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TASTE OF NEW ORLEANS® %2 $16.25
Toke o tour through NOLA! Choose three Cojun-style favorites to sample and
share! Jambalaya, Dirty Rice, Gumbo, Crowfish Etouffee, Red Beans & Rice or
Cojun Mac N Cheese

CRAWFISH FRIES $9.95
Crispy Cajun fries smothered in our signature Crawfish etouffee
CAJUN SPRING ROLLS $11.75

Fried spring rolls stuffed with shrimp, andouille sousage, chicken, cabbage,
and pepperjack cheese

PICK3 $21.63

Select three appetizers and enjoy! Calomari Strips, Fried Pickles, Hush Puppies,

Jumbaloya Bites or Boudin Balls

RAW OYSTERS** %DOZEN ORDOZEN $17.25 / $33.85
Plump and mild Gulf coast oysters served with our homemade cocktail souce

CHARGRILLED OYSTERS  *:DozENoRDoZEN $19.12 / $37.85

Gulf const oysters loaded with garlic butter ond parmesan cheese grilled over
an open flome

BOUDIN BALLS «» $9.91

Crispy Cajun bites ore loaded with seasoned pork, rice, and spices, rolled and
fried to o perfect golden crunch. Stuffed with monterey jock cheese for $1
more!

CALAMARI STRIPS $10.61

Tender calomari strips dusted with Cajun spice and served with our signature
cocktail sauce

FRIED PICKLES $8.91
Breaded and deep fried pickles chips

PORK SNACKLINS $5.85
Fried pork skins tossed in our Clossic seasoning

HUSH PUPPIES $6.37

Crispy on the outside, fluffy on the inside, these golden cornmeal hushpuppies
are blended with jolapefios and served with remoulade.

*This item is made with crab and may contain small pieces of shell

**Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or
unpasteurized milk may increase your risk for iugdhurne illness .

-

18% Gratuity on Parties of 6 or More
~ 3%Cash Puyment Discount!
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%  Crowfish Etouffee

SMASHIN YAKAMEIN (YA-KAH MEEN) $12.49
New Orleans-inspired “0ld Sober" soup featuring Creole-seasoned savory beef
broth, ramen noodles, sauteed shrimp, a boiled ego, and fresh green onions
CAJUN PASTALAYA cg- $21.58
Andouille sausage, shrimp, chicken breast, and soutéed peppers tossed with
linguini or penne pasta in a Cajun cream or Creole sauce

CATFISH ATCHAFALAYA $24.67
Blockened catfish smothered in o crawfish cream souce with soutéed peppers
on o bed of dirty rice

GRILLED SHRIMP OR CHICKEN PASTA $18.15

Grilled shrimp or chicken breast served with garlic butter linguini, parmesan
cheese ond broccoli

GRILLED REDFISH $21.58
Cojun rubbed grilled Redfish filet served over rice with mixed veggies
GRILLED SALMON $19.30

Salmon filet grilled with garlic butter and citrus pepper, served over rice with
mixed veggies

~ ===~ HOUSE FAVORITES ===~ ~

SEAFOOD GUMBO* «» $10.22

Snow crab, smoked turkey, andouille sausoge and chicken with rice or ramen
and garnished with green onion

ETOUFFEE $13.56
Arich creamy stew served alongside steamed white rice with your choice of
crawfish, chicken, shrimp or sausoge

JAMBALAYA $7.57

Chicken brenst, andouille sausage, and shrimp simmered with rice and
vegetahles

DIRTY RICE $1.57
Seasoned beef, pork, sautéed peppers, and onions blended with rice
RED BEANS & RICE $1.57

Red Beans, andouille sousage and hom topped with rice and green onion

gmisiaote 3-COURSE FEAST - JUST $30!2

Select one item from each cotegory

BAYOU BITES HEART OF THE FEAST SWEET FIXINS
Boudin Balls 1/21B Shrimp & Cluster Boil ~ Banana Puddin’
Cojun Spring Rolls Grilled Shrimp Posta Beignet Fries
Colomari Strips Cajun Pastalaya Bread Puddin’
Jombalaya Bites Grilled Salmon Brownie o la Mode

