
All menu items are subject to seasonal availability.   In 
addition , some items are not available to large groups.

Appetizers

Grilled Shrimp Cocktail  or Chilled Boiled Shrimp  9
jumbo shrimp, grilled, with our homemade cocktail sauce
Brie Baked with Brown Sugar and Almonds    9
creamy brie with crisp almonds and brown sugar served with french bread croutons
Jalapeno Cheese Bread        6
cheddar and jalapenos baked on our french loaf
Fried Mushrooms         6
hand breaded fresh mushrooms, fried with our homemade cocktail sauce
Cajun Shrimp Toast        9
a specialty of ours, this dish is served with creole pepper jelly 
and is one of our most popular appetizers
New Orleans BBQ Shrimp       12
a New Orleans specialty, shrimp cooked with herbs, spices, white wine and butter served with our 
french bread to soak up the sauce
Assorted Cheese Tray      $2/ per person
Fresh Fruit Tray        $2/ person
Fresh Vegetable Tray      $2/ per person
Fresh Raw Oysters Mkt Price
Baked Oysters Rockefeller or Ponchartrain Mkt price
Ask about weekly specials!

Salad
House Salad          5
red leaf lettuce, carrots, onions and tomatoes with your choice of dressing.  Our dressings include blue 
cheese, ranch, 1000 island, balsamic vinaigrette, wine and cheese, italian and our chef’s dressing, a 
dijon mustard vinaigrette
Grilled Chicken House Salad      14
Grilled Shrimp House Salad       19

Caesar Salad          5
crisp romaine lettuce tossed with freshly grated parmesan, our homemade caesar dressing and freshly 
baked croutons
Grilled Chicken Caesar Salad      14
Grilled Shrimp Caesar Salad      19



18% gratuity will be added to all split tickets and to all parties of six or more guests. 

Entrees
all entrees served with vegetable of the day, choice of house or caesar salad
and french bread

Sauteed Catfish         14
Mississippi farm raised catfish sauteed with lemon butter and potato of the day
Catfish with Shrimp and Mushrooms     19
sauteed catfish with shrimp, mushrooms, and lemon butter with potato of the day
Pecan Pane Catfish        19
our restaurant was featured in Southern Living for this crunchy pecan breaded catfish with lemon 
butter served with potato of the day

Shrimp Bourguignon        19
shrimp sauteed with garlic, shallots, cream and butter served over rice pilaf
New Orleans BBQ Shrimp       19
shrimp sauteed with garlic, butter, herbs and spices served with potato of the day.  our version of the 
New Orleans classic, soak up the sauce with our crusty french bread
Shrimp Creole         19
shrimp sauteed with chunky bell peppers, onions, celery, tomatoes and jalapenos over rice pilaf
Jumbo Grilled Shrimp        19
grilled jumbo shrimp glazed with creole pepper jelly over roasted poblano and cheddar grits
Shrimp Courtboullion        23
shrimp simmered with celery, tomatoes, peppers, onions, mushrooms and red wine sauce served over 
roasted poblano and cheddar grits

Grilled Chicken Breast                                     14
herb marinated chicken breast grilled and served over rice pilaf with lemon butter
Creole Glazed Chicken Breast                  16
grilled chicken breast glazed with our creole pepper jelly 
served over roasted poblano and cheddar grits
Chicken with Shrimp                  20
chicken breast braised with shallots, mushrooms and a rich red wine sauce 
with jumbo shrimp served with potato of the day
Chicken Joseph                    20
chicken breast braised with mushrooms, shallots and cream served over rice pilaf

Grilled Duck Breast       22
herb marinated Maple Leaf Farms duck breast grilled medium with creole pepper jelly, sliced and 
served over roasted poblano and cheddar grits



Sauteed Veal Medallions       22
tender white veal sauteed with lemon butter and potato of the day
Veal with Shrimp and Mushrooms      27
veal sauteed with shrimp, mushrooms, lemon butter and potato of the day
Veal Joseph          27
in honor of our restaurant’s namesake and founding chef, Joseph Broussard, for whom the dish was a 
favorite, veal sauteed with a sauce of shallots, mushrooms, white wine and cream with potato of the 
day

12 oz Ribeye          23
USDA choice beef grilled with potato of the day
Ribeye Marchand de Vin        28
grilled 12 oz ribeye with mushrooms in a rich red wine sauce and potato of the day
12 oz New York Strip        23
USDA choice beef grilled with potato of the day
Steak Au Poivre         28
grilled 12 oz New York Strip with a black pepper brandy cream sauce 
served with potato of the day
8 oz. Filet Mignon                              25
USDA choice beef grilled with potato of the day
Steak Diane                 30
grilled 8 oz filet mignon with sauteed mushrooms in a rich red wine sauce with dijon mustard and 
potato of the day, our most popular steak for many years

We are not responsible for the quality of steaks cooked medium well or more.

Vegetarian
Ratatouille with Parmesan Risotto Cakes    22
fresh eggplant, zucchini, squash and tomatoes are cooked with garlic, shallots, and served over a crispy 
risotto cake filled with mozzarella and parmesan
Roasted Eggplant Parmesan       22
roasted eggplant mixed with herbs, vegetables and cheese baked with a fresh tomato sauce and cheese 
served with potato of the day

dessert

Molten Chocolate Cake with Vanilla Ice Cream   8
Cheesecake  (changes weekly)     7
Fresh Fruit Shortcake        8
made with seasonally available fresh local fruit 
(strawberries, peaches, blueberries,  etc.)
Key Lime Pie          8
Chocolate Overload        7 



rich chocolate brownie with chocolate chipped cream, warm chocolate sauce and vanilla ice cream
Nutty Blonde          7
 blonde brownie with caramel, cinnamon whipped cream, toasted pecans and butter pecan ice cream
Brownies with salted caramel, candied pecans and vanilla ice 
cream           7
Tirimasu           7
Bread Pudding with Praline Sauce     6
Chocolate Bread Pudding with chocolate ice cream  8
Chocolate Mousse         6
Fresh Fruit          6
Creme Brulee     6  Add fresh fruit for  2
Chocolate Creme Brulee  6   Add fresh fruit for 2
Carrot Cake with Butterscotch Rum Sauce   8


