HUCK’S PLACE
TAKEOUT

121 5th Street South
662-327-6500

APPETIZERS
BOUDIN BALLS 10.50
Chicken, Pork, And Rice Dressing Served With
Remoulade And Beer Mustard
SAUSAGE & CHEESE PLATTER 15.95
Andouville, Jalapeno Cheddar, Sharp Cheddar, Smoked
Gouda, Pickles, Toast Points, Bbg, Remoulade, Beer
Mustard
CRAWFISH NACHOS 13.95
House-Made Chips, Fried Crawfish Tails, Cheese,
Remoulade Sauce, Tomatoes, Green Onion, And Sour
Cream
CRAWFISH TAILS 11.95
Hand-Breaded Served With Remoulade Sauce

FRIED CHEESE 10.95

Hand-Battered Mozzarella

Served With Ranch Or Marinara

BOILED SHRIMP 14.95

Half Pound Jumbo Shrimp Served Cold With Cocktail
Sauce

WINGS 13.95

Hand-Battered Wings Tossed In Our Housemade
Sauces: Bbqg, Honey Creole, Buffalo, Or Jalapeno White
Bbq

SHRIMP & CRAB PARMESAN DIP 12.95

Shrimp, Crab, Parmesan Cheese Blend, Toast Points
SOUL DIP 10.95

Turnip Greens, Andovuille, Cream Cheese, Parmesan
Cheese

FRIED GREEN TOMATOES $11.95

Topped With A Shrimp Remoulade

FRIED CRAB CLAWS  $19.50

Blue Claws Lightly Battered Served With Cocktail Sauce
Or Remoulade

FRIED MUSHROOMS  $9.95

Hand-Battered White Button Mushrooms

SOUPS
RED BEANS & RICE 5.50/8.95
SHRIMP BISQUE 5.50/8.95
CHICKEN & SAUSAGE GUMBO  5.50/8.95

Any Bowl w/ Side Salad 13.50

HANDHELDS
THE HUCK BURGER  14.95

Half Pound, Certified Hereford Beef, Dressed All
The Way, American Cheese, Classic Bun And
Choice Of Side

PO’BOY 14.50
SHRIMP, CRAWFISH, CATFISH, OYSTERS

All Po’Boys Dressed w/ Lettuce, Tomato And
Served w/Choice Of Side

BETHANY FLATBREAD 13.50

Chicken, Andouville Sausage, Cheese Sauce, Crystal
Hot Sauce, Mozzarella, Provolone

SALADS
CHICKEN CAESAR SALAD 15.50
Romaine, Parmesan Cheese, Boiled Eggs,

Croutons, Caesar Dressing and Grilled Or Fried
Chicken, or Grilled Salmon

SOUTHSIDE SALAD 16.50

Mixed Greens, White Cheddar, Tomatoes,
Croutons, Grilled Or Fried Chicken Tossed In
Honey Pecan Sauce

STEAK & GREENS 22.50

Mixed Greens, Grilled Steak, Bleu Cheese
Crumbles, Red Onion, Red Bell Pepper, Pecans
Served With Balsamic Vinaigrette

HOUSE SALAD 9.95
Mixed Greens, White Cheddar Cheese,
Tomatoes, Croutons

Add: Chicken
Tails 7.50, Oysters 8.50, Grilled Salmon

5.50, Shrimp 7.50, Crawfish
10.50

DRESSINGS
Balsamic Vinaigrette, Bleu Cheese, Caesar,
Creole Mustard Vinaigrette, Honey Mustard,
ltalian, Ranch, Raspberry Vinaigrette, 1000 Island

Our first priority is to our dine-in customers, so during peak restaurant hours it may become
necessary to suspend or delay take-out orders.



