HUCK’S PLACE

Dinner Menu

PASTA & GRITS

Served with a side salad
CRAWFISH FETTUCCINI

Crawfish Tails Cooked In A Creamy Tomato Cheese Sauce And

Tossed With Fettuccini Pasta 16.95

ALFREDO
Hand-battered or Grilled Chicken, Fettuccini 14.95

CHICKEN CREOLE PASTA
Chicken, Tasso Ham, Sautéed Vegetables And Penne Pasta
Tossed In A Spicy Creole Cream Sauce 16.50

BEEF PAPPARDELLE
Beef Tenderloin, Bacon, Spinach, Mushrooms, Green Onion,
Parmesan Gorgonzola Cream Sauce 18.95

SEAFOOD PENNE
Crawfish Sauce, Shrimp, Penne 17.95

SHRIMP AND GRITS

Shrimp, Tasso Ham, Tomatoes, Holy Trinity, Mushrooms And

Creole Cream. Served Over White Cheddar Grits. 18.50

CHICKEN

Served with a side of choice and a side salad

CHICKEN NOLA
Panéed Breast, Shrimp Tasso Cream Sauce, Shaved
Parmesan. 17.50

CHICKEN HUCK

A grilled breast of chicken topped with sweet corn maqué
choux. 14.95

SOUTHSIDE CHICKEN
Hand-Battered Breast, Roasted Pecan Honey Butter sauce.
14.95

BAYOU CHICKEN
Panéed Breast, Andouille Sausage, Tomato Cheese Sauce
17.50

PLATTERS
Served with Choice of Side, Salad, & Hushpuppies
CHICKEN TENDER PLATTER
Four Hand-Battered Tenders, Fried 11.95

GRILLED PLATTER
Six Jumbo Shrimp, One Large Catfish Fillet 17.50

FRIED SHRIMP & CATFISH PLATTER
Six Jumbo Shrimp, Three Small Catfish Fillets 17.50

BEEF & CHOPS

Served with a side of choice and a side salad
NEW YORK STRIP CLASSIC RIBEYE

140z. 29.50 140z. 32.50
FILET MIGNON POP’S CHOP
8o0z. 28.95 120z. 37.95 140z. 18.50

BLACKENED FILET TIPS
Roasted Peppers & Onions 23.95

CLASSIC STEAK ADDITIONS
Sautéed Mushrooms 3.00 Lump Crab 6.00
Sauce Nola4.00 Hollandaise Sauce 3.00
Shrimp & Crab Parmesan 6.00
Grilled Shrimp 5.00
Crumbled Blue Cheese 3.00

FISH & SEAFOOD

Served with a side of choice and a side salad

REDFISH PONCHARTRAIN
Lightly Floured Fillet, Lump Crab, Sautéed Shrimp, Sauce
Hollandaise. 20.95

MAHI ORLEANS
Blackened Fillet, Lump Crab, Pistachio Cream Sauce.

22.95
CATFISH NOLA

Blackened Fillet, Shrimp Tasso Cream Sauce, Shaved
Parmesan 17.25

STUFFED SHRIMP
Five Boudin Stuffed Shrimp, Crawfish Sauce 18.95

PARMESAN CRUSTED MAHI
Mahi Fillet Bronzed, Drawn Lemon Butter, Pistachio Cream
Sauce. 22.95

FRESH GULF FISH
Blackened or Bronzed With Drawn Lemon Butter,
(Grouper, Tuna, Mahi, Redfish) 19.50 Catfish 15.95

CHAR-GRILLED TUNA
Bacon-wrapped Sashimi steak, Lump Crab, Sauce
Hollandaise. 20.95

WHITE BEANS AND CATFISH
Creole Smothered White Beans, Lightly Battered Fillets,
White Rice. 16.95

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



SALADS

CHICKEN CAESAR SALAD
Romaine, Parmesan Cheese, Boiled Eggs, Croutons, Grilled Or

Fried Chicken, Served With Caesar Dressing 10.25

SOUTHSIDE SALAD
Mixed Greens, White Cheddar, Tomatoes, Croutons, Grilled Or
Fried Chicken Tossed In Honey Pecan Sauce 10.25

