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OTIS & HENRY’S

BAR AND GRILL

STARTERS

Fried Shrimp Crispy, golden brown with Bloody Mary cocktail sauce 8.00
Chicken Wings riain, BBQ, or in Louisiana hot sauce with celery and blue cheese 7.90
Louisiana Crab Cake Lump crab served with cucumber dill salad and Creole tartar sauce 9.00
New Orleans Style BBQ Shrimp sauteed in the shell with classic sauce. Served with Texas toast 8.5
Seafood Gratin Zesty cheese dip with crab, shrimp, crawfish and crispy toast points 8.00
Boudin Boulettes Lightly breaded and flash-fried rice and pork sausage 6.5°
Bayou Sampler Shareable portions of fried shrimp, seafood gratin and boudin boulettes 11.00
—SOUPS/SALADS ——
Our Famous Chicken & Sausage GUMDbO Traditional, hearty stew garnished with rice ALY
Soup of the Day chef's selection of seasonal favorites 4,50
Nice Little Salad wixed greens with tomato, red onion, cucumbet, carrot and choice of dressing 5.00
BLT salad Mixed greens with applewood bacon, tomato, blue cheese crumbles and ranch dressing 6.00
Spinach Salad Spiced candied pecans, apple slices, blue cheese and raspberry poppy seed dressing 6.°°
Chicken Caesar Salad Chopped romaine lettuce with chicken, Parmesan, crouton, Caesar dressing 7.00
SANDWICHES
Served with fries, sweet potato fries or coleslaw
Cajun Grilled Chicken Spice rubbed and topped with Swiss cheese and remoulade LB
Ace Of ClUbS Ham, turkey, bacon, Swiss cheese, American cheese, lettuce, tomato and mayo 8.00
PhiIIy Cheesesteak Thinly sliced beef sauteed with onions and peppers and melted Pepperjack or Swiss 8.00
Otis & Henry’s PO’BOYS choice of shrimp, catfish, or oysters dressed with lettuce, tomato and remoulade 8.5
Beef Brisket Sandwich roasted and spice rubbed topped with BBQ sauce and coleslaw 7.50

Half Pound Fresh Ground Bu rger Top with choice of Cheddar, American, Pepperjack, Smoked Gouda or Swiss cheese 8.00

Grilled Triple Cheese BLT aGriddied sandwich of American, Cheddar and Swiss with applewood bacon and tomato e

ENTREES ———

Served with mashed potatoes and chef’s vegetable selection

Southern Fried Chicken Haif chicken with a crispy seasoned breadcrumb batter 1.8
Boneless Pork ChOpS With brandy-glazed Granny Smith apples 14 .00
Filet Mignon with caramelized onion and Shiner Bock sauce 19.00
Cajun Rib Eye spice rubbed with herb butter 17.90
Tilapia Opelousas Lightly blackened and topped with crab, shrimp and crawfish in cream sauce 18.00
Fisherman Platter Fried catfish, shrimp and oysters with remoulade sauce 16.00
Hamburger Steak seared ground beef with caramelized onions and Creole brown gravy j@nce
Baby Back Ribs bry-rubbed and smoked served with BBQ sauce 13.00




OTIS & HENRY’S

BAR AND GRILL

SIDES

axr Twice-baked Macaroni and Cheese B100
Grilled Asparagus 4 .00
Jambalaya 3.50
Sweet Potato Casserole 3.90
Mashed Potatoes 2.90
DESSERTS
Triple Chocolate Threat Moist chocolate cake layered with chocolate mousse and dark chocolate ganache ~ 6.9°
Cheesecake with Fresh Berries
New York style cheesecake with house-made berry sauce and graham cracker crust 5.00
ax Blueberry Gooey Buttercake white cake topped with a gooey, cream cheese topping Al 2
cit Donut Bread Pudding our special version served in a pool of toffee cream sauce 4Ly
Bourbon Pecan Pie served with a homemade warm chocolate sauce 4 .50
DRINKS
SOFT DRINKS coca-Cola, Diet Coke, Sprite, Dr. Pepper 1.7%
LEMONADE 2.00
RASPBERRY ICED TEA 2.90
ICED TEA sweetened or unsweetened 2.90
COFFEE 200
RED BULL 3.00
JUICES cranberry, orange, pineapple, grapefruit and tomato 2.50

A gratuity of 18% will be automatically added for parties of 8 or more.
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