here.
S50 P[c:asc sit back, relax and
:ﬂjc::i.j our style of fresh
Céjun~<:rcc:- e -:.c:n:::l:.in_g.

“|ife is too short for dull food”

inc[u|gr::

Starters

Cra[_:)_Au Gratin Blue Crabmeat in a
three cheese wine d P served with
Chibatta toast... 9

Crab Stutfed Mushrooms

Crimini mushrooms filled with
Crab Bienville 5tuFﬁn5.- 9

Ouysters on the
han: S "u;H
& with all the fixins’... 8
When available

Oysters
Fr:.&ﬁr{:r'i:d with

a F!.-:mnu]ad-: sauce ... 10

Jumbo Boiled Crawfish
Boiled in a true Louisiana 5t5|¢:-

Then tossed in our 1-:51:5, Hot f‘annﬂ
or Voodoo butter

ib...7  2lb...

New Orle ns
Qa__rgccuc Shrimp
Our own Fat Boys broiled in a
{Lajun barbecue butter. .. 12

Creole Fatty A trioof sausage with
zesty I:rinitﬂ sauce wrappc—::l n P.asf:r_[j... 3

From tl'u: Kettle

Guml::c_}_ﬂ{: the Day
cup... 3 bowl... 5

Red Beans & Rice
Slow cooked with Fbric...cup... % bowl. .. 9

&

From the Garden

ZHCIﬂCD House .SE'IIE!CI ,E-]:!nngmix
- with Pecan Pralines, Gra
Tomatoes, Red Onion & Cucumber tossed
in our Creole Mustard Vinaigrette... 3

Caesar Salad Traditional
with Homemade Croutons &
Parmesan cheese. .. A

Add 5111'::11[::, Crawfish or Chicken... 10




Crustaceans

Baked stuffed shrim
Our own Fat Boys with Crabmeat
5tuFl:in5 baked to F-ch-:ctiﬂn b

Crawhish F"h‘.’l Tender Bayou
Crawhsh tails, fresh vegetables with
a C.;ﬂun .SHt:rrH créme sauce in

F-ul:l::d F-as.try _—

L ouisiana
Crawnsh C akes
Crawhsh, crabmeat, Tasso ham and
seasoned breadcrumbs. Blackened
and served with a Creole mustard
sauce ... 15

Mardi Gras Crab & .'i_'vf'lrirn]g
Sauteed in a zesty pink créme sauce
with fresh asparagus and
sundried tomatoes ... |

E}agﬂu Boiled Crawfish
By the pound. Tossed in Zydeco butter.
1::_-5’:5, Hot Fanny or M oo and your
choice of sides. -
b ..o 2lb...16 3lb... 20

Pasta and Rice

Seatood Ravioli ablend of
Seafood in our Aurora sauce ... 15

Cajun {;arl:ac:-nana
Trio $au Sage with peas and
onions, over Fettuccini in a

Farmesan créme sauce ... 14

Jambalaya our Signature dish.
Shrimp, Sausage and chch:cmkccl with
a Trinlty Sauce and served
overrice ... 15

F'EE‘I:E]IEIHE Our spin on a
New Orleans favorite. Your choice of
E-]'lrimp, Sausage or Chicken or all three
tossed in a Trinity sauce over
Farfalle pasta ..14

Etouffée
Pronounced {a-twn-f:aﬂ}
A, classic Louisiana dish. A dark roux sauce

seasoned w:'i:ij,arlic;. onions and peppers

then finish with a blend of spices.
E:—hrimp ...16 Crawfish ... 15
Chicken ...14+
F’c:-u|tr5

Cajun Glazed Chicken Bourbon

flamed with a rich mushroom
Demi Glaze ... 14

;?tickg Chicken Florentine
Grilled with a Creole Hc:-n-:_q mustard

and served over fresh
sauteed 5F-inac|1 & onions ... I+

_'C_lrhi:lccn King Creole
In a traditional Creole sauce over rce

& vﬂgptablr: of the daﬂ P

From the Charbroiler

Filet Mignon
Chef trimmed & fire grilled ... 23

MUY, Str':F
Dry rubbed with a blend of SPiEI'.‘.‘.E ee 21

Rib Eye
Trac:lil:tc:-nauﬂ seasoned or Blackened ... 20
T::-F- your steak with one of the F:::H:::w'mg:
=-2.51:I=:-:-::| Au Poivre

~Wild Mushroom & Sweet Onion C.clmpc:-h:
~French Quarter Cﬂmp@uncl Butter

From the Sea

We P"ﬂ“dlf Fcatunr: the freshest catch
ava:"abl: ...Market Price

with your choice of F:r::F-arati-:m

~MuzzMaze grilled over an open flame
~Blackened or Bronzed
~Pan Seared in Pecan flour
~Sauteed with Etouffée



