
we kindly ask that you limit your visit to
1.5 hours so that everyone has a chance

to party with us for Mardi Gras!

please check out the live music when
you’re finished eating!

20% gratuity will be added to parties of 6 or more
$3 split fee

*The consumption of raw or undercooked eggs, meat, poultry, seafood or
shellfish may increase your risk of food-borne illness.

CRAB CAKE - 18
Maryland crab, creole remoulade, red bell
peppers, arugula.

CRAWFISH BAYOU DIP - 16
Cream cheese, crawfish, jalapeños, green
chilies, Lou Lou dust, toasted pita or
veggies. (Substitute chicken).

OYSTERS ON HALF SHELL - 18/36
Chesapeake, 1/2 dozen or dozen,
horseradish, cocktail sauce, lemon,
Crystal’s hot sauce. 

HUSHPUPPIES & DIP - 8
Deep-fried cornmeal, Cajun butter, smoked
honey.

Wild Bill’s Famous Cajun Cheese - 14
served with our house made breadsticks 

APPETIZERSAPPETIZERS

SHE CRAB BISQUE - 7/10
Lump crab, sherry wine, cream, shallots,
paprika, green onions.

SOUPSOUP

ENTREESENTREES
JAMBALAYA - 22
Cajun tomato broth, smoked chicken,
alligator sausage, shrimp, crawfish, peppered
white rice.

GUMBO - 22
 Deep brown roux, smoked chicken, alligator
sausage, shrimp, crawfish, peppered white rice.
 
RED BEANS & RICE - 22
Slow-cooked beans, yellow onion, andouille
sausage, peppered white rice.
 
ÉTOUFFÉE - 22
Creamy tomato sauce, Cajun trinity
vegetables, crawfish, peppered white rice.

cajun sampler - 32
can’t decide? try all four bayou dishes! a
culinary tour of New Orleans!

SPICY CRAWFISH LINGUINE - 20
Crawfish, tasso ham, roasted red peppers,
green onions, and a Frank’s red hot cream
sauce. 

BLACKENED MAHI - 34
Blackened mahi, served with crawfish étouffée,
shrimp, peppered white rice, mushrooms.

SEAFOOD PO’ BOY - 25
French bread, shrimp, crawfish, andouille, lettuce,
tomatoes, onions, remoulade, cajun fries. 

CRAB CAKE SANDWICH - 20
Maryland Crab Cake Patty, creole remoulade, red
bell peppers, arugula, brioche bun, cajun fries.

CRAWFISH MAC ‘N’ CHEESE - 16
Crawfish, creamy mac ‘n’ cheese, baked bread
crumbs. (Substitute chicken).

SHRIMP AND GRITS - 34
New Orleans-style shrimp, garlic, Lou Lou dust,
butter, fried okra, tasso ham, scallions, red
peppers, cheddar grits.

Classic Burger – 18
Half-pound patty, Wild Bill cheese, lettuce, tomato,
onions, brioche bun, Cajun fries.

Muffuletta Sandwich - 16
ham, salami, provolone, and house-made olive
tapenade, homemade focaccia bread. Served with
Cajun fries.
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CAJUN CHICKEN WINGS - 15
Roasted wings, Dan O’s Cajun Chipotle Dry
Rub or cajun buffalo sauce, choice of
house-made bleu cheese or Dan O’s Ranch.

BOUDIN BALLS (3) - 22
Risoto, tasso ham, andouille sausage, cajun
seasoning, remoulade.

CREOLE MUSSELS - 16
Pei mussels, tasso ham, garlic, onions,
thyme, fire-roasted peppers, creole cream
sauce, focaccia bread.



20% gratuity will be added to parties of 6 or more
$3 split fee

*The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may
increase your risk of food-borne illness.

HURRICANE - 10
Rum, pineapple, orange, passion fruit,
cranberry, grenadine, more rum

HAND GRENADE - 10
Rum, vodka, gin, melon liqueur, pineapple
juice

VOODOO PUNCH - 10
5 flavors of rum, pineapple, orange,
melon 

FRENCH 75 - 15
Rabbit Hole Bespoke gin, Lillet Blanc,
lemon, simple, prosecco

DRINKSDRINKS

VIEUX CARRE - 18
Knob Creek Rye, Courvossier cognac, Dom Benedictine, sweet
vermouth, Peychaud’s, Angostura

SAZERAC - 13
Knob Creek Rye, absinthe rinse, Peychaud’s

KING CAKE ESPRESSO MARTINI - 14
Absolut Vanilla, cold brew, king cake cream liqueur 

BEERBEER
ABITA AMBER - 6

ABITA PURPLE HAZE - 6

VOODOO RANGER IPA - 7

SWEETSSWEETS
BREAD PUDDING - 12
Oven-baked brioche, vanilla
bourbon sauce, caramel, powdered
sugar.

BANANAS FOSTER CHEESECAKE - 12
Vanilla cheesecake, bananas, dark
rum, dark liqueur, brown sugar,
powdered sugar, creamy butter
sauce.

BEIGNETS - 12
Five fried fritters, chocolate
mousse, powered sugar.

KING CAKE - 8
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