
Fried Shrimp Crispy, golden brown with Bloody Mary cocktail sauce 	 8.00

Chicken Wings Plain, BBQ, or in Louisiana hot sauce with celery and blue cheese 	 7.00  

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 	 8.50 

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 	 6.50

Bayou Sampler Shareable portions of fried shrimp, seafood gratin and boudin boulettes 	 11.00

S T A R T E R S

Our Famous Chicken & Sausage Gumbo Traditional, hearty stew garnished with rice 	 4.50

Soup of the Day Chef’s selection of seasonal favorites 	 4.50  

Nice Little Salad Mixed greens with tomato, red onion, cucumber, 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 	 6.50

Chicken Caesar Salad Chopped romaine lettuce with chicken, Parmesan, crouton, Caesar dressing 	 7.00

S o u p s / S a l a d s

Cajun Grilled Chicken Spice rubbed and topped with Swiss cheese and remoulade 	 7.50 
Ace of Clubs Ham, turkey, bacon, Swiss cheese, American cheese, lettuce, tomato and mayo  	 8.00

Philly 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  	 8.50 

Beef Brisket Sandwich Roasted and spice rubbed topped with BBQ sauce and coleslaw 	 7.50

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

Grilled Triple Cheese BLT Griddled sandwich of American, Cheddar and Swiss with applewood bacon and tomato   6.00

S a n d w i c h es  
Served with fries, sweet potato fries or coleslaw

Southern Fried Chicken Half chicken with a crispy seasoned breadcrumb batter  	 11.00

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 	 17.00 

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 	 10.00

Baby Back Ribs Dry-rubbed and smoked served with BBQ sauce 	 13.00

E n tr  É es  
Served with mashed potatoes and chef’s vegetable selection



Twice-baked Macaroni and Cheese	 3.00

Grilled Asparagus	 4.00  

Jambalaya 	 3.50 

Sweet Potato Casserole	 3.00 

Mashed Potatoes 	 2.00

SIDES

Triple Chocolate Threat Moist chocolate cake layered with chocolate mousse and dark chocolate ganache  	 6.00

Cheesecake with Fresh Berries 
New York style cheesecake with house-made berry sauce and graham cracker crust  	 5.00  

Blueberry Gooey Buttercake White cake topped with a gooey, cream cheese topping 	 4.00 

Donut Bread Pudding Our special version served in a pool of toffee cream sauce 	 4.50

Bourbon Pecan Pie Served with a homemade warm chocolate sauce  	 4.50

SOFT DRINKS Coca-Cola, Diet Coke, Sprite, Dr. Pepper 	 1.75 

LEMONADE  	 2.00

RASPBERRY ICED TEA	 2.00 

ICED TEA Sweetened or unsweetened  	 2.00 

COFFEE 	 2.00

RED BULL 	 3.00 

JUICES Cranberry, orange, pineapple, grapefruit and tomato   	 2.50

Desserts

DRINKS

© 2011 Isle of Capri Casinos, Inc. Must be 21 or older to consume alcohol. Valid ID required.  
Compulsive or problem gambling? CALL 1-877-770-STOP (7867). www.isleofcapricasinos.com

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


