Appetizers
* Denotes House Specialties
Louisiana Raw Oysters
Market Price
Half Dozen or Dozen; Served on the half
shell
Charbroiled Oysters
Market Price
Half Dozen or Dozen; Seasoned with our
own herb and spice blend or with blue
cheese sauce
* Fried Crab Balls
$8.95
Made with real lump crabmeat, fried golden
brown and served with Cousin’s Creole
Tomato Dipping Sauce
Eggplant Sticks
$7.95
Fried and served with marinara sauce
* Artichoke and Crab Dip
Served with frips

$9.95

Spinach and Artichoke Dip
$8.95
With roasted red pepper and served with
frips
* Shrimp Remoulade Salad $7.95/$12.95
Half Dozen or Dozen large boiled shrimp on
iceberg lettuce with our Remoulade Sauce
Stuffed Artichoke
$10.95
Stuffed with a mixture of Italian
breadcrumbs, garlic, parmesan and olive oil
* Cheesy Crawfish Bread
$8.95
Fresh French bread topped with our own
crawfish sauce and melted cheese
* Tasso Beignets
$6.95
Smoked Tasso ham beignets served with
Cousin’s Creole Tomato Dipping Sauce

Onion Rings
$6.95
Made fresh, in-house, fried golden and
piled high

Soups and Salads
Soup du Jour
$4.50/$7.95
Cup or Bowl. All soups are made in-house
Gee’s Gumbo
$4.50/$7.95
Cup or Bowl. Housemade chicken and
Andouille gumbo served with rice
Gulf Shrimp Salad
$12.95
Broiled or fried large gulf shrimp on mixed
greens with bacon, tomato, hard-boiled
eggs, red onions
* “Naked” Oyster Salad
$12.95
Fried, un-breaded oysters on mixed greens
with tomato, hard-boiled eggs, red onions
Black and Bleu Salad
$12.95
Tenderloin Tips and bleu cheese on mixed
greens with tomato, hard-boiled eggs, red
onions
Seared Tuna Salad
$12.95
Seared Ahi Tuna on mixed greens with
bacon, tomato, hard-boiled eggs, red
onions
Chicken Breast Salad
$10.95
Grilled or fried chicken on mixed greens
with bacon, tomato, hard-boiled eggs, red
onions

The Caesar
$6.95
Crisp Romaine lettuce with housemade
croutons, fresh Parmesan cheese, and
Caesar dressing
+ Add Chicken
$4.00
+ Add Shrimp
$6.00
+ Add Oysters
$7.00
Dressings: Charred Tomato Vinaigrette**,
Honey Mustard, Ranch, Creamy Italian, Bleu
Cheese, Caesar, Thousand Island, Balsamic
Vinaigrette
** Charred Tomato Vinaigrette is sold by the
quart

Kid’s Korner
12 and Under. Served with choice of fries or
vegetable and a small drink
Shrimp
$5.95
Chicken Fingers
$5.95
Catfish
$5.95
Grilled Cheese
$4.95

Entrees
Seafood
Served with a salad and a side
Gulf Shrimp Platter
$14.95
Jazzy, Fried or Grilled
“Kat”fish Platter
Fried or Grilled

Combo Platter
$17.95
Choose two from shrimp, “Kat”fish, stuffed
crab, and oysters
Seafood Platter
$21.95
Shrimp, oysters, “Kat”fish, and stuffed crab
* Stuffed Eggplant Casserole
$15.95
Our signature dish, eggplant stuffed with
shrimp and crabmeat
Baked Stuffed “Kat”fish
$14.95
“Kat”fish stuffed with our crabmeat stuffing
* Pecan Crusted Redfish
$18.95
Fried, pecan crusted redfish served with
meuniére sauce
Grilled Redfish
$15.95
Redfish filet seasoned with our own blend
and grilled to perfection
Blackened Tilapia
$14.94
Tilapia blackened with Cajun seasonings
and topped with a Cajun cream sauce then
topped with sautéed crabmeat
BBQ Shrimp
$16.95
Louisiana Gulf Shrimp sautéed in butter and
our own blend of BBQ spices