IZWI 1 nsket

1 PO'BOY: SHRIMP $13.37 | CATFISH $14.48 | OYSTER $13.22

Dressed in lettuce, tomato, pickles, and mayonnaise s

! COMBO PO'BOY $15.60
Choose 2 Catfish, Chicken, Shrimp, Cod, Oysters
Dressed in lettuce, tomato, pickles, and mayonnaise
COD FISH SANDHWICH $17.96
Bottered and fried cod filet, topped with coleslow. Served with onion rings
LOBSTER ROLL $34.22
Souteed lobster, lemon dill aioli, coleslaw. Served with Cojun fries

tl THE M NOT CAJUN' BURGER $13.50

kg
" CHICKEN TENDERS

=

o

All beef patty, smerican cheese, lettuce, tomato, onions, dill pickles ona
brioche bun. Served with sensoned fries

SHRIMP $14- 43 | CATFISH $15 60 O_Qy | OYSTERS $14.28 =

$8.91
COMBO BASKET $16.82
: Choose 2: Catfish, Chicken, Shrimp, Cod., Dysters
COD FISHN' CHIPS $15.24
CHICKEN WINGS (6$13.37 12 $22.81
gimlu , Cojun, Citrus Pepper, Garlic Parmesan, Hot & Sticky, or Trinity Butter
v S|DES nmmeninsnsnns
MIXED VEGGIES $4.12  BROCCOLI $4.12
FRENCH FRIES $3.24  ONION RINGS $6.49
CAJUN FRIES $3.86 COLESLAW $2.16
SEASONED FRIES $3.86 CORNBREAD $3.09
SWEET POTATO FRIES $5.41 SOPPIN' BREAD  $3.24
POTATO SALAD $2.16 STEAMEDRICE  $2.16
JAMMY RICE $4.16

- FOUNTAIN DRINKS

& Coke, Diet Coke, Dr. Pepper, Sprite,
“n, Root Beer, Fruit Punch, Lemonode

| BOTTLED DR# .
i+ Mexican CokeyBig Red, uru%e Fantg;ile

CAJUNMACN CHEESE $5.15

BREWED ICE TEA $3.50
Add Mango, Strawberry, Prickly Pear,
Passion Fruit, Guava, or Watermelon
to tea or lemonade for $0.75 more

$3.50

$4.50

%,



Experience the storm from start to finish with our Smashin Crab Hurricane
Flight. STORM SURGE croshes in with bright citrus, pineapple, and cranberry
flavors, while BROKEN LEVEE delivers a bold blend of orange and passion
fruit. THE EVE offers o smooth tropical escape with notes of orange and
pineapple, and CATAGORY 5 brings the full force of the storm with vibrant
mango, passion fruit, and citrus flavors. Four unique hurricanes, each with
its own personality, intensity, and toste.

4
Take a flovor float down the bayou wnh our Murgurltu Fllght — o festive
lineup made for sippin’, relaxin’, and lettin’ the good times roll. Start with
the zesty kick of CLASSIC LIME, drift into the desert-sweet charm of PRICKLY
PEAR ride the tropical MANGO tide, and wrap it up with a STRAWBERRY
splash that's sweeter than a summer night in the Quarter
| | | | | | | | | | |

CAT 5 HURRICANE $10.50 ejo 2 SMASH'D MARY $10.50 «{»

Dangerous blend of silver and gold rum, Vodka, bloody mix, garnished with picked
passion fruit, mango, 0J and almond syrup veg and a crab leg

THE EYE HURRICANE $10.50 3% NOLA 75 $18.00

Silver and coconut rums, vodka, orange Hennessy, Chambord, lemon juice, sparkling
juice, pineapple juice wine, and a lemon twist

BROKEN LEVEE HURRICANE $10.50 3= SMASH'D DAIQUIRI $10.50 %

Silver and dark rums, orange juice, passion fruit Rum, lime juice, sweetener

STORM SURGE HURRICANE $10.50 3% FLEUR DE LIS $10.50
Silver and spiced rumms, cranberry juice, Elderflower liqueur, grapefruit, vodka and lime
orange juice, pineapple juice

BAYOU TEA $10.50

SMASH'D MARGARITA $10.50 eioxk

- ; - o Brewed sweet tea spiked with peach vodka
Tequil, orange ligueur, lime juice

ond lots of lemon

SPICY MARGARITA $10.50 3k

Our SMASH'D Margarita shaken with Heat Level FAT lef(ESDAthf'lO..')O *

#2 and o dosh of hot souce Rum, vadka, tequila, blue curacao
OYSTER SHOOTER** $8.40

