
APPET IZERS

CHINESE CHICKEN ............................................................................................................................................................... 12.95
hong kong style chicken, chopped asian vegetables, melted cheese, water chestnuts, cilantro, rice noodles  
and chopped peanuts.

SPINACH................................................................................................................................................................................... 11.95
our version of the classic chips and dip with creamed spinach, white queso and grated pecorino cheese.

SALMON ................................................................................................................................................................................... 12.95
fresh dill, chopped tomatoes, red onion and capers in a lobster-cream veloute.

THAI CHICKEN ....................................................................................................................................................................... 11.95
julienne sweet peppers, bean sprouts, scallions, cilantro, melted cheese and thai peanut sauce.

SOUTHWESTERN ................................................................................................................................................................... 12.95
firecracker shrimp, poblano peppers, sweet corn, black bean puree and mild queso.

CAJUN ....................................................................................................................................................................................... 13.95
andouille sausage, crawfish tails, scallions, red onion and creamy lobster sauce.

TRADITIONAL ........................................................................................................................................................................ 11.95
beanless chili, melted cheese, chopped tomatoes, scallions and sour cream.

BBQ CHICKEN........................................................................................................................................................................ 12.95
sliced chicken breast, red onion, cilantro, melted cheese and barbecue sauce.

TAVERN CH I PS
fresh cooked tortilla chips, a meal for one or an appetizer for several.

TRATTORIA BRUSCHETTA .............................................................................................................................................. 5.95
fresh basil, vine-ripened tomatoes, olive oil, garlic and three cheeses on toasted italian bread.

ASIAN LETTUCE WRAPS ................................................................................................................................................ 10.95
satay chicken, crunchy chinese vegetables, water chestnuts, r ice noodles and asian sauces.
a large order (4) su itable for sharing.

GARLIC CRAB CLAWS ...................................................................................................................................................... 15.95
blue crab claws sauteed in garlic butter and old bay seasoning.

BARBECUE RIBS ................................................................................................................................................................... 9.95
a snack size portion of our “kn ife & fork tender,” basted baby-backs.

“S” CARGOTS ....................................................................................................................................................................... 10.95
shrimp instead of snails in classic escargot fashion         — baked in spiced garlic butter, topped with 
bread crumbs and havarti cheese.

“BUFFALO” OYSTERS ......................................................................................................................................................... 9.95
select gulf oysters fried golden, tossed in hot sauce and topped with imported bleu cheese dressing.

LOUISIANA SEAFOOD GUMBO ..................................................................................................................................... 6.95
spicy soup with shrimp, oysters and andouille sausage over rice.

TODAY’S SOUP....................................................................................................................................................................... 5.95
slow-simmered, made-in-house classic soups.

LEMON PEPPER WINGS .................................................................................................................................................. 10.95
marinated in hot pepper sauce, fried crispy and tossed with lemon pepper seasoning. 
served with danish blue cheese.

ONION RINGS ......................................................................................................................................................................... 7.95
hand cut, battered to order and stacked.  served with imported bleu cheese dipping sauce.

RAW OYSTER SHOOTERS* ............................................................................................................................................ 10.95
six fresh oysters in individual shooter glasses with cocktail or remoulade sauce.

SHRIMP REMOULADE ...................................................................................................................................................... 11.95
boiled and quick-chilled tender shrimp tossed in classic creole mustard dressing.

FRIED PACIFIC CALAMARI .......................................................................................................................................... 10.95
lightly breaded, flash-fried and served with homemade marinara.

LOW COUNTRY CRAB CAKES ....................................................................................................................................... 15.95
jumbo lump crab cakes served with a mustard-mayonnaise herb sauce.
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CANDIED WALNUT & FIELD GREEN SALAD .......................................................................................................... 10.95
mixed salad greens tossed with sugar-coated walnuts, danish bleu cheese crumbles, mandarin oranges 
and balsamic vinaigrette.   add broiled marinated chicken...............5.95

CREOLE SHRIMP SALAD ................................................................................................................................................. 13.95
spicy shrimp with mild peppers, red and green onions, and artichoke hearts tossed in our classic
remoulade dressing.

BROILED CHICKEN SALAD ............................................................................................................................................. 13.95
chopped greens, hearts of palm, tomatoes, scallions and sliced mushrooms with balsamic vinaigrette.

THAI CHICKEN SALAD ...................................................................................................................................................... 12.95
hand-chopped mixed salad greens, snow peas, bean sprouts, red and yellow peppers and scallions
with cilantro-peanut dressing.

