
Seafood gumbo & rice   
bowl of fresh new orleans inspired gumbo

jambalaya
traditional style with chicken, sausage, 
dirty rice, bell pepper, onion and celery.

fried shrimp 
fresh shrimp lightfresh shrimp lightly breaded and served with 
your choice of side.

FISH & CHIPS
fried fish served with your choice of homemade
chips or fries.

classic Po’ boy
your choice of fried fish, fried shrimp, fried 
ooysters, fried aligator topped with lettuce, 
tomato, mayo and pickles on french bread.

Chicken Avocado Wrap
grilled chicken avocado, lettuce, bacon, cheese, 
and ranch wrapped in a chipotle tortilla.

chicken cesar
crisp romaine lettuce, croutons, and 
pparmesan cheese tossed in our caesar dressing.

big easy hamburger
perfectly seasoned patty with lettuce, 
tomatoes, pickles, mayo & fries..

$8 Lunch SPecials
Includes Non-Alcoholic Drink 
Available 12pm-4pm Mon-Sat

START ME UP

LOCAL FAVORITES

OUR SIDES

DESSERTS

LUNCH SPECIALS

CHIPS & SALSA
our homemade spicy salsa and cajun 
spiced tortilla chips. add cheese dip 4.

boudin balls
(8) cajun sausage with white rice formed into 
balls and deep fried.

cheese boardcheese board
assorted cheese, fruits, meats and large pretzel.

ceviche
fresh fish, shrimp, onions, tomato, jalapeno and 
cilantro server with tortilla chips

BUFFALO WINGS
(12) bone-in or boneless. mild bbq, hot, 
lemon pepper, mango habanelemon pepper, mango habanera, sweet chili, 
parmesean garlic, extra hot, or dry rub.

prime rib peppers
(4) jalapeno pepper, stuffed with seasoned 
beef and fried.

nachos
your choice of beef or chicken on tortilla chips, 
ttopped with cheese, beans, lettuce, tomatoes and 
jalapenos. Make them cajun nachos: 17

poke nACHOS
ahi tuna, cucumber, onions, avocado, lime, 
sesame and soy sauce topped with nori and served
on fried won tons.

PEEL & EAT SHRIMP
11/2 lb. of fresh shrimp over ice.

FRIED ALLIGATOR
freshly cut and lightly battered alligator. 

FRIED CALAMARI
Freshly cut and lightly battered calamari 
served with marinara sauce.

CRAWFISH DIP
ccrawfish in a sherry cream sauce served 
with French bread.

FRIED Pickles
Battered and fried pickle slices 

QUARTER SAMPLER
fried shrimp, crawfish, catfish, and oysters with 
your choice of cajun fries or homemade chips. 
cchoose 1/2 or a full order : 22

SEAFOOD FONDUe
Shrimp, crawfish, Spinach, Mushrooms
in our creamy cheese sauce topped & baked with
mozerella cheese.  18
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AHI TUNA
black and white sesame seeded seared tuna 
steak over a bed of rice topped with an eel sauce 
and served with grilled veggies.

Chicken Avocado Wrap
grilled chicken avocado, lettuce, bacon, cheese, 
and and ranch wrapped in a chipotle tortilla.

Chicken Fried Chicken
battered and fried chicken breast topped with a 
green poblano sauce, served with mashed potatoes 
and honey bbq green beans.

louisiana chicken sandwhich
hot fried chicken breast, mayo, lettuce & pickles on
a a toasted bun. Served with waffle fries.

Chicken Stuffed Avocado
marinated grilled chicken stuffed in a fresh 
avocado, then lightly battered and fried. Topped 
with cheese and our homemade salsa.

elote scallops
seared scallops on our version of street corn.

Medium pizzaMedium pizza
our pepperoni flatbread artisan pizza, house made
marinara, Mozerella & Pepperoni..

stuffed chicken
battered chicken stuffed with a jalapeno
cream cheese served on a bed of white rice 
then topped with a green poblano cream 
sauce and served with a side of veggies.

big easy hamburger
perfperfectly seasoned patty with lettuce, 
tomatoes, pickles, mayo & fries.

quarter po’ Boy
signature sandwhich. fried fish topped with
crawfish dip, tomatoes, lettuce, cole slaw

TACOS
(3) your choice of beef, chicken, shrimp 
or fish. seor fish. served with 1 side

cobb salad
lettuce, tomatoes, bacon, hard boiled eggs, 
avocado, cheese and grilled chicken 

chicken cesar
crisp romaine lettuce, croutons, and 
parmesan cheese tossed in our caesar dressing.

Seafood gumbo & rice   
bowl of fresh new orleans inspired gumbo

jambalaya
traditional style with chicken, sausage, 
dirty rice, bell pepper, onion and celery.

crawfish combination    
pportions of our etouffee and fried crawfish 
served with dirty rice.

Etouffee
crawfish tails smothered in a blend of onions, 
peppers, celery, and garlic, served over dirty rice.

The Quarter Salmon    
grilled salmon topped with our creamy crawfish 
didip, shrimp, mushrooms, and spinach. Served with 
dirty rice.
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fried shrimp 
fresh shrimp lightly breaded and served with 
your choice of side.

Fried Oysters
oysters lightly breaded and served with 
your choice of side.

Fried Crawfish TailsFried Crawfish Tails
fresh crawfish lightly breaded and served 
with your choice of side.

FISH & CHIPS
fried fish served with your choice of homemade
chips or fries.

classic Po’ boy
yyour choice of fried fish, fried shrimp, fried 
oysters, fried aligator topped with lettuce, 
tomato, mayo and pickles on french bread.

NEW ORLEANS CLASSICS
Banana Caramel PIE SLICE
homemade pie with bananas and caramel, 
topped with whipped cream in a great pie crust.
whole pie : $18

Butter cake
moist cake topped with your choice of banana foster
or or strawberry topping with vanilla ice cream.

French Quarter Beignets
new orleans style fried donuts served with a 
powdered sugar dusting.

funnel cake
carnival style funnel cake, topped with powdered
sugar and vanilla ice cream.
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DIRTY RICE
POTATO SALAD
vegetables
homemade potato chips
red beans & rice

white rice
cajun fries
hush puppies
mashed potatoes
French bread
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sun 11am-10pm | tues- sat 12pm-2am | curbside pick up availbel online order www.thequartermcallen.com

menu
FOOD

ORDER ONLINE

WITH LOVE

mcallen, texas

BEER

FOOD

(956) 627-2454

CRAFTED

WWW.THEQUARTERMCALLEN.COM

DRINKS


