
FRIDAY FISH FRY!       •       FULL MENU AVAILABLE!       •       ALL ITEMS ARE AVAILABLE TO GO!

Appetizers
Andouille Stuffed Mushrooms 		  $7.95
Shrimp Remoulade 
	 with Louisiana Seafood Sauce    	 $7.95

Serving Gumbo & Soup All Day!!!
Served with homemade cornbread

Chicken & Andouille Sausage Gumbo  	 $4.95
Black Bean & Ham Soup  	           	 $4.95
JUMBO Gumbo or Soup! 	           	 $6.95

Lunch - Served from 11-3
Andouille Sausage over Red Beans & Rice   	 $7.95
Creole Cajun Chicken Breast & Dirty Rice $7.95
Shrimp or Crawfish Etouffee over Rice    	 $7.95

Dinner ENTREES - Served from 5-10
Served with hush puppies

Lobster & Shrimp Ponchatrain               $21.95
Blackened Cajun Style Prime Rib   	 	
		    Queen Cut 16 oz  $21.95
		       King Cut 20 oz  $24.95 
Broiled Louisiana Catfish over Cajun Rice $14.95
Stuffed Eggplant with Shrimp & Crab         $14.95
Stuffed Cajun Roasted Pork Loin 	    $14.95
with Dirty Rice 	                     	

Dinner plates - Served from 5-10
Shrimp or Crawfish Etoufee                   $15.95
Creole Jambalaya		                      $12.95

MardiGras
FRIDAY and Saturday • March 4-5 

Fat Tuesday • March 8
Dessert

Bourbon Street Bread Pudding  	            $3.95
Bourbon Street Pecan Pie		             $3.95

Hurricanes You keep the glass!      $5.00

Costume Party Saturday Night! 
Win Prizes!

It’s our 12th annual

Louisiana Language & Ingredients
Andouille:  Cajun smoked pure-pork sausage...pronounced 
“an-doo-ee”.
Etouffee:  Literally means “smothered”.  In Louisiana 
cooking, it means smothered in liquid.  Our Etoufee starts 
with a cooked Roux,  vegetables, butter, milk,  rice, peppers, 
onions and Cajun seasonings.
Gumbo:  A Cajun soup almost always containing cooked Roux, 
okra, a variety of vegetables and chicken served over rice.
Jambalaya:  A rice dish, highly seasoned and strongly 
flavored, with a combination of ham and sausage or seafood. 
Pronounced “jum-buh-lie-ya”, the word jambalaya comes from 
the French “Jambon”, meaning ham; the African “ya”, meaning 
rice, and the Acadian language where everything is “a-la”.
Roux:  A mixture of milk, butter, flour, peppers, onions, rice 
cooked slowly and seasoned lightly with Cajun seasonings.
Dirty Rice:  Rice made with cayenne pepper, paprika, dry 
mustard, cumin, thyme, oregano, celery, bell pepper and 
ground beef.
Red Beans & Rice:  Rice, red kidney beans, onions, celery, 
bell peppers, thyme, garlic, oregano & Andouille sausage.

Celebration!

www.neighborhoodpubandgrill.com
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