FRENCH QTR BRULEE MARTINI $8.00

Buileys, whipped vodka, white chocolate, caramel Vodka, bloody mix, raw oyster

BAYOU LADY $10.50 APPLE STREET SPRITZ $8.00
Cranberry vodka, triple sec, sugar, lime juice Ilidquus:l?rm' pineapple, lime, green apple
VOODOO LEMONADE $10.50

Bnurhun,nrungeli‘queur, sweet-n-sour MASQU_ERADE PUNCH 5?0.50 *
OLD FASHIONED $16.00 glrll:g '::::épmeupule, orange, melon liqueur, -
Bourbon, peychaud and charry hlm[_‘ orange twist, CA jUN MULE $10.50

Amerunu cherry

SANGRIA $10.50

SpICEd rum, gmger beer, lime und 0 Tajin rim
Red wine, brandy, orange, lemon juice, lime juice Z =

FLAVOR OPTIONS:
CLASSIC LIME, GUAVA, MANGO, PASSION FRUIT, I CRESCENT CITY GINGER $8.00 '
PRICKLY PEAR, STRAWBERRY, WATERMELON Orange juice, sweet-n-sour, ginger beer I
s FROZEN UPON REQUEST <> SMASHIN FAVORITES I RUBY ON RAMPART $8.00 I

**Consuming raw or undercooked meats, poultry, seafood, I Pomegranate juice, orange and ime juice -
shellfish, eggs or unpasteurized milk may increase your risk I UPTOWN MOCKARITA $8.00 I

for foodbome illness lee |uu:e grnpefrun jume, orange ]UIEE J
. I

HMONPAY = FRIDAY SPi=GPH

EGE;S] SICHATVRE
i i 2c e SMASHD MARGARITAS
MARGARITA FLiGHT 11 2:}3:;5:5 43

HURERICRNES SMASHD DAIQUIRI
CATEGORY 5
BROKEN LEVEE FAT TUESDAY
THE EYE $5 MASQUERADE PUNCH
STORM SURGE BAYOU LADY

PRABT BEER FLEUR DE LIS $5

VOODOO LEMONADE

$3 O[F[F ALLDRAFTBEERS ¢\ oo vany

LIL’ BAYOU BITES m

COMES WITH 1CORN, 1POTATO

PORK SNACKLINS $3  [[1/9) B HEAD ON SHRIMP $9
REDBEANS& S5 [, puEADONSHRIMP  $13
REZEFOOD GUMBO* $7

1/2LB HEAD OFF SHRIMP $13
LB HEAD OFF SHRIMP  $18

JAMBALAYA $5
DIRTY RICE $5

C“;‘, DICK 2 BASKET $10
v X% SERVED WITH FRIES
FRIED SHRIMP  CHICKENTENDERS  CALAMARI
JAMBALAYABITES  CAJUNSPRING  FRIED PICKLES
BOUDIN BALLS ROLL HUSH PUPPIES
CHICKEN WINGS .

ALL DRINK SPECIALS CONTINUE DURING OUR AFTER PARTY
FRI-SAT 9PM-10PM & SUN-THU'8PM-9PM

BIG PARTY, BIGGER APPETITE? WE CATER! ASK A MANAGER

SHRIMP & CLUSTER BOIL COMBO (FEEDS 1) $24.79
1/2LB Head On Shrimp, 15now Crab Cluster, 1 Corn, 1 Potato, Link of Andouille Sausage

LOW COUNTRY BOIL (FEEDS 1-4» $43.54
1LB Head On Shrimp, 2 Snow Crab I:Iusters I/ZLB Bruccuh 1Corn, 2 Potatoes, Link of
Andumlle Suusuge -

TROLLEY STOP (FEEDS 2- 3)

$75.46

_ 3LBHead On Shrimp, 1 Queen Crab Cluster, 1Corn, 1 Potato, Link of Andouille Sausage

THE CRAB TRAP (FEEDS 2-4) e $98.47
B jnuw Crab Clusters, 1LB Head On Shrimp, 2 Corn, 2 Pututues, Link of Andnmlle Sousoge

THE MAGNOLIA (FEEDS 2-3) o & $122 52
1LB Head On Shrimp, 2 Snow Crab Clusters, 2 Dungeness Crab Clusters, 1 Lobster Tail, 2

