CELEBRATE NEW ORLEANS
ALL MONTH LONG

Cajun Popcorn Shrimp
Crisp popcorn shrimp tossed in a creamy
remoulade sauce. $11

Jean-Baptiste Le Moyne de Bienville founded Nouvelle-Orléans on
May 7, 1718, naming it after Philippe II, Duke of Orléans

Creole Bacon Potato Bites
Crisp potato bites stuffed with
bacon, cheddar and Jack cheeses,
and chives. Served with Creole
dipping sauce. $6

Bourbon Glazed Wings
One pound of wings dusted in Cajun
seasoning and glazed with bourbon
sauce. Served with celery and Bleu
cheese dressing. $11

French Quarter Hushpuppies
Crispy bites of cornmeal battered
hushpuppies served with Creole
dipping sauce. $5

All entrées include our
Unlimited Farmer’s Market Salad Bar or Soup of the Day.

The Big Easy Jambalaya
A Louisiana favorite! Classic jambalaya with rice, okra,
andouille sausage, bacon, red and green bell peppers
and onions. With Chicken $18.99 With Shrimp $19.99

Garlic Crusted Bistro Steak*
Our premium bistro steak topped with garlic
aioli and a Parmesan crust. Served on a bed
of Cajun corn relish with a side of Jambalaya
style rice and frizzled onions. $20.99

Blackened Red Snapper
Seared blackened red
snapper topped with spicy
homemade tomato salsa.
Served with seasoned rice
and stewed black eyed
peas. $21.99
NY Strip Steak & Shrimp Ravioli*
Our hand-cut, 8 oz. Prime Black Angus
NY Strip Steak paired with roasted
garlic, ricotta and shrimp ravioli tossed
in garlic marinara sauce. $26.99

King Creole Fish Cakes
Pan-seared cod and shrimp fish
cakes served over Creole sauce.
Served with Jambalaya style rice.
$18.99

Bourbon Street London Broil*
Grass-fed, sliced Prime Black Angus London Broil topped with
onion, mushroom and bacon bourbon demi glace. Served with
Jambalaya style rice and frizzled onions. $21.99

Cajun Shrimp Tagliatellle
Cajun seared shrimp atop tagliatelle
tossed in a creamy Alfredo sauce.
$22.99

Bourbon Street was in fact not named after whiskey.
It was named after the Bourbon Dynasty of France.

Add our Unlimited Farmer’s Market Salad Bar to any
New Orleans inspired sandwich for only $4.99.
Shrimp Po’ Boy
A signature New Orleans
sandwich. A toasted hero roll
piled high with crisp popcorn
shrimp tossed in a creamy
remoulade sauce. Served with
seasoned fries or crisp potato
chips. $13.99

Ragin’ Cajun Burger*
A Cajun seasoned grass-fed burger
built with bourbon glazed bacon,
andouille sausage, remoulade,lettuce,
tomato, onion and pickles. Served with
seasoned fries and coleslaw. $12.99

Bourbon Glazed Chicken
Bourbon glazed fried chicken served
on a brioche bun with creamy creole
sauce, lettuce, tomato and coleslaw.
Served with seasoned fries or crisp
potato chips. $9.99

Salted Caramel Cookie Sundae
A warm salted caramel cookie and chocolate covered toffee
bites. Topped with vanilla ice cream, whipped cream and
bourbon caramel sauce. $5.99

Hurricane Charlie
Rum, Patrón
Citrónge, orange
juice, pineapple
juice, fresh fruit
grenadine with a
float of Sailor Jerry
rum. $7

Big Easy Martini
Three Olives
Mango Vodka,
Absolut Peppar,
simple syrup, sweet
and sour and lime
juice. $7

*All items marked with an asterisk may be cooked to order. Consuming raw or under-cooked meat, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness especially if you have certain medical conditions.

