Cajun • Italian • American Fusion
Menu
🥂 Appetizers — 7
1. Cajun Shrimp Bruschetta
Toasted French bread, blackened shrimp, Creole tomato relish, mozzarella, basil, and Cajun remoulade.
2. Bayou Boudin Arancini
Crispy risotto balls stuffed with Cajun boudin, mozzarella, and Parmesan, served with Creole marinara.
3. Chicken & Andouille Alfredo Dip
Creamy Parmesan Alfredo dip with blackened chicken, smoked andouille sausage, roasted peppers, and green onions. Served with toasted garlic crostini.
4. Cajun Crawfish Fritters
Golden crawfish and corn fritters with Italian herbs and a spicy Parmesan remoulade.
5. Italian Sausage & Shrimp Stuffed Mushrooms
Mushrooms filled with Italian sausage, Gulf shrimp, breadcrumbs, Parmesan, and Cajun seasoning.
6. Bayou Mozzarella Sticks
Hand-breaded mozzarella with Cajun seasoning, served with spicy Creole marinara and roasted-garlic ranch.
7. Loaded Cajun Crab Fries
Crispy seasoned fries topped with lump crab, crawfish, pepper-jack cheese sauce, green onions, and Creole aioli.
🍝 Entrées — 10
1. Bayou Chicken Alfredo
Blackened chicken, andouille sausage, shrimp, and fettuccine tossed in a Cajun Parmesan Alfredo sauce with roasted peppers and onions.
2. Crawfish Étouffée Lasagna
Layers of pasta, crawfish étouffée, ricotta, mozzarella, Parmesan, and Creole-seasoned tomato sauce, baked until golden.
3. Cajun Shrimp & Grits Carbonara
Creamy Parmesan carbonara over cheesy stone-ground grits with blackened Gulf shrimp, bacon, green onions, and Cajun spices.
4. Bourbon Street Chicken Parmesan
Crispy Parmesan-crusted chicken breast topped with Creole marinara, mozzarella, and Parmesan. Served over Cajun spaghetti.
5. Andouille & Shrimp Jambalaya Pasta
Penne tossed with smoked andouille, shrimp, chicken, tomatoes, peppers, onions, garlic, and Cajun spices in a Creole cream sauce.
6. Blackened Redfish Piccata
Cajun-blackened Gulf redfish with a lemon-caper butter sauce, Parmesan risotto, and sautéed spinach.
7. Cajun Short Rib Ravioli
House-style ravioli filled with braised beef short rib, served with roasted-garlic Parmesan cream sauce, crispy onions, and fresh herbs.
8. Creole Chicken & Waffles
Crispy Cajun-fried chicken over Parmesan-herb waffles, topped with bourbon-maple glaze and served with spicy Creole honey.
9. Bayou Surf & Turf
Cajun-seasoned grilled ribeye topped with garlic butter Gulf shrimp. Served with crawfish mac & cheese and roasted vegetables.
10. Louisiana-Style Chicken & Sausage Penne
Blackened chicken and andouille tossed with penne, roasted tomatoes, spinach, garlic, Parmesan, and a creamy Cajun tomato sauce.
🍰 Desserts — 5
1. Bourbon Bananas Foster Cheesecake
New York-style cheesecake topped with caramelized bananas, bourbon-caramel sauce, and toasted pecans.
2. Cajun Turtle Bread Pudding
Warm French bread pudding with pecans, chocolate, caramel, and a bourbon-vanilla sauce.
3. Praline Cannoli
Crispy Italian cannoli shells filled with sweet mascarpone-praline cream, pecans, and chocolate chips.
4. Beignets à la Nutella
Fresh Louisiana-style beignets filled with Nutella and dusted with powdered sugar, served with vanilla bean cream.
5. Southern Tiramisu
Espresso-soaked ladyfingers layered with mascarpone cream and bourbon-pecan praline, finished with cocoa and caramel drizzle.