LOW CARB FILET MIGNON SALAD* ............................................................................................................................16.95
cooked-to-order center cut filet mignon on chopped romaine with bleu cheese crumbles, bacon, mushrooms,
red onion and low carb vinaigrette.

 
FRIED  SEAFOOD  CAESAR 

traditional tossed caesar salad with your choice of:
SHRIMP.............14.95              OYSTERS............14.95               CALAMARI.............13.95

      

BLACKENED SHRIMP CAESAR ..................................................................................................................................... 13.95
crisp romaine with blackened shrimp and crunchy croutons.

CHICKEN CAESAR ............................................................................................................................................................... 13.95
sliced chicken breast tossed in caesar dressing over chopped romaine with grated pecorino cheese.
blackened chicken upon request.

BROILED SALMON SALAD ..............................................................................................................................................14.95
broiled-to-order fresh salmon on mixed greens, with hearts of palm, mushrooms, tomatoes, 
scallions and balsamic vinaigrette dressing.

CHINESE CHOPPED SALAD ............................................................................................................................................ 13.95
mixed vegetables, mahogany chicken, peanuts, mandarin oranges, cilantro, water chestnuts, 
red and yellow peppers, scallions and diced tomatoes.

BROILED SALMON SANDWICH ..................................................................................................................................... 12.95
topped with lettuce and tomato on a grilled egg bun.  served with french fries.

CARNEGIE DELI PASTRAMI SANDWICH .................................................................................................................. 17.95
sliced to order & piled high on crusty carnegie rye with a kosher pickle.  carnegie dusseldorf mustard available.

CARNEGIE DELI PASTRAMI REUBEN ........................................................................................................................ 19.95
open-faced with sauerkraut, melted swiss cheese and russian dressing.  served with a kosher pickle.

BURGER* ................................................................................................................................................................................. 11.95
10 oz. patty of usda choice ground chuck topped with lettuce, tomato and dill pickle slices.  served with
french fries.   add swiss, cheddar or provolone cheese for 50¢.

TAVERN BURGER* ............................................................................................................................................................... 12.95
homemade stadium chili, bacon, melted cheese, lettuce, tomato, onion and dill pickle slices.  served with fries.

TURKEY BURGER ................................................................................................................................................................. 11.95
8 oz. patty, topped with lettuce, tomato and dill pickle slices.  served with french fries.  add swiss, 
cheddar or provolone cheese for 50¢.

BROILED CHICKEN SANDWICH ................................................................................................................................... 10.95
marinated, 8 oz. fire-broiled breast with lettuce and tomato.  served with french fries.

SPICY SHRIMP STUFFED BAGUETTE ......................................................................................................................... 13.95
manale-style with hot and spicy butterflied shrimp and five pepper brown butter.  served with french fries.

AUTHENTIC NEW ORLEANS PO BOYS
large portion of battered-to-order seafood served on fresh baked french bread with chopped lettuce, 

sliced tomato, garlic mayonnaise and remoulade dressing.  served with french fries.
SHRIMP............14.95             OYSTERS.............13.95               COMBO.............14.50

PHILLY CHEESE STEAK .................................................................................................................................................... 12.95
paper-th in sliced steak, grilled onions, sauteed mushrooms and melted white american on a french loaf. 
served with fries.

BLACKENED SHRIMP BLT ............................................................................................................................................... 11.95
large spicy shrimp, melted swiss cheese, bacon, lettuce, tomato and remoulade on french bread.  served with fries.

LUMP CRAB CAKE SANDWICH ......................................................................................................................................16.95
sauteed, jumbo lump crab cake served on a grilled bun with remoulade, aioli, lettuce and tomato.  served with fries.

CHICKEN CLUB ..................................................................................................................................................................... 10.95
broiled fresh 8 oz. marinated chicken breast with lettuce, tomato, bacon and swiss cheese on
oven-crisped  carnegie rye.  served with french fries.

CHICKEN CAESAR SALAD SANDWICH ..................................................................................................................... 10.95
sliced fresh chicken breast and chopped romaine tossed in caesar dressing, with bacon and tomato on 
a baked french loaf.  served with fries.

SAN DWI CH ES

SALADS
homemade dressings:   danish bleu cheese  •  low carb vinaigrette (no sugar added)  •  honey-mustard 

thousand island  •  extra virgin olive oil and balsamic vinegar
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PENNE CON QUATTRO FORMAGGI CON POLLO .................................................................................................17.95
just say “four cheese pasta with chicken”.  penne pasta and diced chicken tossed in romano-cream and
baked with mixed imported white cheeses.

