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Appetizers 

Buffalo Cauliflower: Roasted cauliflower with 
buffalo sauce and bleu cheese crumbles - 9 
(vegetarian)   

Cornbread: served with honey butter- 2 

Coleslaw –3  

French fries: Cajun seasoned. Full – 6 / Half - 4 

Tater tots: Cajun seasoned. Full – 6 / Half – 4 

Hush puppies: with orange honey sauce – 7 

Fried catfish strips: Served with remoulade- 8.5 
(gluten-free) 

Fried Oysters: 4 fried oysters – 7 

Fried Shrimp: 5 fried shrimp – 7 

Fried pickles: Hand battered pickle chips. Served 
with ranch dressing - 7 

Corndogs: 4 cheddar & bacon mini-dogs served 
with honey mustard – 7 

Chicken or Catfish basket: Chicken strips or 
cornmeal-crusted catfish strips. Served with fries or 
tots - 12 

Pesto grilled cheese: Great with the soup – 4 

Sloppy Fries: Fries smothered in roast beef, 
cheddar cheese, grilled onions, and brown gravy. 
Topped with horseradish mayo green onion and 
tomato – 13 

Caprese Salad: Fried green tomatoes and fresh 
mozzarella on a bed of pesto – 8 

 
Salad 
Baby greens, tomatoes, carrots, cucumbers, green 
peppers, croutons, green onion and choice of 
dressing. Served with cornbread. 

 
Side green salad – 5 
Entrée green salad – 9.5 
Grilled, fried, or blackened chicken salad – 13 
Fried or blackened catfish salad- 14 
Fried oyster salad- 14 
Dressings: ranch, bleu cheese, honey mustard, 
Italian, balsamic vinaigrette, sherry vinaigrette 
 

Chicken & Waffles 
Fried boneless chicken breast on a house made 
wonut. 

Maple syrup chicken & waffles – 13 
Maple dijon chicken & waffles – 13 
Buffalo bleu cheese chicken & waffles – 14 

 

 

 

 

Sliders 
2 per order on Grand Central Bakery brioche buns 
 
Catfish sliders: Fried or blackened catfish with 
coleslaw (fried catfish served with remoulade) – 9 

Chicken sliders: Fried or blackened chicken with 
coleslaw – 8 

Pulled pork sliders: with cheddar cheese & 
coleslaw – 8 

Fried oyster sliders: with coleslaw – 9 

Spider Sliders: fried soft-shell crab with coleslaw– 9 

Caprese Sliders: fried green tomatoes with pecan 
pesto and fresh mozzarella -7.5 

Buffalo shrimp sliders: Buffalo fried shrimp served 
on bleu cheese coleslaw - 9 
 
 

Red Beans and Rice 
Spicy beer braised pork and beans over jasmine 
rice topped with onions and tomatoes.  Served 
with cornbread. 
 
Cup – 10 
Bowl – 12 
Add andouille sausage – 2.5 

 

Gumbo  
A thick soup originating in Louisiana with chicken, 
andouille sausage, and jasmine rice.  Served with 
cornbread.   
 
Cup – 9  
Bowl – 12 
Gumbo Dog – 9 
(A gumbo dog is a cheddar bacon sausage served 
on a bun and smothered with a scoop of gumbo!) 

 
Jambalaya 
Sautéed onions, celery, and bell peppers in a spicy 
tomato broth with jasmine rice.  Served with 
cornbread. 
 
Veggie – 10.5  (vegan w/o cornbread) 

Fried Tofu – 13 (vegan w/o cornbread) 

Shrimp – 15 

Chicken and andouille sausage – 14.5 

Chicken, shrimp, and andouille sausage – 16.5                          

Blackened catfish – 14.5                                             

Fried oyster – 14.5 
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Burgers* 
On a Grand Central Bakery brioche bun Served 
with Cajun seasoned fries or tots.  Sub side salad 
or soup for 1.00. Sub Beyond patty - 2 
Add cherrywood smoked bacon - 1 

 
Cajun Burger:  Topped with Tillamook cheddar, 
Cajun mayo, grilled onion, jalapenos, lettuce 
and tomato – 14.5 
 
Cheese Burger:  Topped with Tillamook cheddar, 
mayo, lettuce, tomato, and pickle– 14 
 
Caprese Cheese Burger Fried green tomatoes, 
pecan pesto, mozzarella, and Cajun mayo, and 
lettuce -15 
 

Mac & Cheese 

Cavatappi pasta in mornay sauce topped with 

tomatoes and green onions.  Served with 

cornbread. 

 

Mac &cheese – 12.5 

Spicy mac: with jalapenos and Cajun spices – 13 

Smoked mac: made with smoked gouda – 12.5 

Caprese mac: creamy pesto sauce with fried green 

tomatoes and fresh mozzarella–14.5 

Add: Chicken (Grilled, blackened, or fried), Catfish 
(Blackened or fried), blackened shrimp, bacon, or 
andouille sausage – 2.5 

 

Soup 

Tomato beer cheese soup: Made with beer from 
our tap list! Garnished with fresh basil and served 
with cornbread. (Sub pesto grilled cheese – 2.5) 
Cup- 6    Bowl– 8 

 

 

 

 

 

 

 

 

 

 

 

 

 

Po-Boys 
Served w/ fries or tots, sub salad or soup for 1.00 
 
Fried Chicken po-boy: with Cajun mayo, shredded 
lettuce, tomato, and pickles– 14.5 

Blackened Chicken po-boy:  topped with pickles & 
coleslaw – 14.5 

Fried Catfish po-boy: with remoulade, shredded 
lettuce, tomato, and pickle – 14.5 

Blackened Catfish po-boy:  topped with coleslaw & 
pickles – 14.5 

Fried Oyster po-boy: with coleslaw remoulade & 
pickles – 15 

Pulled pork po-boy: with cheddar cheese, coleslaw 
& pickles -14 

Sloppy 82ndpo-boy: Grilled roast beef topped with 
grilled onions, tomatoes, cheddar cheese and 
horseradish mayo – 14.5 

Buffalo shrimp po-boy: Fried shrimp tossed in 
buffalo sauce on bleu cheese coleslaw - 15 

 

 

Specials 
 

Ask your server about today’s 
specials! 

 
 

$1 charge applied for take-out orders. 

20% gratuity will be added to tabs left overnight. 

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness. 