STEAK & GREENS

Mixed Greens, Grilled Steak, Blue Cheese Crumbles, Red
Onion, Red Bell Pepper, Candied Pecans, Served With Balsamic
Vinaigrette 10.25

HOUSE SALAD

Mixed Greens, White Cheddar Cheese, Tomatoes, Croutons
5.95

Add Grilled or Fried Chicken 4.50, Crawfish Tails 6.50
Boiled, Grilled or Fried Shrimp 6.50, Oysters 7.95

Balsamic Vinaigrette, Bleu Cheese, Caesar, Creole Mustard
Vinaigrette, Honey Mustard, Italian, Ranch, Raspberry
Vinaigrette, Thousand Island, Wine and Cheese

SANDWICHES

Served with a side of choice

THE HUCK BURGER

Three Quarter Pound Certified Hereford Beef®,
Dressed All The Way, American Cheese, Classic Bun
11.50

Add Bacon 1.00, Bleu Cheese 2.00, Jalapenos 1.00
Sautéed Mushrooms 2.00

CLASSIC PO’-BOY
Lettuce, Tomato, With A Choice Of Shrimp, Crawfish
Tails, Oysters Or Catfish 10.50

SOUPS

RED BEANS & RICE,
CHICKEN & SAUSAGE GUMBO,
SHRIMP BISQUE

Cup 4.50 Bowl 6.50 Bowl w/ Salad 8.00

APPETIZERS

SAUSAGE AND CHEESE PLATTER
Jalapeno Cheddar, Andouille, Sharp Cheddar,
Smoked Gouda, Stuffed Olives, Toast Points, BBQ,
Remoulade, Beer Mustard 11.50

FRIED PICKLES
Hand-Battered Dill Pickles Served with Remoulade
Sauce 7.95

CRAWFISH NACHOS

House-made chips, Fried Crawfish Tails, Cheese,
Remoulade Sauce, Tomatoes, Green Onion, and Sour
Cream 10.95

Add Jalapenos .50

CRAWFISH TAILS

Hand-Breaded And Deep-Fried, Served With Our
Housemade Remoulade Sauce. 9.95

SHRIMP AND CRAB PARMESAN DIP
Shrimp, Crab, parmesan cheese blend, Toast Point
8.95

FRIED CHEESE BITES
Mozzarella Hand-Battered Served with Ranch or
Marinara 8.95

121 5t Street South
Columbus, MS 39701

HUCK’S FUDGE BROWNIE 5.95

662-327-6500
662-327-3322 fax

www.hucksplace.com

FRIED CRAB CLAWS
Served With Cocktail Sauce or Remoulade 15.99

STUFFED MUSHROOMS
White Button Mushrooms, Shrimp & Crab Parmesan
Stuffing 11.50

HUCK’S CHICKEN WINGS

Eight Hand-Battered Chicken Wings Tossed In One Of
Our Housemade Sauces: BBQ, Honey Creole, Buffalo,
Or Jalapeno White BBQ. Served With Ranch Or Bleu
Cheese Dipping Sauce. 10.95

THE BETHANY PIZZA

Flatbread With A Creamy Tomato Cheese Base With
Andouille Sausage, Grilled Chicken, Remoulade Sauce
And Mozzarella. 10.95

THE ZYDECO FLATBREAD
Shrimp, Remoulade, Tomato, Mozzarella, Provolone
10.95

BOUDIN (BOO-DAN) BALLS
Chicken, Pork And Rice Dressing Battered Served With Remoulade
And Beer Mustard 8.95
DESSERTS
BREAD PUDDING 5.99

ULTIMATE CHOCOLATE CAKE 6.50
SOUTHSIDE CHEESECAKE 6.50
FRESH COBBLER $3.99

Lunch: Mon-Fri 11:00 -1:30
Dinner: Mon-Sat 4:30 - 10:00

Prices and selection are subject to change without notice.