SCALLOPS D’ANGELO .......................................................................................................................................................21.95
sea scallops sauteed with mushrooms, white wine, butter, garlic and herbs.  served over capellin i.

SEAFOOD PUTTANESCA .................................................................................................................................................19.95
homemade marinara with shrimp, scallops, crawfish, mushrooms, garlic and peppers. tossed with fettuccine.

SHRIMP AND FETTUCCINE TIRRENO ........................................................................................................................ 18.95
sauteed capers, tomatoes, scallions, basil and shrimp tossed with fettuccine and shellfish cream sauce.

TOMATO & BASIL CAPELLINI WITH SHRIMP ......................................................................................................... 18.95
olive oil, fresh basil and vine-ripened chopped tomatoes topped with shredded romano cheese.

PAD THAI ............................................................................................................................................................................... 16.95
chopped chicken breast, firecracker shrimp, diced egg, thai peanut sauce and assorted 
crunchy vegetables.  tossed in th ick thai style noodles.

SOUTHWEST CHICKEN PENNE .......................................................................................................................................17.95
spicy border seasonings and diced chicken in herb cream sauce.

BAYOU SHRIMP WITH ANGEL HAIR ........................................................................................................................... 18.95
butterflied blackened shrimp in cayenne sauce with red onions and andouille sausage.

PENNE RIGATE WITH FRESH VEGETABLES ............................................................................................................15.95
tender pasta in alfredo sauce with snow peas, red and yellow peppers, fresh mushrooms and tomatoes.

PASTA

SEAFOOD
GARLIC CRAB CLAWS .......................................................................................................................................................27.95
blue crab claws sauteed in butter with fresh garlic and old bay seasoning.  served with bread for dipping.

OVEN ROASTED SALMON .............................................................................................................................................. 24.95
10 oz. filet of salmon encrusted with rosemary, thyme and seasonings.  baked then flash-broiled and
served with garlic mashed potatoes and green beans.

FRIED TROUT PONTCHARTRAIN .................................................................................................................................23.95
sauteed crabmeat and sliced almonds poured over golden-fried fresh mountain trout.  served with
crawfish mashed potatoes and green beans.

GARLIC BUTTER SHRIMP SAUTE ..................................................................................................................................17.95
sauteed then baked with tuscan bread crumbs and grated pecorino cheese.  served with garlic capellin i.

FRIED SHRIMP......................................................................................................................................................................22.95
twelve large butterflied shrimp— hand battered, quick-fried “calabash-style” and piled h igh with
french fries.  served with your choice of tartar or cocktail sauce.

SICILIAN STYLE BROILED TROUT ................................................................................................................................19.95
fin ished with lemon butter and served with garlic mashed potatoes and green beans amandine.

BROILED FRESH FISH  ....................................................................................................................................................... A.Q.
fresh catch served with green beans and garlic mashed potatoes.

LOW COUNTRY CRAB CAKES ....................................................................................................................................... 28.95
sauteed, jumbo lump crab cakes served with remoulade, green beans amandine and garlic mashed potatoes.

STEAKS,  CH I CKEN & R I BS
TCHOUPITOULAS TCHICKEN ..........................................................................................................................................19.95
12 oz broiled double breast of chicken with large blackened shrimp, baked with a lobster-cream sauce  
and mild queso.  served with crawfish mashed potatoes and garlic-butter green beans.

18 OZ. BONE-IN STRIP SIRLOIN*................................................................................................................................. 29.95
kansas city cut of 4 week aged top choice s irloin, brushed with fresh chopped garlic butter and 
served with a salt rubbed baked potato.

9 OZ. FILET MIGNON* ....................................................................................................................................................... 29.95
barrel cut top choice aged 28 days for flavor.  seared exterior is brushed with fresh chopped 
garlic butter and served with a salt rubbed baked potato.

BABY BACK RIBS ............................................................................................................................................................... 28.95
double rack of our “fall-off-the-bone” barbecue ribs, with a large baked potato.

CARNEGIE CHICKEN BREAST .......................................................................................................................................15.95
12 oz. double breast topped with pastrami and melted swiss.  served with fettuccine alfredo.

BBQ CHICKEN BREAST .................................................................................................................................................... 14.95
backyard barbecue-style grilled 12 oz. double breast with a baked potato.

add a house salad (greens, chopped eggs, almonds, tomatoes & bacon) 3.95

Large Party gratu ity is suggested, the amount may be adjusted at discretion. 

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk 
of foodborne illness especially if you have certain medical conditions. tv815070 


