
Appetizers 

Spicy Carnival Wings     9 
Tender Chicken Wings Tossed with our Voodoo Sauce  
and Cajun Blue Cheese Dip  
“The party before Mardi Gras starts everyday here”  
 

Bourbon Street Nachos     9 
Black Beans, Cheddar, Tomatoes, Peppers, 
Sour Cream and Southern Guacamole   
Add Chicken or Beef     2         Shrimp      3 
“It don madda how many in ya group, it’s a lotta food” 
 

Showtime Platter     13 
Carnival Wings, Cheese Quesadillas, Breaded Shrimp and  
Breaded Cheese Ravioili 
 

Shrimp Rockefeller    ½ Loaf   5      Full Loaf   9 
Popcorn Shrimp over Spinach Bread drizzled with Mornay Sauce 
 

Popcorn Shrimp    9 
Crispy Fried with Andouille Cracklings  
and a horseradish remoulade  
“Can’t eat just one!”  
 

Crab Fingers Gratin   11 
Simmered Crab in a Louisiana Cream  
And Baked with a Romano Pretzel Crumb  
 

Jambo Burgers      9 
Three (3) Mini Cheeseburgers with Lettuce, Tomato  
and Grilled Onions. 
 

 

Soups 

Big Easy Seafood Gumbo     5 
Shrimp, Crawfish, Andouille and Okra 
Cast Iron simmered in a Rich Seafood Broth 
Served over Dirty Rice  
 

Soup of the Day     Cup 3     Bowl 4 
Fresh made Daily 
“Ask your Server what the Chef is Fixin”  
 

 

Salads 

The Dixie Land Chopped          11 
Seared Chicken, Apple Wood Bacon, Ditalini Pasta, Tomatoes, Bleu 
Cheese, Green Onions, Crisp Iceberg and Romaine tossed with our 
Voodoo Vinaigrette 
“You are now in the land of Dixie”  
 

Crab Cake Salad    13 
Pan Seared Lump Crab Cake on a bed of Mixed Greens, Roasted Corn 
Relish and Asparagus  with a Smoked Pepper and  
Buttermilk Dressing    
 

Caesar Salad    8 
Hearts of Romaine, Grated Parmesan, Tomato Basil Crostinis 
Tossed with Josef’s Creamy Caesar Dressing 
Add Chicken    3          Blackened Tenderloin    6 
“A classic with a twist.”   
 

Grilled Sirloin & Spinach Salad     12 
Roasted Mushrooms, Asparagus and Tomatoes with warm Goat 
Cheese and Pepper Crème Dressing 
 

Sides 
Chef’s Vegetables...........................................................................2.99 
Dirty Rice.......................................................................................2.99 
French Quarter Fries .....................................................................3.99 
Cole Slaw.......................................................................................1.99 
Fruit ...............................................................................................2.99 

 
There will be an 18% gratuity added to parties of 6 or more  
 
 

Sandwiches & Burgers 
Ask for it fully dressed with lettuce, tomatoes and “mie-nez”. 
Served with French Quarter Fries 
  
Black Magic Chicken Tower    10 
Spicy Blackened Chicken, Bacon, Avocado, Tomato and Jack Cheese 
Twisted up in a Sun-Dried Wrap with our House Made Witches  
Brew Dressing 
“You up towner’s ask to kill the heat with grilled Chicken”  
 

Grilled Strip Sandwich     12 
Smothered with Sautéed Mushrooms and Smoked Provolone Cheese.  
Served with Crispy “UN-YEE-ONS” 
“It’s like the New York Strip but better” 
 

N’Awlins Po’ Boy       Pork  10     Shrimp  12 
Two options:  
Sweet and Spicy Pork or Popcorn Shrimp  
Served with Southern Slaw on a Fresh Hoagie Roll 
“O’ Boy, you’re gonna love this!” 
 

Cajun Crab Cake Sandwich      13 
Pan Seared Maryland Lump Crab Cakes with Jicama & Chayote Slaw  
Served on Grilled Asiago Herb Bread with Voodoo Remoulade Sauce 
 

Build Your Own Burger     9 
Grilled Angus Burger Grilled to your Liking either Blackened with 
Bleu Cheese or your Choice of Three:  Mushrooms, Onions, Bacon, 
Avocado, Swiss, American, Cheddar or Provolone 
“You’re gonna need two hands for this!” 
 

Deli Board      11 
Build your own deli sandwich from the options below: 
Choice of one meat:   
Ham, Turkey, Roast Beef, Salami, Chicken or Tuna Salad 
Choice of one cheese:  
American, Cheddar, Swiss, Monterey Jack or Provolone 
Choice of Bread:   
White, Whole Wheat, Rye or French Roll 
Each additional meat or cheese $1.25 
 

Beyond the Bun 

BBQ “N’Awlins” Style Shrimp     18 
Simmered in a Rich Shrimp Broth with Lemon Essence, Vegetables 
and Dirty Rice. Served with a Garlic Baguette for the “Mopping”    
“Good to the last mop.” 
 

Bonfire Chicken Kabob     15 
Cajun Herb Buttered Chicken and Vegetable Skewer 
“Kick it up a notch with some voodoo sauce.” 
 

Shrimp and Andouille Crusted Redfish     20 
Baked with a herb butter Served with Dirty Rice, Vegetables and  
Creole Mustard Sauce 
 

Jambalaya     16 
Chicken, Shrimp, Andouille, Onion, Vegetables, Smoked Ham in our 
Creole Broth. Served with Garlic Bread   
“Can’t change tradition”  
 

 

 

 

Beverages 
Pepsi, Diet Pepsi, Sierra Mist ........................................................ 2.75 
Lemonade, Unsweetened or Raspberry Iced Tea,  
Arnold Palmer ............................................................................... 2.75 
Bottled Water ............................................................................... 2.50 
Regular or Decaf Coffee................................................................ 2.50 
French Pressed Chicory Coffee .................................................... 2.75 
Gourmet Hot Teas........................................................................ 3.50 


