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= Tender Pieces of Gotor Toil Bot & Shrimp Wropped in o Smokey jalopena Bacon

I
Cornmeal and Fried to o Goldam Brown 14. El:l H :
n and Grilled ovar an Open Flame, Served with housea
W mode Remoulode Souce! 1299

 Tew! Popcorn Coconut Shrlm]:-

Bottered, Rolled in Coconut ond Fried to o

Golden Brown, Sarved with Sweet and
— Sovory Dipping Souce-i3.2¢

Boudain Balls

—fA-mix-af RicePork ond-Jolopena formed into Bolls
sensoned with Lovisiona’s fovorite spices, servad
with our house Remoulode Saouce .99

-+ Crabcakes
Maorylond Style Crabcokes Bottered in

- —

hardboiled Egos Sprinkled With Cojun Seasoning Served With Thipotis, AVecada Ranch1549

SALADS o

SEAFOOD ENTREES

Chicken & Strawberry Pecan Salad

Chicken Bregst Seasonad with our House Marinode Grilled over on open flome otop of Fresh Strowberries,
Mandaorin Oronges, Feto Cheese and Condied Pecans over Fresh Romaine ond Spinoch, served with
Poppysead or Rospberry Vinaigrette 17.99 odd Shrimp 1.99 or Salmon 3.9%

& CAJUN M}W@@H"ﬁ”@%

- The Captain’s Seafood Platter T

Tew! Cajun Cobb Salad
Fried Chicken, Roosted Corn Kernels, Monterey Jock Cheesa, Jolopeno Bacon, Diced Tomotoes and Two

~Grilled or Fried Chicken Salad

Chicken Breast Seasoned in our House Morinade, grilled over on Open Flame ond Served atop of iceberg and

=

— - — The Captain's Nachos
® Breodcrumbs and Fried. Served-with™ g — :
B House Rermnoulode Souce 9.99 A HUGE pile of Nochas with all the Fixings! Freshly

- : —a e« Grownd Certified Angus Beef, Queso Blonco and——
Catfish Bites shredded Americon Cheese, Olives, Jolopefios,
Perfect Bite Size Pleces of Cotfish and Pico Served with a Side of Sour Creom 1529
bottered in our House mode Cornmenl, Seafood Trio
Fried to o Golden Brown 7.49 Catfish bites, fried butterflied shrimp, ond

0 crobeoke Fried and Served with Cocktail,
Remouvlode and Tartar 13.29

Romoine Lettuce, Cherry Tomotoes, shredded American Cheese and Croutons made Trom our RollsT 1359

Grilled Chicken Caesar Salad — e R
Chicken Breost Seasonad in our House Marinode, grilled over on Open Flame ond Served atop of Fresh
Romaing Lettoce tossed In Caesar Dressing,
Rolls!15.99

Freshly Groted Pormesan Cheese and Croutons mode from our

Southern Fried Catfish Filet, Fried jumbao st T imp, Maryl nnd Sh,.ln?
Grab coke Served with house mode remouloda, our Crowfish
Etoulfes, served with twao sides 19.99

~ Pan Seared Red Suupper B

s Our Chet's speciolty! & lorge fillet, pan-seared ond drizzled with—=

0 Heavy Creom Souce. Garnishad with Eutrerfuad shnmp, with |
. your choice of two 8ides 15.39 ~ F. =

——Mew! Bourbon Glaze Salmon——
Hoz Solmon Filet Grilled and Topped with o House Mode Bourbon
Glaze Served on o Bed of Bcewith you Chasce of 2 Sides 2199

~ Blackened Salmon -
Healthy, delicious Salmaon Filet well-seasoned,

- Crawfish Dip i -
Crawfish Toils Cookoed with Butter, Cream Cheese, Onions, and
Peppers Seasoned with our Favorite Creole Seasoning to moke o
warm Dip, Served with Tortilka Chips 10.99
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Steakhouse Burger
¥: Pound of Certified Angus Beef

All American Cheeseburger

SEAFOOD BOILS

Cajun Boil

Craob Legs, Shrimp, Mussels, Smoked Sousage, Corn on the Cob,
Fed Potatoes e 1D Crab 2899 Full Ik Crab 39.59

Shrimp Boil

2 pounds of Shrimp, Smoked Cojun Sousoge, Corn on the Cobb
ond Red Pototoes 28.99

Crab Leg Meal
One pound of Snow Crob servad with your choice of two sides 32.99

Crab Legs By the Pound 26.59

then served with your choice of two sides 16.99

Butterflied Shrimp
Sior jumibo, butterflied shrimp, hond bottered,
served with Cocktoil souce ond two side options 14.29

