FRIED CHICKEN SALAD TOTS
6
Creamy chicken salad rolled into tot sized pieces, battered with
bread crumbs, and deep fried until golden brown.

FRIED CRAB CLAWS
Mkt Price

Sweet blue point crab claws fried to perfection and served with our
signature house dipping sauce.

CRAB MEAT BOULETTES 6

Fresh blue point crab meat stuffed inside our Cajun boulette and
served with our house made tarter sauce. It goes GREAT with
Cory’s sauce.

SLICED GREEN TOMATO
SALAD
10

Served with your choice of one side

Sliced green tomatoes topped with arugula and finished with a
vidalia onion marmalade & bacon.Very refreshing!

GRILLED ROMAINE
CAESAR SALAD 8

Lightly grilled romaine lettuce topped with our homemade caesar
dressing and finished with freshly shaved parmesan and croutons.

FRESH GARDEN SALAD

Add Shrimp 5

LAISSEZ LES BON TEMPS
12
ROULER

CORN CRAB & SHRIMP BISQUE
Bowl 12 Cup 6

CRAWFISH ETOUFEE NACHOS
8

ACADIANA GUMBO
Bowl 10 Cup 5

Cajun sushi roll wrapped in soy paper and stuffed with sauteed
crabmeat, crawfish, cucumber, and cream cheese.

A heaping pile of tortilla chips topped with our famous crawfish
etoufee cheese sauce and sour cream, finished with a garnish of
green onions.

SAUTEED BRUSSEL SPROUTS 6
Fresh brussel sprouts sauteed in clarified butter and topped with
our house made cajun aioli.

SHRIMP AND CRAB
QUESADILLAS 14

Succulent crab meat and shrimp tails folded into a flour tortilla and
filled with a fried three cheese blend.

4 PORK OR CHICKEN AU GRATIN 12

Iceberg lettuce topped with tomatoes, onions, cucumbers, and
grated cheese.

Add Chicken 4

CRAB CAKES 16

Two crab cakes made with sweet gulf coast crab meat, topped with
a cajun aioli and served with one side.

Creamy bisque made with fresh corn, sweet crab meat & Gulf
shrimp finished with green onions

Home made gumbo just like you would find in the heart of Cajun
Country. Made with chicken thighs and breast, fresh pork sausage,
and smoked Louisiana andouille.

Freshly browned pork chop or chicken breast with our signature
Cajun seasoning on top of our house made creamy potato au gratin.

PRESTON'S BACON-WRAPPED
16
SHRIMP
Two skewers of fresh Gulf shrimp wrapped in bacon, grilled to
perfection and topped with our New Orleans barbecue sauce.

CRAWFISH MAC & CHEESE 12
Creamy pepper jack mac and cheese, loaded with crawfish tails
and topped with a parmesan crust.

PORK TENDERLOIN ROLLUPS
14

Extremely tender pork tenderloin stuffed with a cream cheese mix
and a slice of bell pepper then wrapped in bacon and grilled, sliced,
and topped with our house made Cajun aioli.

BOUDIN CAKES

12

BOILED SHRIMP

15

True Louisiana boudin cakes sauteed in clarified butter and topped
with our Cajun aioli.

Large Gulf shrimp boiled in out secret Cajun seasoning blend,
served with new potatoes and corn (You may substitute corn and
potatoes for one side)

Crazy Cajun
Gluten-free specialties
*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness, especially if you
have certain medical conditions.

Served with your choice of two sides

DA BAYOU SEAFOOD PLATTER 20

BLACKEYED PEAS

BOILED CRAWFISH & SHRIMP ETOUFFEE 15

SMOTHERED GREEN BEANS
WITH SPRING POTATOES

Fried soft shell crab, fish, crawfish & crab meat boulettes served with your choice of two sides & our
house dipping sauce.

Crawfish and shrimp marinated in Louisianan crab boil seasoning, incorporated with our creamy home
made etouffee and served over rice.

CAJUN FRIED FISH OR SHRIMP WITH CORY SAUCE 14

Fresh never frozen fish fillets or shrimp, fried to perfection in our Cajun batter and served with a side of
Cory’s dipping sauce

FRESH CATCH OF THE DAY

17

Chef’s hand picked fresh fish cooked one of three ways: Grilled, Blackened, or Costa Rican Style.

MOM'S RED BEANS AND RICE

12

3

Blackeyed peas slow cooked with bacon and our
house seasoning.

Freshly snapped green beans smothered down
with bacon pieces, spring potatoes, and onions.

4

POM FRITES 4

Thick cut curly fries, seasoned and fried to a
golden brown perfection.

MAW MAW'S COLLARDS

3

Slow cooked red beans in a beef broth with cajun andouille sausage and served over rice.

Fresh home cooked greens smothered with bacon
and andouille sausage.

BLACK IRON SKILLET SMOTHERED PORK 12

CAJUN CORNBREAD 3

Slow cooked, pull apart tender pork steak gravy, served over white Louisiana rice.

CRABMEAT AU GRATIN 15

Fresh sweet lump bluepoint crab meat cooked in a roasted garlic butter cream sauce and topped with
a toasted parmesan breadcrumb crust.

SOFT SHELL CRAB POBOY 15

Two succulent fried soft shell crabs on fresh Gambino french bread dressed with lettuce, onion &
tomato served with our signature Cory sauce.

CAJUN RIBEYE

25

Fresh USDA Certified Angus Beef ® 12oz ribeye, marinated in our signature Cajun seasoning and
grilled over a 500 degree flame.

CAB BEEF FILET

26

Fresh USDA Certified Angus Beef ® 8 oz filet marinated in our signature Cajun seasoning and grilled
over a 500-degree flame.

PORK TENDERLOIN STEAKS

15

Three tender juicy pork tenderloin steaks, seasoned with our house made seasoning and cooked to
perfection on a crazy hot grill.

BLACK IRON SKILLET SMOTHERED CHICKEN 12

Homemade cornbread just like Mom made on
Sunday nights.

SMASHED SPRING POTATOES
5

Fresh spring potatoes smashed on our flat top and
blackened with our Cajun seasoning then topped
with a three cheese blend and fresh green onions.
We can add sour cream upon request.

GRANNIE'S COLESLAW

3

CORN MAQUE CHOUX

3

Fresh coleslaw made with Grannie’s home made
coleslaw dressing.

Slow cooked sweet corn with the Cajun trinity and
smothered tomatoes.

MAC & CHEESE 3

Homemade mac & cheese sauce mixed with our
cavatappi pasta.

Slow cooked, pull apart tender chicken gravy, served over white Louisiana rice.

NEW ORLEANS SHRIMP POBOY 13

Perfectly fried shrimp in our cajun batter served on true New Orleans french bread with lettuce, tomatoes, and our house sauce.

THE CRAZY CAJUN BURGER 9

Tender juicy hamburger seasoned with our house Cajun seasoning and dressed to your liking.

Add cheese 1 • Add bacon 1

Crazy Cajun
Gluten-free specialties
*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness, especially if you
have certain medical conditions.

