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Soups and Salads 

Soup or Salad of the Moment 
Always a delight. 6.95 

Dressing choices: Ranch, Thousand Island, Bleu Cheese, 
Honey Mustard, Italian Vinaigrette, Balsamic Vinaigrette or 
Caesar. Clam Chowder (Available on weekends only) $9.95 

 
Seafood Gumbo 

Delicious stew with sautéed shrimp, Andouille Sausage, and 
Crawfish served with steamed rice. 

Sm. 18.95 Lg. 23.95 
 

Daddy’s Crawfish Étouffée 
A Cajun stew with Crawfish and a Holy Trinity Creole sauce 

served over steamed rice. 
Sm. 18.95 Lg. 23.95 

 
Shrimp Gumbo 

Louisiana style stew with sautéed shrimp, Andouille Sausage 
and steamed rice. 

Sm. 18.95 Lg. 23.95 
 
 
 
 

20% Gratuity added to parties of 5 or more. 
 
 

Chicken or NY Steak Salad 
Diced Ny Steak or Chicken served over a hardy salad with your 

choice of dressing.  21.95/27.95 
 

Jumbo Prawn Salad 
Delicious jumbo Prawns served over a bed of mixed greens 

with your choice of dressing 26.95. 
 

Daddy’s Chicken Caesar 
Charbroiled Chicken Breast over crisp Romaine lettuce, cheese 
and croutons tossed with our fresh Caesar dressing.  21.95   

Shrimp Upgrade 8.95 Crawfish Upgrade 9.95 
 

Southwestern Blackened Chicken 
Cajun spiced grilled Chicken Breast served with black beans, 

corn, tomatoes, cucumbers, 
onions and tortilla strips over lettuce. 23.95 

 
Shrimp Louie 

Baby shrimp served over a bed of crisp lettuce with tomatoes, 
onions, cucumbers, garbanzo beans and boiled egg.  24.95 

 

Grilled or Blackened Salmon Salad 
Perfectly cooked Cajun Salmon filet served over lettuce, 

tomatoes, onions, cucumbers, garbanzo beans and boiled egg. 
28.95 

 

Appetizers 
 

 
 

Bruschetta 
Toasted bread slices topped with tomato, 

garlic, basil, olive oil and parmesan cheese. 
11.95 

 
Boudin Balls 

Crispy rice balls stuffed with Andouille Sausage 
and Mozzarella. 11.95 

 
Grilled Calamari  

Lightly Breaded Calamari Steak topped with 
Lemon Butter Sauce 15.95 

 
Mozzarella Sticks 

Hand breaded mozzarella cheese served with 
marinara sauce. 13.95 

 
Mushrooms 

Fresh mushrooms and spinach sautéed in 
butter, garlic, and white wine. 12.95 

 
Artichoke Hearts 

Egg-dipped artichoke hearts sautéed in lemon, 
butter, fresh parsley, and white wine. 15.95 

 
Bay Shrimp or Jumbo Shrimp Cocktail 

5 oz of Baby Shrimp or Delicious Jumbo 
Prawns Served with Cocktail Sauce 

16.95/18.95 
 

Green Lip Mussels 
Mussels sauteed with fresh tomatoes, basil, 

and Garlic.  16.95 

 

 
 

  

Coco-Shrimp or Breaded Shrimp 

Fileted shrimp breaded with coconut flakes or plain 
breaded shrimp served with fries and orange marmalade. 

15.95 

 
Zucchini 

Freshly sliced zucchini hand breaded and served with a 
Diablo Sauce. 12.95 

 
Acadian Shrimp 

Cajun spiced shrimp sautéed with mushrooms and garlic 
served with toasted bread slices. 17.95 

 
Crab Cakes 

Two freshly made cakes served with Mirliton ‘Slaw and a 
duet of jazzy sauces. 18.95 

 
Chicken Wings 6pc/12pc 

Spicy breaded wings served with celery, buffalo sauce 
and ranch dressing 12.95/24.95 

 
Steak Bites 

New York Steak cubes charbroiled to perfection. 19.95 
(add Jack Daniels or Bleu Cheese sauce 3.50 

 
Sampler  

(No substitutions please) 
Wings, Mozzarella Sticks, Boudin Balls and Bruschetta. 

19.95 
 

Escargot 
Delectable Escargot over mushroom tops served with 

garlic bread. 19.95 

 
 

 



Pastas and Entrées 
 

Add a house salad, Caesar salad or soup of the moment to any Pasta or Entrée for 4.95 Clam Chowder (available on 
weekends only) 6.95. 