Grilled Shrimp Skewers
- Twi skewers londad with shrimp, ightly seosonad _
then grilled until perfect, with two sides 14.29

Tew! Smothered Chicken Breast
Chicken breost Seosoned with our House Maorinode; Grilled over

an Open Flama ond Topped wit h lﬂ'ua"m:: oms, Dnons nnl:l SWISE
- Cheese 14599 -

Grilled Chicken Breast

|
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Blackened or lightly seasoned, served with

@ [ Your Clossic Cheeseburger with Americon Chegse,

[~ Red Onions, Tomotg, Pickles, and Cartified Angus
\ Y% Pound Pty an a Brioche Bun Served with
L_E‘eus:unnd Strmq*‘u Cut Fries 13.99

wil White Cheddar Chease, Jalapano
= Bocon, Coromelized Onions, Arugulo Lettuce,
Aigli Souce on o Toosted Brioche Bum 15.39

— &

. Crispy Catfish Po' Boy
Catfish Filet Served on a Toasted Hoagie Bun on

[~ Topof o Bed of Shredded Lettuce ond Tomato and

L Drzzied with our Housa made Remoulode Souce
Served with House Seasoned Straight Cut Fries 11.99

T

Mushroom Swiss Burger

Fresh Y pound Certified Angus Beef Patty, Swiss
Cheasa, CoplainJohn's Mushrooms, Mayo and
Coromalized Onions Sitting on o Lightly Toosted
Erioche Bun! 14.29

=

| Hond Breaded Shrimp fried and Ploced on Top of
a Bed of Lettuce and Tomato Served on a Hoa e
Bun and Drizzled with our Housa mode Remoulade——
served with Seosoned Stroght Cut Fnies 11.99

Bacon Avocado Burger
¥e Pound Patty, Pepper Jock Chease, Lettuce,
Tomato, Guocomale, and Jolopena Bacan

I SER——
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STEAKS AND CHOPS &

DnI'.r Tresh hand-cut Ccrtlfaed Anqus Beel steaks ond F'rE!rrlurn Pesewe F'-:-ri:

. Sarved with two side choices. Add a steak topper: Mushrooms, Jalapenos or Caromelized Onions 3.99

~ Surf and Turf —
The local favorite, our Certified Angu: gus Beef boz
sirloin served with o grilled shrimp shewer 25.09
boz Sirloin 1899 | 100z Sirloin 25.49
Add Shrimp Skewer 6.59

=

two side options 11.99

~ Chicken Tenders
. Generous portion of fresh Chicken Tenders hond huttered ond o

perfectly fried, sarved with two side oplions 12.49

e i e e 4 R

e

Cajun Jambalaya Pasta
Copun meets [tolon! & lorge p-;:-nlun of pastio iopped with

shrimp, chicken, bell pepper, onion, tomato, ond Cajun Style
———Bnusoge 14 38 ——

~ Zydeco

P 53 -

— New York Strip
Ten Dunces of Upper Choice tender oged
Certified Angus Beef 23.99

A Lovigiona specialty featuring o grilled catfish fillet over _
= crowfish etouffes; served with tender, Buttery White Rice 15397575

. Crawfish Etouffee A Louisionn Clossic!

Dur most tender cut 35.99

8oz Filet — —_

Served with Sweet Jolopeno Cornbread! 11.99

served on o Lightly toosted Brioche Bun 15,39

- '~ Grilled Chicken Sandwich >
: '|._ Grilled Chicken Braast Seasoned in g House
Marinode Recipe Cooked over an Open Flomea

sarved on a Brioche bun with Lettuce, Tomato,———
Bocan, and Honey Mustord 12.99

- L
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Best fopped with mushrooms

Bone-in Pork Chop

Thick 120z Premium Reserve Bong-in pork chop
grilled over an open flame 17.99

Ribeye
A well-marbled, Oklahoma clossic Certified
angus Beel steak with the most avor,
thres hand cut sizes to choose from
120z 2099 | 160z 37909 | 2007 4199
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Consuming row or undercooked meats, seafood, poultry, eggs, et¢ may increase your risk of food borne iliness,

especially if you have certoin medicol conditions,

Incl udes chulue nf ':II'IE regular side unl:l :-:rn-ul'l I:Irlnk [ _
r
UMWELL, 'III'ELL- D @ Cheese Burger | Chicken Strips
K ceriter or %m Catfish Basket | Shrimp Basket
Chicken Sandwich




 CATEISH

LURNCH ARND
- EARLY DINING MENU

Available Monday - Friday 1lam-5pm .

