
 loaded BURGERS & fries 
Choose any item below and then start adding your favorite ingredients. 

Served w/ french Fries on a Brioche Bun or Naked (NO BUN).  
*Cheese fries not served w/ bun. 

GROUND BEEF Brisket - $10 
Bayou CRAWFISH Cake - $10 

Fried or Grilled Chicken - $10 
Fried or Seared Fish - $12 

Black Bean Veggie - $9 
grilled tuna Steak - $12 

MAKE it A DOUBLE FOR $5 MORE! 
*loaded Cheese fries - $9 

*Consuming raw or under cooked meat, seafood, or egg products can increase your risk of food borne illness.       
**Note that all well done burgers will require additional cooking time. 

 free STUFF free  

Leaf Lettuce 
Tomato 
Ketchup 
Mustard 
Mayonaise  

  Ragin’ Cajun  
Remoulade 

 Creole Gravy  
Marinara 
owl Ranch  

Jalapeno ranch 
Creole BBQ 

Ghost Pepper sauce 
  Buffalo Sauce  

Cajun Hollandaise 
cheesy Garlic cream  

 PREMO TOPPINGS  $ 3      

Fried jumbo Shrimp 
jumbo pepperoni 
Fried Oysters 

Conecuh Sausage 
Fresh Avocado 

Red Beans n rice 
Mac-n-Cheese 

chopped chicken 

JONAH CRAB Claws $25                                                               
A pound of crack & eat jumbo crab claws, steamed and served w/ lemon butter sauce,  
2 sides & hush puppies. 

SASHIMI TUNA $20                    
Sushi grade tuna either seared (slightly warm, RARE center) and sliced or GRILLED to 
medium well. Served w/ 2 sides & hush puppies. Try it w/ Ragin’ Cajun sauce! 

C-LO CHICKEN $15                     
Flame grilled chicken breast, basted w/ Creole BBQ then covered in sautéed onions, peppers, 
Conecuh bacon, cheddar cheese & candied Jalapeños. Choose 2 sides & hush puppies.  

HOG WINGS (Pork Shanks) $18                  
Tender falling off the bone pork, smoked & served w/ Creole BBQ, 2 sides & hush puppies. 

DUO DE SEAFOOD (Fried or Sautéed) $20               
Pick any two: Fish, Shrimp, Oyster or Crawfish cake.  Served w/ 2 sides & hush puppies. 

PONTCHARTRAIN Catch $22                  
Gulf fish that can be southern fried or pan seared & topped w/ Crawfish Pontchartrain 
sauce. Served w/ lemon, 2 sides & hush puppies.  

CRAWFISH BAYOU CAKEs $22                  
Two deep fried Louisiana crawfish cakes served w/ lemon, two sides, hush puppies & 
Remoulade. (Add Crawfish Pontchartrain or Gouda Cheese sauce for $2) 

DA’ QUARTER FISH & GRITS $22                 
Fried fish over smoked Gouda grits w/ Cajun hollandaise sauce & Conecuh bacon crumbles. 

Gulf seafood TacOS   $15                  
Pan seared fish or shrimp & flour tortillas w/ lettuce, tomato, cheese & candied Jalapeños. 

SHRIMP CREOLE $18                   
Shrimp in a house tomato sauce, sautéed green peppers, onions over rice w/ hush puppies. 

RED BEANS & RICE W/ CONECUH SAUSAGE $12               
A big bowl of Nawlins style Red Beans & Rice w/Conecuh Sausage served w/ hush puppies. 

BOURBON STREET JAMBALAYA  (Chicken) - $12 (Shrimp) - $18          
Your choice of either white meat chicken or jumbo shrimp & Conecuh sausage in a rich 
tomato sauce. Served w/ rice & hush puppies. 

CAJUN CONECUH PASTA  (Chicken) - $12   (Shrimp) - $18               
White meat grilled chicken or jumbo shrimp & Conecuh sausage tossed in a Cheesy Garlic 
Cream sauce over Cavatappi pasta. Served w/ hush puppies. 

CHICKEN & WAFFLES  $16                   
Belgium style waffles w/ southern fried white meat chicken strips, Conecuh bacon & 
candied jalapeño peanut butter with cane syrup & Cajun Hollandaise sauce. 

