
All prices include Tribal tax. 18% gratuity added to parties of 6 or more. 
*The Department of Public Health advises that eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to everyone, especially

the elderly, young children under the age of 4, pregnant women and other highly susceptible individuals with compromised immune systems. 

Appetizers

Jumbo blackened shrimp sautéed in New Orleans BBQ
sauce with cheese grit cake

New Orleans BBQ Shrimp & Grits 14

15

12

Crab cake served with remoulade sauce & fresh lemon
Crab Cake

Crispy fried egg rolls with stuf�ing from Cajun boudin
served with remoulade sauce & fresh lemon

Crispy Boudin Egg Rolls

Hand breaded deep fried chicken tenders tossed in
Voodoo sauce

Kick’n Chicken Tenders 12

Bone-in chicken wings tossed in Voodoo sauce
Cajun-Spiced Chicken Wings 10

Tortilla shell stuffed with chicken, caramelized onions,
Jack cheese blend, fresh Pico de Gallo, guacamole &
sour cream

Quesadilla 12

Soups & Salads

8
Spring mix, English cucumbers, tomatoes, cheese blend
& garlic croutons

House Salad

Crab & Corn Chowder Cup     10
Bowl    12

Chicken & Sausage Gumbo Cup     10
Bowl    12

Shrimp & Crab Seafood Gumbo Cup     12
Bowl    14

Romaine lettuce tossed with seasoned croutons &
Parmesan cheese

Classic Caesar Salad 8

Chicken  6 • Shrimp  7Add

Fried or blackened cat�ish on a bed of white rice topped
with craw�ish etouffée

Catfish Cousha�a 21

19

Blackened shrimp, sausage with fresh tomatoes & green
onions in Cajun cream sauce

Cajun Blackened Shrimp &
Sausage Alfredo

Traditional craw�ish etouffée served with garlic bread
& white rice

Crawfish Etouffée 20

20
Two fried or grilled served with mashed potatoes &
vegetables

Pork Chops

Camellia red beans with local sausage served with
garden fresh vegetables, garlic bread & white rice

Red Beans & Rice 15

Deep fried chicken breast, garlic mashed potatoes & 
house vegetables topped with smoked tasso gravy

Chicken Fried Chicken 20

Grilled 12 oz Choice Ribeye served with garlic mashed
potatoes & house vegetables

12 oz Grilled Ribeye 30

Topped with brown gravy, caramelized onions, 
mushrooms, served with mashed potatoes & vegetables

Hamburger Steak 16

Hand breaded cat�ish or shrimp served with fries &
hushpuppies

Fried Shrimp or Catfish Basket 22

Served with fries & hushpuppies

Combo Pla�er Fried Catfish &
Shrimp Basket

24

Bayou Favorites

Topped with a country cream gravy served with
mashed potatoes & vegetables

Country Fried Steak 18

Sandwiches & Burgers
All sandwiches & burgers are served with french fries

Sautéed mushrooms covered with melted Swiss cheese
on 8 oz ground beef patty

Sautéed Mushroom Swiss Burger 15

14
Bacon, cheese, lettuce, tomato & pickles on 8 oz ground
beef patty

Old Fashioned Cheeseburger
Smoked turkey, ham & bacon with lettuce, tomato, 
pickles, choice of cheese & on toasted bread

Club Sandwich 14

Served dressed in lettuce, tomato, pickles & Creole
mayonnaise on grilled po’boy bread

Fried Shrimp or Catfish Po’boy 16



All prices include Tribal tax. 18% gratuity added to parties of 6 or more. 
*The Department of Public Health advises that eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to everyone, especially

the elderly, young children under the age of 4, pregnant women and other highly susceptible individuals with compromised immune systems. 

Beverages

Sweet Tea•Unsweet Tea•Apple Juice•Orange Juice•Cranberry Juice•Milk
Regular Coffee &  Decaf•Hot Chocolate

3

All Day Breakfast

Two eggs any style served with hash browns, choice of
bacon or sausage, toast or biscuit 

Terrace Breakfast 14
8 oz NY steak served with two eggs any style, hash
browns & choice of toast or biscuit

Steak & Eggs 21

4
Michelob Ultra®, Budweiser®, Bud Light®, Miller Lite®,
Coors Light ®

Domestic Beer Imported Beer 5
Dos Equis®, Heineken®, Corona®, Shiner Bock®

Beer

6
*Flavors vary, please ask your server for current availability
High Noon

Seltzer
8Bloody Mary

8Mimosa

Cocktail

Barefoot® Moscato 7

Barefoot® White Zinfandel 7

Ecco Domani® Pinot Grigio 9

La Crema® Pinot Noir 9

La Crema® Chardonnay 9

Kendall Jackson® Cabernet 9

Wine List

Sides
4Red Beans & Rice
4Fresh Broccoli
4Garlic Mashed Potatoes

French Fries 4

Sweet Potato Fries 4

4Macaroni & Cheese

Desserts
7

Served with vanilla ice cream
Blackberry Cobbler

7
Served with fresh mixed seasonal berries
Vanilla Bean Cheesecake

Served with raspberry sauce
Chocolate Raspberry Cake 7 Vanilla Ice Cream 2

Served with warm whiskey cream sauce

Cinnamon Roll Bread Pudding
with Bourbon Sauce

7

Add a scoop of ice cream  2