%@E@Ez&&%

=ernved with 1 Regular Side item or Upgrode 1.0 Premium Side

— — TheCaptain's Choice

Thrae lorge fillets tossed in our speciol house made fish batter,

fried to a crispy finish, tortar

e _choices 15.99_Two-piece 12

 Grilled Catfish
Choice of blockenad or light!

Smothered Catfish

A lightly seosoned of blockened fillet on a bad of rice, smothered

Y sensoned,
servad two side options 12,99

- A]Ithe Stenksure Certified Angus Beef = -

souce, hushpuppies and two side

99 or Single piece 10.99_ The Captain's Choice “—s————Crawfish Etouffee—

Thiree lorge fillets tossed inour speciol house mode A Lovisiona Clossic!
fish botter, fried to o crispy finish, tartor souce, served with Sweet Jolopeno Cornbreqao Price 9.99
hushpuppias ond ong side choice 13.5949.

Two-piece .99 Single ple-"n 0.99 Surf and Turf

Cajun P'-ﬂ sta The local favorite, our Certified Angus Besl boz

In our etouffee with two side choices 14.99 Cajurrmeets ftafian' A lorge portion of pasta sirloin served with o grilled shrimp skewer 24.99
Catfish and Shrimp topped with shrimp, chicken, bell pepper, onicn, =
:.-_ Twa Lorge Filets ond Four Shrimp Tossed in our House Mode E == lom ato, and Cajun Style Sausage Served with ' Sirloin
— Bottars ond Fried to a Crisp Finish. Served with your Choice of .. Sweet jolopefo Cornbrend 9.99 G0z Sirloin 17.99 100z Sirloin 2:3.99 .
2 Sides 16.99 Add Shrimp Skewer 6.99
Grilled Chicken Breast
@ﬁ Red Beans & Rice Sweet Jolopeno Cornbread Chaice of blockened or lightly ssosoned, servedone  New York Strip
S— i gﬂkﬂﬂ Potato Huisshpuppies : side options 9.99 Ter Ounces of Upper Choice Tender Aged Certifiad
) E:I;iit:,ﬁn'm EIEI:; sfitha Cab ~ Grilled or Fried Chicken Salad - Angus Bel.s173 -
) == T Chicken Breast Seasoned in our House Marinode, ;
= AR bolslw_ = B == grillad over an Open Flome and Served atop of 120z Ribeye : e
. Iceberg and Remaine Lettuce, Shredded American A Well-marbled, Okiahoma classic Certified Angus
R [" RATURA || DE E | e ~_ Cheese, Cherry Tomotoes and Croutons mode from  Beef steak with the most flavor 29.49 4
Gouda Moshed Pototoes Add 99-Goudea Mot and Cheess Add 99 our Rolls! 9.99
Looded Mash Pototoes Add 1.9%  Fruit Cup Add .99
—  CrowfishEODifee Add 299 So0teed Mushrooms Add 199
Side Solod Add 1.99 Strowberry Pecan Solod Add 3.49 E
W% SELL %%H E’@@Eﬁ@“ﬁ“ﬁ
- DESSERTS s

Fren ch Quarter Beignets

Deep fried puff postry Lightly covered with Powderad Sugar and
Served with your Choice of Strowberry, Chocolate or Coromel

- Souoe 699

'T'll.l'l""llr

Peach Cobbler

—  Iopped with vaniloBeamice

___Three loyers of chocolote cake,

L]
- Join the Captains Club! ¢
i Southern favorie! A Puff Postry Sheet filled with Peoches ond . -
Cream 7.99 - . Receive special offers and collect points ]
- 0ld Fashioned Chocolate Cake g = ie e
frosted with rich old-foshionad E ! E m_cﬂptjuhnsukr:um 1
“% bittersweat chocolote icing ond fimished with chocolote sprinkles 10.99 : :
' . . . |
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Tlew! Homemade Maple Cinnamon Bread Pudding
Maode in House! A mix of Cinnamon, Maple, Yanillo, Eggs:

Raisins Heawy Cream and Coptoin John's Rolls Miked Together,
Baked ond Topped with 0 House made Bowrbon Souce! 7.99

& "% @ 8§ ¥ ¥ ¥ §F ¥F ¥'F 8 "TTEF % F OB OF OF O OB OFOE ¥ OWTF OF OF OFOF OF OF R OF OF W OWE
-

Brownie with butter-luscious
carameal, toasted pecons, tapped
with Vianilo Bean lce Cream and a
littla more Ghocolote and Caromel
drizzle to finish it off T.99
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