
Crawgator's
BAR + GRILL

cajun eggrolls  |  $8
(2) Boudin wrapped eggrol ls

kickers  |  $9
Choice of al l igator or crab

Fried snapper throat  |  $10
Beware of bones. Seasonal

S T A R T E R S

Hot wings |  $14
Bourbon, chi l i  garl ic ,  buffalo,  or honey
garl ic sauce

Cheese sticks  |  $8 / $14
Fr ied mozzarel la

seafood gumbo  |  $11 / $16

chicken + sausage gumbo  |  $7 / $14

Grilled chicken salad  |  $14

S O U P S  +  S A L A D S

chef salad |  $14

Dressings: Ranch, Honey Mustard,
Thousand Is land, Blue Cheese, I tal ian,
French, Balsamic Vinegarette

chicken tenders  |  $14

1A. shrimp  |  $17

1B. fish  |  $17

F R I E D  B A S K E T S

2. oyster |  $28

Served with toast + fr ies (Sub onion r ings $2)

3. softshell crab |  $31

combos- 1a/1B, 2, 3 |  $17, $28, $31

P A R T I E S  O F  6  O R  M O R E ,  N O  S P L I T  C H E C K S ,  A D D  2 0 %  G R A T U I T Y .

E N T R E E S

Chicken alfredo pasta |  $13

Served with toast + house salad

Crawgator Platter |  $39

crawtater |  $18

Tatee's Shrimp Stew  |  $14

Bayou red beans |  $14

seafood pasta |  $20

Classic gri l led chicken alfredo pasta

Seafood baked potato,  fr ied shrimp,
oysters ,  + softshel l  crab

Baked potato with fr ied + gri l led shrimp
with homemade seafood sauce

A Cajun Favorite! Served with fr ied shrimp

A New Orleans classic served over r ice
with fr ied f ish

Creamy pasta topped with crab cake. 
 Sub gri l led f ish + $1 .50

boiled crawfish - seasonal|  $ market

Sub shrimp + $4

Gri l led or Blackened + $1 .50

You hook 'em, we cook 'em! | $9.50/person
Served how you l ike,  s ides not included



BOTTLED WATER / SODA  |  $3

B E V E R A G E S  +  S P I R I T S

Coke, Diet Coke, Sprite ,  Root Beer ,  Dr .  Pepper ,
Lemonade, Sweet Tea, Unsweet Tea

domestic beer |  $3.50
Budweiser ,  BudLight ,  Mi l ler L i te ,  Coors L i te

Imported + specialty beer |  $4.50
Corona, Heineken, BudLight L ime, Abita,
Michelob Ultra,  Landshark ,  Yuengl ing Lager ,
Yuengl ing L ight ,  Dos Equis ,  Stel la Artois

Mixed drinks  |  $12
Served double

Daiquiri |  $14
Bushwacker

Wine |  $8

red bull |  $6

S A N D W I C H E S  +  P O B O Y S

Chicken

Served with fr ies

shrimp

oyster

fish

Bun/toast   Poboy

$9             $11

softshell crab

$11           $15

$11           $15

$16           $21

$18           $23

hamburger  |  $10 

BLT  |  $9

club  |  $14

grilled cheese  |  $7

fries |  $5 / $9

sweet potato fries  |  $5 / $9

onion rings  |  $7 / $12

S I D E S

potato salad |  $5

mixed veggies |  $5 / $9

hush puppies  |  $5 / $9

coleslaw  |  $5

chicken fries |  $8

K I D S

6 pieces served with fr ies

P A R T I E S  O F  6  O R  M O R E ,  N O  S P L I T  C H E C K S ,  A D D  2 0 %  G R A T U I T Y .

beignets |  $7

D E S S E R T S

turtle cheesecake |  $8

Sub french bread + $3

Merlot ,  Chardonnay

Gri l led or blackened + $1 .50