2 Potatoes, Link of Andouille Sousage

PERFECT STORM (FEEDS 1-2) $144.65
1LB King Crab, 1LB Head On Shrimp, 1LB Mussels, 1/2LB Mixed Veguies, 2 Corn, 2 Potatoes

ADVENTURE OF THE SEA (FEEDS 4} $235.56

1Whole Lobster, 2LB Head On Shrimp, 4 Snow Crab Clusters, 2 Dungeness Crab Clusters,
1LB Missels, 2 thster Tails, 1/2LB Mixed Veguies, 4 Corn, 4 Potatoes, 2 Links of
Andouille Sousoge

$770.75

BOUNTY OF THE SEA (FEEDS 16-20)
2 Whole Lobsters, 4 Dungeness Ceab Clusters, 5 Queen Crab Clusters, 4 Snow Crab

~=Clusters,~

~~41BS Head On Shrimp, 2LBS Mussels, 2LBS Clams, 6 Lobster Tails, 2LBS Veggles 16 Corn,
16 Potatoes,
4 Links uf Andnuille Suusuga

“BUILD YOUR OWN G

Want to build your own hml or add to 0 combo? Choose from the following selections:
King CrOB.cvveresesreneres $124.38 1LB Ramen Noodles....... 5275

Queen Crab Cluster.......... 5$33.95 each JULLTTTT T —— §2.16

Snow Crab CluSter. ... $16.71 each Mixed Veggies......... 34.12 %218, 58.00 1B

Dungeness [:ruh Cluster.. $24.85 each Broccali....... 5412 Y51B, 58.001LB
§13.33 118 Mushrooms... 56.86 Y2LB, $13.251LB

$20.751LB

510.00 %418, §17.30 118
.513.00 Y41B, 23.79 1LB
.548.31 per LB
.538.11each

50.55 %4 of on onion
85.44 Y218

BOIL SAUC

(Extra side of souce 51.94)
TRINITY BLEND e}

+ + mTHINKBEFUREYUUHEAT.

=0 saFE ZONE @

; + #1 SHALLOW END ¢
CAIUN-£==_ S~ gt d #2 TEMPERATURE RISIN' ¢ ¢
CITRUS PEPPER #3 THREE ALARM ¢¢¢
_GARLIC BUTTER #4 RING OF FIRE ¢¢¢¢
CLASSIC DRY RUB 4 #5 PANIC BUTTON ¢¢¢e¢
- ™ 6 ALAMO REAPER ¢ ¢ ¢ ¢ ¢¢



	appetizers
	Taste of new orleans*
	$16.25
	Take a tour through NOLA! Choose three Cajun-style favorites to sample and share! Jambalaya, Dirty Rice, Gumbo, Crawfish Etouffee, Red Beans & Rice or Cajun Mac N Cheese
	Crawfish Fries
	$9.95
	Crispy Cajun fries smothered in our signature Crawfish etouffee
	Cajun Spring Rolls
	$11.75
	Fried spring rolls stuffed with shrimp, andouille sausage, chicken, cabbage, and pepperjack cheese
	Pick 3
	$21.63
	Select three appetizers and enjoy! Calamari Strips, Fried Pickles, Hush Puppies, Jambalaya Bites or Boudin Balls
	raw oysters**
	$17.25 / $33.85
	Plump and mild Gulf coast oysters served with our homemade cocktail sauce
	Chargrilled oysters
	$19.12 / $37.85
	Gulf coast oysters loaded with garlic butter and parmesan cheese grilled over an open flame
	$9.91
	Boudin balls
	Crispy Cajun bites are loaded with seasoned pork, rice, and spices, rolled and fried to a perfect golden crunch. Stuffed with monterey jack cheese for $1 more!
	Calamari Strips
	$10.61
	Tender calamari strips dusted with Cajun spice and served with our signature cocktail sauce
	Fried Pickles
	$8.91
	Breaded and deep fried pickles chips
	Pork Snacklins
	$5.85
	Fried pork skins tossed in our Classic seasoning
	Hush Puppies
	$6.37
	Crispy on the outside, fluffy on the inside, these golden cornmeal hushpuppies are blended with jalapeños and served with remoulade.
	18% Gratuity on Parties of 6 or More 3% Cash Payment Discount!
	*This item is made with crab and may contain small pieces of shell
	**Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk for foodborne illness


