4 LUNCH MENU

S AVAILABLE 11AM to 2PM
TABLE
rpperesers

BAKED OYSTERS: Three Louisiana Gulf oysters baked with crab meat topped with seasoned house stuffing 24
FRIED ARTICHOKE: Crispy artichoke hearts served with warm bearnaise sauce 14

FRIED OKRA: Lightly fried okra served with spicy dill sauce 14

SEAFOOD ARANCINI: Shrimp and crab rolled with risotto, fried and served with alfredo and vodka tomato cream sauce 16
SAUTEED CRAB FINGERS: Louisiana crab fingers sauteed with garlic beurre blanc and topped with parmesan cheese 24

SHRIMP COCKTAIL: Five Gulf shrimp served chilled with cocktail or remoulade sauce 16
FIRECRACKER SHRIMP: Freshly fried shrimp tossed in spicy chili aioli 16

CRAB CAKES: Two jumbo lump crab cakes, pan seared and drizzled with remoulade sauce 23

FRIED EGGPLANT: Fried eggplant medallions set in meuniere sauce, topped with lump crab meat and drizzled with garlic beurre
blanc and hollandaise 20

MEATBALLS: Three hand rolled meatballs, served with marinara sauce and toasted garlic bread 16

BBQ SHRIMP: Five Gulf shrimp sauteed with traditional New Orleans style BBQ butter and served with toasted garlic bread 16

Seap of The Day
Cup 8 FBewl 76

Salads

SENSATION SALAD:
Our house salad made with crisp romaine and iceberg lettuce tossed with sensation dressing and topped with parmesan cheese 8

CAESAR SALAD:
Romaine lettuce tossed with house made Caesar dressing served with parmesan cheese and homemade garlic croutons 12

(add fried oysters 8 or fried shrimp 6)

BLUE CHEESE WEDGE SALAD:
Wedge of iceberg lettuce topped with tomatoes, red onion, bacon and blue cheese dressing 12

SEAFOOD SALAD:
Romaine and iceberg lettuce topped with jumbo lump crabmeat and/or Cajun boiled shrimp with creamy dill dressing 24

ﬁ‘ﬂﬁM« (with choice of French fries, onion rings, or side house salad - sub cup of soup $5)

HOT SAUSAGE POBOY: Spicy sausage links on a toasted po boy bun, fully dressed with lettuce, pickles, tomato, and
mayonnaise and/or mustard 16

FRIED OYSTER POBOY: Fried Gulf oysters on a toasted po boy bun, fully dressed with lettuce, pickles, tomato, and
mayonnaise or remoulade 20

FRIED CATFISH POBOY: Fried Gulf catfish on a toasted po boy bun, fully dressed with lettuce, pickles, tomato, and
mayonnaise or remoulade 16

FRIED SHRIMP POBOY: Fried Gulf shrimp on a toasted po boy bun, fully dressed with lettuce, pickles, tomato, and
mayonnaise or remoulade 18

CHIPOTLE SHRIMP TACOS: GCrilled, marinated Gulf shrimp, over house slaw, topped with chipotle aioli served in two flour
tortillas 16 (additional tacos 6)

CRAB CAKE SANDWICH: Pan seared crab cake on a toasted bun, with lettuce, tomato, and remoulade sauce 25

BLACKENED CHICKEN SANDWICH: Blackened chicken breast on a toasted bun with mayonnaise, buffalo mozzarella, tomato,
and basil pesto 16

MEATBALL SUB: House made meatballs and marinara on a toasted po boy bun with buffalo mozzarella 18

PRIME RIB SANDWICH: Sliced prime rib on french served with au jus and horseradish sauce 28
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