HOSPITALITY MONDAYS
50% OFF MENU
APPETIZERS
Small Mac-n-Cheese

$6.95

Voodoo Fries

$9.95

A smaller portion of our
Mac-n-Cheese
+ Add ons available and highly
recommended

Louisiana Gold potatoes, thick
cut and fried. Topped with
Cajun hollandaise, smoked
Gouda cheese and applewood
smoked bacon.

$4.95
Grilled French baguette,
brushed with house garlic
butter. Garnished with gruyere
and white cheddar cheeses

Garlic Bread

7 Beer Cheese Fondue

$8.95

A warm and rich Creole beer
cheese dip. Served with grilled
baguette. Made with locally
brewed beer.

$10.95
Our take on a Cajun classic.
Spiced pork sausage and dirty
rice rolled into balls and deep
fried to perfection.
+ Served with Creole mustard
dipping sauce

Boudin Balls

$10.95
Over a pound of crawfish tails,
fried in a green chili batter and
served with our house cocktail
sauce.

Cajun Popcorn

GREENS
Easy's Caesar Salad

$8.95

House Salad

$8.95

Fresh heart of romaine, classic Caesar dressing, shaved Parmesan and Cajun croutons.
+ Try with one of our amazing add-ons!

Organic Arcadia mixed with Swiss chard, red onions, heirloom tomatoes and seedless cucumber slivers. Topped with
Cajun croutons, cured pork belly and shaved Parmesan.
+ Try with one of our amazing add-ons!
$11.95

Granny's Greens

Organic Arcadia mixed with Swiss chard, granny smith shavings, celery, bleu cheese crumble, candied pecans, sun dried
cranberries and red onion.
+ Try with one of our amazing add-ons!

BOURBON ST. SANDWICHES
$13.95
A New Orleans classic! This massive sandwich is
stuffed with salami, prosciutto, and capicola. Spicy
giardiniera, olive tapenade, provolone and mozzarella
cheeses finish this delight!

Muffuletta

Bayou Burger

$13.95

Ground fresh tenderloin and ribeye, grilled to
temperature. Topped with tomato bacon jam, melted
mozzarella and garlic aioli on a split top pretzel bun
+ Served with Cajun fries

$5.95
Brioche bread, toasted with brown sugar, grape
preserves and creamy peanut butter. Accented with a
sour cherry reduction. A street favorite!

Toasted PB&J

Easy Does It Pimento BLT

A traditional BLT with a twist! House made pimento
cheese, heirloom tomato, crisp romaine and
applewood smoked bacon.
+ Served with herbed potato salad. Add an egg your
way $1

$9.95

HOSPITALITY MONDAYS
50% OFF MENU
MAINS
Mac-n-Cheese

$10.95

Creamy bechamel, gruyere
and white cheddar cheeses
with cavatappi pasta.
$16.95
Andouille sausage, gulf
shrimp, trinity and Cajun
napalm tomato sauce served
over dirty rice with crostini and
a tiger prawn for garnish.

’ Cajun Jambalaya

Mushrooms on
Magazine St.

$13.95

Crimini and shiitake
mushrooms in a light
vermouth sauce over
pappardelle pasta. Tossed with
pan seared andouille.

À Pasta Chu-Chu
$13.95
A vegetarian dish consisting of
onions, carrots, mushrooms,
yellow squash and zucchini in
a brandy cream sauce. Tossed
with spinach linguini.

Not Your Mama's
Meatloaf

$13.95

A unique blend of beef, pork
and gator meats, baked and
seared. Served with citrus
braised spinach and topped
with mozzarella, bayou gravy
and fried onion nest.
$11.95
Traditional style Cajun gumbo
with chicken, andouille and
okra in a dark spiced roux and
topped with seasoned rice.

Bayou Gumbo

DESSERT
$10.95

Pecan Pie a la mode

Bourbon kissed pecan pie with slow churned cinnamon ice cream.

Beignets

$7.95

Gator Mudd

$9.95

Light and airy fried pastry served with a trio of dipping sauces.

Rich and creamy chocolate budino, layered with home made whipped cream and crumbled Ferrero Rocher. This one will
make your mouth cream!

ADD ONS
Lump crab

$7.95

USDA Prime filet tips

$5.95

Andouille sausage

$3.95

Crawfish tails

$6.95

Cajun grilled chicken

$3.95

Prosciutto

$3.95

Gulf shrimp

$4.95

SIDES
Seasonal Veggies

$3.95

Herbed Potato Salad

$4.95

Dirty Rice

$3.95

Cajun Fries

$4.95

Blistered Haricot Verts

$4.95

Side Salad

$5.95

+ Choose house or caesar

