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STARTERS
CAJUN EGGROLLS | S$11 SEAFOOD FRIES | $16
(2) Boudin wrapped eggrolls Crispy fries covered in seafood sauce
KICKERS | $12 HOT WINGS | 611, 10 $18, 14 $26, 20 $36
Choice of alligator or crab Bourbon, garlic parmesean, buffalo, or
FRIED SNAPPER THROAT | $14 honey garlic sauce
Beware of bones. Seasonal CHEESE STICKS | $11/$19
CRAB CLAWS | $25 Fried mozzarella
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SOUPS + SALADS | FRIED BASKETS
OowIls are served wi a siae o pOGOSOO

Served with toast + fries (Sub onion rings $3)

SEAFOOD GUMBO | S1U / 318 ‘ Grilled or Blackened + $2
CHICKEN + SAUSAGE GUMBO | $9 /16 | CHICKENTENDERS | $18

GRILLED CHICKEN SALAD | $18 1A SHRIMP | §22
Sub shrimp + $5 “1 1B. FISH | 322

CHEF SALAD | $18 2. OYSTER | $36
BOILED SHRIMP SALAD | $24 3. SOFTSHELL CRAB | $40
Dressings: Ranch, Honey Mustard, Thousand Island, COMBOS- ‘|A/‘|B’ 2' 3 | 322’ 336’ 340

Blue Cheese, Italian, French, Balsamic Vinegarette
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|y YOU HOOK 'EM, WE COOK "EM! | S11/PERSON
tlg E N TR E E S Served how you like, sides not included

Served with toast + house salad CRAWHSH ETUUFFEE | 319
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x ¥ CRAWFISH QUESQ PASTA | 817 A Cajun Favorite! Served over rice.
‘ 3. Pasta with creamy crawfish queso
B sauce BAYOU RED BEANS | $19
§ CRAWGATOR PLATTER | $50 A New Orleans classic served over rice
&

Seafood baked potato, fried shrimp, with fried fish

oysters, + softshell crab SEAFOOD PASTA | S26

CRAWTATER | 324 Creamy pasta topped with crab cake.
Sub grilled fish + $2

Baked potato with fried + grilled shrimp

with shrimp & crawfish queso BOILED CRAWFISH - SEASONAL| $ MARKET
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SANDWICHES + POBQOYS

Served with fries
Grilled or blackened + $2

Bun/toast Poboy

CHICKEN $12 $16 HAMBURGER | $14
Sub french bread + $4

SHRIMP S15 20 BLT | $12

FISH S15 $20 CLUB | 18
GRILLED CHEESE | $9

OYSTER 827 TUNA SALAD | $14
SOFTSHELL CRAB $29 SHRIMP SLIDERS | $18

FRIES | $7 /812 MIXED VEGGIES | §7 / $12
SWEET POTATO FRIES | §7 / §12  HUSH PUPPIES | §7 / $12

ONION RINGS | $10/ $16 COLESLAW | $6
POTATO SALAD | S6
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BEVERAGE

BOTTLED WATER / SODA | $§3 MIXED DRINKS | $14

Coke, Diet Coke, Sprite, Root Beer, Dr. Pepper, Served double
Lemonade, Sweet Teq, Unsweet Tea
DAIQUIRI | $16

DOMESTIC BEER | 34 Bushwacker with souvenir cup

Budweiser, BudLight, Miller Lite, Coors Lite
WINE | S9

IMPORTED + SPECIALTY BEER | $5 Merlot, Chardonnay

Corona, Heineken, Modelo, Abita Amber,
Michelob Ultra, Landshark, Yuengling Lager, RED BULL | §7
Yuengling Flight, Dos Equis, Stella Artois




CRAWGATOR'S

BAR MENU

DOMESTICS S4

Budweiser Miller Lite
Budlight Coors Light
IMPORTS/SPECIAL S5
Corona Landshark
Heineken Yuengling Lager
Modelo Yuengling Flight
Abita Amber Dos Equis

Michelob Ultra Stella Artois

DAIQUIRIS S16

Bushwacker with souvenir cup

COCKTAILS S14

Bloody Mary Margarita
Twisted Tea Strawberry Marg
Jolly Rancher Spiked Lemonade
Rum Punch Salty Dog

Long Island Iced Tea

WINE S9

Merlot Chardonnay



CRAWGATOR'S

BAR MENU

VODKA + GIN

Titos Absolut
Grey Goose Peach, Watermelon
Tangueray Stoli - Blueberry

WHISKEY

Crown Royal: Jack Daniels
e Apple Jameson

e Blackberry Seagrams 7

e Peach Seagrams VO
Makers Mark Southern Comfort
Johnie Walker Whiskey Tree:

Wild Turkeuy « Wheated Straight
Dewars « High Rye Straight

Jim Beam

RUM & TEQUILA

Captain Morgan Bacardi Limon

Bacardi Gold Malibu
Bacardi Silver Jose Cuervo Silver
Patron Avion

SHOTS S9

Fireball Pickle Vodka

Jagermeister Screwball
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