
Des Familles Onion Rings   6

Italian Tomatoes   7

Aunt Lil’s Calamari   7

Crabmeat Remick   8

Appetizers
Shrimp Remoulade or Cocktail   7

Oysters LaÞ tte   8

Barbecued Shrimp   8

Chicken Gumbo   
Cup   4       Bowl   10

Vernon’s Oyster-Artichoke Soup
Cup   4       Bowl  10

Soups
Seafood Gumbo   
Cup   5       Bowl   11

Turtle Soup
Cup   5       Bowl  11

bowls served with house salad or potato salad

French Onion Soup   Cup   6

Tomato Stuffed with Shrimp Salad   9

Popcorn Shrimp Salad   10

Salads
Boiled Shrimp Caesar Salad   10

Grilled Chicken Caesar Salad   10

CatÞ sh Foster   
topped with artichoke bottoms, mushrooms, and

green onions sautéed in a white wine,
lemon-butter   16 

Grilled CatÞ sh   
grilled to a golden brown topped with

lemon-dill sauce   15

CrawÞ sh-Stuffed Rainbow Trout   
topped with a butter-garlic sauce   18

Fish Entrees
RedÞ sh Marcel   

lightly battered and fried then topped with white
crabmeat, grilled shrimp, mushrooms, green 

onions in a lemon-butter sauce   26

CatÞ sh Meuniere   
brown butter and spices   16

CatÞ sh Almandine   
topped with sliced toasted almonds in a 

lemon-butter sauce   16

Lightly Fried Gulf Shrimp   15 

Plump Bayou Oysters   16

Softshell Crab   23

Seafood Plates
Crispy Fried CatÞ sh   14

Half & Half   16

Seafood Platter with Gumbo   27

Steaks and Ribs
Char-grilled T-Bone   22 Char-grilled Hamburger Steak   15

Baby Back Ribs   18



Shrimp and Crawfish Entrees
Shrimp Diane   

gulf shrimp sauteed in a garlic-butter sauce
with green onions and mushrooms
served over angel-hair pasta   16

Shrimp Creole   
gulf shrimp slowly simmered with
tomatoes and the “Holy Trinity” of

vegetables served with rice   15 

Aunt Margaret’s Shrimp Balls   
in a Cajun tomato sauce served with rice   16

Cajun Spaghetti   
shrimp balls served over angel-hair pasta   16

Fisherman’s Jambalaya   
ß avorful rice dish with shrimp, chicken, and

sausage   14

CrawÞ sh Etouffee   
a Louisiana tradition!  crawÞ sh cooked in a

richly seasoned brown sauce   15

cup portion available   6

Crab Entrees
Softshell Crab Foster   

(seasonal availability)
topped with artichoke bottoms, mushrooms
and green onions sautéed in a white wine,

lemon-butter   24

Crabcake Barcelona   
with béarnaise sauce and Brabant potatoes   19

Pasta LaÞ tte   
rich cream sauce with crabmeat, 

shrimp and green onions served over 
angel-hair pasta   17

Barataria Stuffed Crab   
crabshells stuffed with seasoned crabmeat

then broiled to a golden brown   17

Chicken Entrees
Chicken des Familles   

grilled chicken breast topped with vinaigrette
dressed peppers, onions, tomatoes and

mushrooms served with Brabant potatoes   14

Crown Point Grilled Chicken   
marinated chicken breast topped with

lemon-dill sauce and served with Brabant
potatoes, broccoli and baby carrots   14

Chicken Alfredo   
served over angel-hair pasta   13

Lagniappe
Italian Fried Tomatoes   14 Spaghetti and Meatballs   12

Side Items
French Fries   4

Brabant Potatoes   4

Potato Salad   4

Baked Potato   4

18% Gratuity added to parties of 6 or more

Please inform us of any food allergies or special dietary needs

Your feedback is always welcome and appreciated

Thank you for dining with us