	Chef Selections
	Smashin Yakamein (Ya-Kah-MeEn)
	$12.49
	New Orleans–inspired “Old Sober” soup featuring Creole-seasoned savory beef broth, ramen noodles, sauteed shrimp, a boiled egg, and fresh green onions
	Cajun Pastalaya
	$21.58
	Andouille sausage, shrimp, chicken breast, and sautéed peppers tossed with linguini or penne pasta in a Cajun cream or Creole sauce
	Catfish Atchafalaya
	$24.67
	Blackened catfish smothered in a crawfish cream sauce with sautéed peppers on a bed of dirty rice
	Grilled Shrimp or Chicken pasta
	$18.15
	Grilled shrimp or chicken breast served with garlic butter linguini, parmesan cheese and broccoli
	Grilled Redfish
	$21.58
	Cajun rubbed grilled Redfish filet served over rice with mixed veggies
	Grilled Salmon
	$19.30
	Salmon filet grilled with garlic butter and citrus pepper, served over rice with mixed veggies
	House Favorites
	Seafood Gumbo*
	$10.22
	Snow crab, smoked turkey, andouille sausage and chicken with rice or ramen and garnished with green onion
	Etouffee
	$13.56
	A rich creamy stew served alongside steamed white rice with your choice of crawfish, chicken, shrimp or sausage
	Jambalaya
	$7.57
	Chicken breast, andouille sausage, and shrimp simmered with rice and vegetables
	Dirty Rice
	$7.57
	Seasoned beef,  pork, sautéed peppers, and onions blended with rice
	REd Beans & Rice
	$7.57
	Red Beans, andouille sausage and ham topped with rice and green onion
	3-course feast - Just $30!
	Select one item from each category
	Boudin Balls Cajun Spring Rolls Calamari Strips Jambalaya Bites Crawfish Etouffee
	1/2LB Shrimp & Cluster Boil Grilled Shrimp Pasta Cajun Pastalaya Grilled Salmon 12 Wing Basket
	Banana Puddin’ Beignet Fries Bread Puddin’ Brownie a la Mode


	Sandwiches
	po’Boy:
	Shrimp $13.37  |  Catfish $14.48  |  Oyster $13.22
	Dressed in lettuce, tomato, pickles, and mayonnaise
	Served with fries


	Baskets
	Shrimp $14.43  |  Catfish $15.60         |  Oysters $14.28
	Chicken Tenders
	$8.91
	Combo Basket
	Choose 2: Catfish, Chicken, Shrimp, Cod., Oysters
	$16.82
	Fountain Drinks
	$3.50
	Coke, Diet Coke, Dr. Pepper, Sprite, Root Beer, Fruit Punch, Lemonade

	Bottled Drinks
	$4.50
	Add Mango, Strawberry, Prickly Pear,  Passion Fruit, Guava, or Watermelon to tea or lemonade for $0.75 more
	Mexican Coke, Big Red, Orange Fanta, Topo Chico

	Combo Po’Boy
	Choose 2: Catfish, Chicken, Shrimp, Cod, Oysters Dressed in lettuce, tomato, pickles, and mayonnaise
	$15.60
	Cod Fish Sandwich
	$17.96
	Battered and fried cod filet, topped with coleslaw. Served with onion rings
	Lobster Roll
	$34.22
	Sauteed lobster, lemon dill aioli, coleslaw. Served with Cajun fries
	The ‘I’m Not Cajun’ Burger
	$13.50
	All beef patty, american cheese, lettuce, tomato, onions, dill pickles on a brioche bun. Served with seasoned fries
	Cod Fish N’ Chips
	$15.24
	Chicken Wings
	$13.37      $22.81
	Buffalo, Cajun, Citrus Pepper, Garlic Parmesan, Hot & Sticky, or Trinity Butter Blend

	Sides
	Broccoli Onion rings Coleslaw Cornbread Soppin’ Bread Steamed Rice JamMy Rice
	$4.12 $6.49 $2.16 $3.09 $3.24 $2.16 $4.16
	$4.12 $3.24 $3.86 $3.86 $5.41 $2.16 $5.15
	Mixed Veggies french fries cajun fries seasoned fries sweet potato fries Potato Salad Cajun Mac N Cheese
	Brewed Ice Tea
	$3.50
	SMASHIN FAVORITES
	$5
	$3
	$5
	Signature drinks

	BUILD YOUR OWN
	HEATS