$12.95

Beef and Chicken
Served with a salad and a side

Fried Oyster Platter
Half Dozen or Dozen

Market Price

Stuffed Crab (One/Two)
$10.95/$14.95
Made from fresh lump Blue Crabmeat

Tenderloin Tips
$13.95
Seasoned and grilled tenderloin tips with
mushrooms and onions
* Creole Etoufee
$12.95
Shrimp, chicken, and andouille sausage in a
rich Creole sauce over rice

Pork Ribeye
$15.95
Grilled or fried with a Bourbon brown sugar
glaze
* Jazzy Chicken Strips
$12.95
Fried chicken strips tossed in a sweet chili
glaze
Hamburger Steak
$12.95
Cooked to your specifications. Served with
sautéed onions and brown gravy

Pasta

There may be a risk associated with consuming raw
shellfish or undercooked meats.
Consumption may increase your risk of foodborne
illness.

Po’boys
Served with Frips (Fries: Add $1.00, Onion
Rings or Sweet Potato Fries: Add $2.00)
Dressed with mayo, lettuce, tomato, and
pickles
Add cheese, grilled onions, mushrooms, or
bacon for $0.75 each

Bun Po’boy
Market Price
$8.00 $11.00
Bun Po’boy
*Housemade Hot Sausage $7.00 $10.00

Served with a salad

Fried Oyster
*Stuffed Crab

Cajun Shrimp Pasta
$14.95
Fresh angel hair pasta with jumbo gulf
shrimp topped with our Cajun cream sauce
and fresh Parmesan

Chicken Breast
Fried or Grilled

Blackened Chicken Pasta
$13.95
Blackened chicken in a Creole cream sauce
over penne pasta
Chicken or Eggplant Parmesan
$14.95
Fried chicken or eggplant topped with
marinara sauce and mozzarella cheese
served over angel hair pasta

Sides
Vegetable du Jour
New Potatoes
Potato Salad
Macaroni and Cheese
Side Salad
Dirty Rice
French Fries
Frips
Sweet Potato Wedges

$3.00
$3.00
$3.00
$4.00
$3.00
$3.00
$3.00
$3.00
$4.00

$7.00 $10.00

Smoked Ham and Cheese $7.00 $10.00
American, Cheddar or Swiss
“Kat”fish
Fried or Grilled

$8.00 $10.00

Shrimp
Fried or Grilled

$8.00 $12.00

*Housemade Roast Beef

$8.00 $11.00

Tenderloin Tips
$9.00 $12.00
With mushrooms and onions
Ferdie
Ham, Roast Beef, and Swiss

Burgers

$8.00 $11.00

Served with Frips (Fries: Add $1.00, Onion
Rings or Sweet Potato Fries: Add $2.00)
Dressed with mayo, lettuce, tomato, and
pickles
Add cheese, grilled onions, mushrooms, or
bacon for $0.75 each

Bun Po’boy
Hamburger
$7.00 $9.00
Half-pound hand-shaped hamburger, grilled
to your specifications
BBQ Burger
$8.00 $10.00
Our hamburger with BBQ Sauce and
cheddar cheese
Black and Bleu Burger
$8.00 $10.00
Our hamburger with bleu cheese and grilled
onions
Bun
Po’boy
Cheeseburger
$8.00 $10.00
Our hamburger with your choice of
American, Cheddar, or Swiss cheese
Hawaiian Burger
$8.00 $10.00
Our hamburger with grilled pineapple
Mushroom-Swiss Burger
$8.00 $10.00
Our hamburger with grilled mushrooms and
Swiss cheese

Drinks
Soft Drinks
$2.00
Coke, Diet Coke, Sprite, Dr. Pepper, or
Barq’s Root Beer
Lemonade or Iced Tea
$2.00
Coffee
$2.00
Domestic Beer
$3.00
Imported and Specialty Beer
$4.00
House Wines
$6.50

Housemade Desserts
Ask your server about our daily dessert
specials.