BEEF & CHOPS
#+*HUCK’S DOES NOT GUARANTEE COOKING TEMPS ***
ON ANY TAKEOUT ORDER

RIBEYE 140z 42.50
FILET 6oz 36.95

100z 46.50
NEW YORK STRIP 140z 42.50
BLACKENED FILET TIPS 28.50
Roasted Peppers, Onions
POP’S CHOP 140z 25.50

Brown Sugar Marinated

CLASSIC STEAK ADDITIONS
Hollandaise Sauce 4.00 Jumbo Lump Crab 8.00
Sauteed Mushrooms 4.00 Sauce Nola 4.50
Shrimp & Crab Parm 8.00 Crumbled Bleu Cheese 4.00
Grilled Jumbo Shrimp (4) 7.50

CHICKEN

CHICKEN NOLA 18.95

Panéed Breast, Tasso Cream Sauce, Shaved Parmesan

SOUTHSIDE CHICKEN 17.95
Hand-Battered Breast, Roasted Pecan Honey Butter
Sauce

BAYOU CHICKEN 19.50

Panéed Breast, Andovuille, Tomato Cheese Sauce

CAJUN ENCHILADAS 20.50
Two Flour Tortillas, Chicken Tasso, Creamy Enchilada
Sauce, Cheese
PLATTERS
SHRIMP & CATFISH PLATTER 22.50
Six Jumbo Shrimp, Three Small Catfish Fillets
Fried or Grilled

Add Fried Oysters To Any Platter For 9.00

CHICKEN TENDER PLATTER 14.95
Three Hand-Battered Fried Tenders

All Platters Served With Choice Of Side, Salad, &
Hushpuppies

DINNER SIDES

Grilled Asparagus Sautéed Mushrooms
White Cheddar Grits  French Fries
Garlic Mashed Potatoes Turnip Greens
Vegetable Medley Baked Sweet Potato
Baked Potato (Loaded Add 1.00)

KIDS
(Requires Adult Entrée Order for Takeout)

Kids Burger  Chicken Strips
Cheese Pizza  Catfish Strips

$6.99 includes drink

Dirty Rice

FISH & SEAFOOD
REDFISH PONCHARTRAIN  24.50
Lightly Floured Fillet, Lump Crab, Sautéed Shrimp,
Sauce Hollandaise
CATFISH NOLA 19.50
Blackened Fillet, Tasso Cream Sauce, Shaved
Parmesan
MAHI ORLEANS  26.50
Blackened Fillet, Lump Crab, Pistachio Cream
Sauce
PARMESAN CRUSTED MAHI  26.50
Mahi Fillet Bronzed, Drawn Lemon Butter, Pistachio
Cream Sauce
FRESH GULF FISH 24.50
Choice Of Tuna, Mahi, Or Redfish. Blackened Or
Bronzed With Drawn Lemon Butter
GRILLED CATFISH 21.50
Blackened Or Bronzed With Drawn Lemon Butter

BLACKENED SALMON  24.95
Rosemary Tomato Medley, Angel Hair

CHAR GRILLED TUNA  24.95

Bacon-Wrapped Sashimi Steak, Lump Crab,
Sauce Hollandaise

PASTA & GRITS
CREOLE CHICKEN PASTA 18.95
Grilled Chicken, Andouille, Holy Trinity, Spicy
Cream Sauce, Fettuccini
SHRIMP AND GRITS 21.95
Shrimp, Tasso Ham, Holy Trinity, Mushrooms, Sauce
Nola, Sciple’s Mill Grits
CRAWEFISH FETTUCINI  19.50
Crawfish Tails, Andoville, Tomato Cheese Sauce,
Fettuccini
BEEF PAPPARDELLE 22.50
Beef Tenderloin, Bacon, Spinach, Mushroom, Green
Onion, Parmesan Gorgonzola Cream Sauce
SHRIMP SCAMPI 20.50
Garlic Lemon Butter, Fettuccini

DESSERTS
HUCK’S FUDGE BROWNIE 6.50
HUCK’S FAMOUS BREAD PUDDING 6.50
CHOCOLATE CAKE 6.50
SOUTHSIDE CHEESECAKE 6.50
FRESH COBBLER  $5.99

Prices and Availability Subject to Change Without Notice



