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Call 318-201-4587
or Email:
bronsonstromainl6@gmail.com
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¥| u get excited about real Louisiana flavor, you’re in the ri ht place.
Da Parish Pot was built on tradition, hard work, and recipes passe down through
generations. From cooking alongside famlly in the kitchen to learnm% how to live off the land
and water, our roots run deep in the Cajun way of life.
We believe great food starts at the source — fresh seafood, bold seasoning, and cooking it the
way the old-timers did. Whether it’s crawfish boils, shrimp, or Cajun classics,
we bring the full experience from da pot to da plate.
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Bolted Crawflah (sessonal) Sidos

Crawfish Boil sides are Sausage, Corn, Mushroom,
Onion, Garlic and Potatoes. We recommend 3-5 bs. of Cornbread Dressing
Boued snow crab Crawfish per person. Additional seasonal sides may be Rice Dressi ng

included. Boiled add ons include Snow Crab, Shrimp,
Boued Blue crab Blue Crab, and Lobster are available at market price. Eggplant Dressing

Potato Salad

e o em M Fresh Green Salad

W Corn Salad
Fried: Catfish, Garfish, Alligator, Frog Legs & Shrimp Garlic Bread
Fettuccine with Shrimp, Crawfish or Chicken Red Beans
Etouffee with Shrimp, Crawfish or Chicken Baked Beans
Pastalaya with Shrimp, Pork or Chicken Boudin Dip
Jambalaya with Shrimp, Pork or Chicken Smoked Boudin
Fricasae with Pork, Meatball or Seafood Boudin Burritos
Gumbo with Chicken, Seafood or Smoked Duck Smothered Pototoes

Alfredo with Blackened Shrimp or Chicken
Shrimp & Grits

Cajun Shrimp Spaghetti

Cochon De Lait (Pork)

Stuffed Turkey, Duck or Chicken

Rice & Gravy with Beef, Pork or Deer

Deer Chili

Fried Deer Backstrap

Cajun Baked & Stuffed Potatoes with Beef, Pork or Shrimp
Alligator Sauce Piquante

Garfish or Crawfish Boulett Fricasea

Smothered Sweet Potatoes
Broccoli & Rice Casserole
Butter Beans

Cajun Potoato Soup

Cajun Mac & Cheese

Green Bean Casserole
Corn Maque Choux
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