 
N’awlins Spaghetti and Meatballs 

Spaghetti and Meatballs in our famous marinara sauce 
topped with Parmesan cheese. 23.95 

 
Pasta Jambalaya 

Shrimp, Chicken Breast, Andouille Sausage, onions, and bell 
peppers sautéed in our  

Holy Trinity sauce tossed in Penne pasta. 26.95 

 

Daddy’s Ravioli Pasta 
Cheese Stuffed Raviolis tossed in a baby shrimp or chicken 

rosé sauce with tomato,  
basil, garlic and parmesan cheese. 26.95/29.95 

 

Chicken or Shrimp Alfredo 
Chicken Breast or Shrimp sautéed in Alfredo sauce tossed in 

Fettuccini noodles. 25.95/29.95 

 

  Acadian Shrimp Pasta 

Cajun spiced shrimp sautéed with garlic, mushrooms, and 
white wine tossed in Spaghetti noodles. 28.95 

 

Cajun Shrimp or Chicken Pasta 
Fettuccini pasta with Shrimp and tomatoes in a Cajun spiced 

Parmesan cream sauce. 25.95/29.95 

 

Down Home Mac ‘N’ Cheese 
Famous oven baked twisted pasta with a blend of five 

cheeses. 20.95 Add Chicken. 9.00 Add Shrimp. 10.00 Add 
Crawdads 12.00 

 
Cajun Fettuccini Pasta 

Sautéed Shrimp, Andouille Sausage, Chicken, bell peppers, 
and onion tossed in a Cajun cream sauce served with 

Fettuccini noodles. 29.95 
 

Seafood Pasta 
Scallops, Prawns, Calamari, and Green-Lip Mussels sautéed in 

a Milanese sauce served over Fettuccini noodles. 39.95 
 

Spicy Prawns & Scallops 
Spicy Prawns and Scallops tossed in Angel Hair Pasta with a 

light cream sauce with asparagus 39.95. 
 

Lemon Butter Chicken Breast 
Grilled Chicken Breast served with rice pilaf, vegetables, and 

a lemon butter sauce. 28.95 
 

Basa Filet 
Lightly floured grilled white fish topped with lemon butter 

sauce served with rice pilaf and vegetables.  28.95 
 

Chicken Cordon Bleu 
Lightly breaded Chicken Breast stuffed with ham and cheese 
topped with a creamy cheese sauce served with rice pilaf and 

vegetables. 30.95 
 

Bayou Butter Prawns 
Oven Roasted Prawns served atop a jalapeno cream sauce 

and Spanish Rice 44.95 
 
 
 

20% Gratuity added to parties of 5 or more. 
 

 
Chicken or Pork Marsala 

Pork Tenderloin or Chicken Breast sautéed with garlic and 
mushrooms in Marsala wine served over fettuccini pasta. 

28.95 
 

Blackened Catfish 
Grilled Catfish rubbed with Cajun spices served with lemon 

butter sauce,  
rice pilaf and vegetables. 29.95 

 
Crab Cakes 

Three freshly made cakes served with rice pilaf and Mirliton 
‘Slaw. 31.95 

 
Calamari 

Lightly breaded grilled Calamari steak topped with lemon 
butter sauce served with rice pilaf and vegetables. 28.95 

 
Salmon Filet 

Charbroiled fresh Salmon filet served with rice pilaf and 
vegetables. 32.95 add Poached 1.00 Blackened 2.00 

 
Shrimp Platter 

Large coconut Shrimp, fire grilled skewered Shrimp, and 
breaded Shrimp served with fries and a variety of dipping 

sauces. 32.95 
 

Prawn Scampi 
Prawns sautéed in garlic, fresh parsley, and butter served 

with rice pilaf and vegetables. 44.95 
 

Daddy’s Ribs 
Baked Pork spareribs topped with BBQ sauce served with 

fries and vegetables. 29.95 
 

New York Steak 
12 oz. New York steak charbroiled to perfection topped with 

sautéed mushrooms served with mashed potatoes and 
vegetables. 42.95 

 
Rib-Eye Steak 

12 oz. Rib-Eye steak charbroiled to perfection topped with 
sautéed mushrooms served with mashed potatoes and 

vegetables. 49.95 
 

Filet Mignon 
10 oz. Filet Mignon steak charbroiled to perfection topped 
with sautéed mushrooms served with mashed potatoes and 

vegetables. 54.95 
 

Grilled Halibut 
Grilled fresh Halibut Steak served with rice pilaf, vegetables 

and lemon butter sauce. (Seasonal) 49.95  
 

Lamb Chops 
Charbroiled Lamb Chops seasoned with Oregano, served with 

fettuccini alfredo and vegetables.  48.95 
 

Lobster Tail 
Beautifully baked Lobster tail served with drawn butter, 

mashed potatoes, and vegetables. 
 MARKET PRICE 

 
 
 
 
 

 


