STARTERS ¢ ¢ ¢ ¢ ¢ ¢ 60600 RENEI

BAYOU FRIES 15
A bunch of crawfish tails and shrimp sauteed in a
cheesy creole sauce over fries.

BOUDIN LINK 9
A Cajun specialty of seasoned pork & rice
sausage, roasted and grilled served with garlic

crostini's.

4 boudin balls stuffed with pepper jack cheese

deep fried. Served with sweet creole sauce A PARISH 1807 RESTAURANT GROUP COMPANY

BACK '0 TOWN GATOR 17 -

A NOLA portion of fresh alligator tail meat with Urd er On | | n E At

house remoulade sauce. .

WHO DAT EGG ROLLS 15 WWW.parISh1807gr0Up.Com

2 eggrolls stuffed with cheese, crabmeat and a
crawfish au gratin. Served with sweet creole

PO,BOYS * S 0 0000000

A New Orleans staple. All served with fries

CATFISH PO'BOY 6"14 | 12"17
. SHRIMP PO'BOY 6"15| 12" 19
Bayou Fries
OYSTER PO'BOY 6"16 | 12"21
SALADS S S S S S S S S S CAJUN PO'BOY 6"17 | 12"21
CAESAR SALAD PLAIN 8 HOT SAUSAGE PO'BOY 6"13 | 12" 16

Chopped Romaine tossed in our house Caesar
dressing, shaved parmesan cheese, and

croutons.
WITH GRILLED CHICKEN 13| WITH GRILLED SHRIMP 14 | WITH SALMON 16

COBB SALAD PLAIN 8
Chopped romaine lettuce, bacon, tomatoes,
hard-boiled egg, and blue cheese dressing w/
blackened protein. BURGERS +++«sveeee
WITH GRILLED CHICKEN 14| WITH GRILLED SHRIMP 15 | WITH SALMON 17 All served with fries
WESTBANK BURGER SINGLE 11 DOUBLE 13
Mayo, lettuce, tomatoes, pickle, cheese
vevererers WAINGS reveeerees CAJUN BURGER SINGLE 13 DOUBLE 15

BONE-IN WINGS

6 PCS 11.00 10 PCS 18.00 15 PCS 23.00 20 PCS 29.00

veveeresse LUNCH SPECIALS ++cvevovenes-

WEDNESDAY - FRIDAY 11AM - 3PM
SERVED WITH A DRINK

6"P0O'BOY OF YOUR CHOICE WITH AN 8 0Z CHICKEN & SAUSAGE GUMBO
3 FRIED CHCIKEN WINGS WITH DIRTY RICE AND POTATO SALAD
GRILLED CHICKEN PASTA WITH A SIDE SALAD AND GARLIC BREAD
GRILLED SMOKED SAUSAGE SANDWICH & FRIES
SHRIMP FETTUCCINE WITH GARLIC BREAD




+esssseess TRADITIONAL DISHES * <<+ 2222+

UNCLE BUDDY SPECIAL 22 SHRIMP STEW 19
New Orleans style red beans and rice served with Stewed shrimp & potatoes with smoked sausage
4 deep fried chicken wings with honey butter served over rice.

cornbread.
YAKAMIN

SPECIALTY CAJUN PASTA CATFISH 23 SHRIMP 25 A flavorful noodle soup with beef and broth
served with hard boiled eggs and green onions.

Your choice of deep fried catfish or shrimp, over a

bed of angel hair pasta, drizzled with a creole GRANDMAS SMOTHERED CHICKEN 27
izl e ltite, A Helen C. Franklin portion of chicken pieces

simmered in a mixed robust gravy over rice with
SOUTHERN GOODNESS 24 greens and potato salad.

Your choice of grilled or fried pork chops served

with greens, baked spaghetti and cheese with HWY. 23 26

potato salad. Fried or Blackened catfish on a bed of dirty rice
drizzled with a crawfish creole cream sauce.

NOLA STAPLES } ‘

CHICKEN & SAUSAGE GUMBO (16 0Z) 14 (24 0Z) 18 (3202) 22

CAJUN BOILSS

Local favorite!

add shrimp $3
CRAWFISH ETOUFFEE (24 02) 20 (32 0Z) 26
CRAWFISH BY THE LB MKT  RED BEANS & RICE (16 02) 12 (24 02) 15 (32 02) 18
(SEASONAL) BAKED SPAGHETTI & CHEESE 8
SNOW CRABBYTHELB  mkr  DIRTYRICE 8
MIXED GREENS 10
JUMBO SHRIMP BY THE LB MKT FRIES 5
SIDE SALAD 7
’ HONEY BUTTER CORNBREAD 3
EXTRA'S GARLIC BREAD 3
Potatoes (3) 4.00
Corn (1) 1.50
Turk:f;seiiﬁfsog.gg revvreeee e BRUNGH eeeeeeeee
Pig Feet 1LB 7.99
CAJUN HASH 16  DOWN THE ROAD
Crusted potatoes topped SHRIMP & GRITS 16
with two sunny side up NOLA FRENCH TOAST

PLATTERS> LR 2 2R 2% 2% 2% 28 2% 2n :I?tghs,asshar:::: & driZZIed & CHICKEN 17

Nola style french toast &
All platters come with fries and SMOTHERED chicken wings with potato

honey butter cornbread. POTATOES 14 salad

Smothered potatoes & CATFISH OVER GRITS 15
SEEL SELEEED E W Deep fried catfish over

JUMBO SHRIMP (8 20 .
( ) top of cheddar grits. grits with cajun confetti

CATFISH 18 and seasoned trinity.
Ame_rlcan Catfish not imported DESSERT
Swai
AMARETTO BREAD PUDDING 12
OYSTER 27
SWEET LAGNIAPPE 10
c H I c K E N STR I Ps 15 A delicious sweet potato compote on a creamy cheesecake
ALLIGATOR 24 THE BIG EASY 5
A deep fried pecan pie w/ a proline drizzle served w/ vanilla
bean ice cream

use real US Farm Raised Catfish!



BREAKFAST MENU

I

T— -

TRADITIONAL $11
2 eggs, toast or biscuit, and your

choice of sausage or bacon.

CAJUN MORNING $15

Crispy smothered potatoes with
Trinity, buttered grits, grllled smoked
sausage served with a biscuit.

THE UNCLE RODNEY SPECIAL $16

2 grilled or fried pork chops served
with the NOLA traditional eggs and
rice.

THE CRESCENT CITY $15
3 egg omelette with Trinity, smoked
sausage, cheese and potatoes,

served with grits and your choice of
toast or a biscuit.

NOLA CAKES $11
3 fluffy pancakes made with LOVE

and topped with your choice of a
strawberry or blueberry compote.

SWAMP SCRAMBLE BOWL $18
3 scrambled eggs, shrimp, crawfish,
bacon, pototoes with seasonings

from the boot, drizzled with a

tomato based cream sauce, and

served with a biscuit.

Breakfast is served Saturdays & Sundays from 9 a.m. to 11 a.m.