VOODOO SHRIMP & GRITS  $18                 
Sautéed jumbo shrimp over smoked Gouda grits w/ Creole gravy & hush puppies. 

SOUTHERN FRIED FEAST (NO SUBSTITUTIONS ALLOWED) $50           
Deep fried Shrimp, Fish, Oysters, Bayou Cake, Jonah Claws & Conecuh Sausage. Served 
over french fries & onion rings w/ fried okra & hush puppies. This is a FEAST for 2!

 Toppings     $ 2  
Sliced American 
Sliced Cheddar 

Sliced PepperJack 
Bleu Cheese Sauce 
Gouda Cheese Sauce 

fried okra 
fried green maters 
caramelized onions 

Sautéed onions & Peppers 
Sautéed mushrooms 

Crawfish Pontchartrain Sauce 
Conecuh Bacon 

Baked Potato Salad 
Southern Greens 
fried Onion Rings  

A Fried Egg 

         = indicates: 

half price 
1/2 size portion 
during lunch!



OYSTERS SAMPLER 
A sample including two of all the oysters listed below!  
No substitutions allowed!!! 

OYSTER CROCKEFELLER  
southern greens, crawfish loaded sauce & cheese. 

BACON, EGG & CHEESE OYSTERS  
Conecuh bacon, Cajun hollandaise sauce & cheese. 

BLEU ROCK OYSTERS  
Southern greens, bleu cheese, buffalo sauce & parmesan. 

CREOLE BBQ OYSTERS  
Creole BBQ sauce, Conecuh bacon & sharp cheddar. 

OYSTERLAYA  
Jambalaya sauce and parmesan w/ candied jalapeño. 

PARMESAN GARLIC OYSTERS 
cheesy PARMESAN GARLIC sauce w/ candied jalapeño.

CREAMY CHICKEN SALAD      $10 
A creamy chicken salad of mayo, Creole mustard, white 

meat chicken, red pepper & praline pecans. 

WHOLE GARDEN SALAD   $12 
Fresh mixed greens topped w/ mushrooms, fried okra, 
whole kernel corn, peppers, onions, tomatoes, candied 
jalapeños, green beans, peas, cheese & praline pecans. 

OKRA & WATERMELON SALAD     $12 
Fried okra & watermelon chunks over fresh greens  

w/ parmesan & a watermelon vinaigrette. 

SALADS

oysters 
1/2 dz.   $12  full dz.   $24

ULTIMATE STUFFED TONY BURGER $16                      

CHEESE PIZZA  $9 
mozzarella, parmesan & Italian parsley over a marinara sauce. 

PEPPERONI PIZZA   $10 
classic pepperoni pizza w/ mozzarella, parmesan, italian parsley over a 

marinara sauce. 

SOUTHERN HOG PIZZA  $12 
conecuh sausage, bacon, pepperoni, mozzarella, parmesan, cheddar & parsley 

over a marinara sauce. 

VEGGIE PIZZA (RED OR WHITE)  $10 
mushrooms, onions, peppers, garlic, green beans, tomatoes, candied jalapeños, 

mozzarella & parmesan over marinara or cheesy garlic cream sauce. 

CAJUN CHICKEN PIZZA  $12 
white meat chicken w/ mozzarella, parmesan & herbs over marinara, bbq or 

cheesy garlic cream sauce. 

PIZZA 

Fresh ground steak stuffed w/ Trinity, Conecuh 
sausage, cheese, Creole BBQ sauce, candied 
jalapeños, Conecuh bacon, sharp cheddar,  

smoked gouda cheeses & a fried egg.   
Served over lettuce & tomato w/ a pickle & Fries. 

WELL DONE ULTIMATES CAN TAKE UP TO 30 MIN.  
JUST TO COOK!!!  

Stuffed Burgers also retain a bit of “pink” coloring 
due to sausage stuffed inside! 

PRALINE BACON CANDY   $10 
Conecuh bacon candied w/ Jalapeños, brown sugar, 

ginger & PRALINE PECANS 

CHEESY CRAWFISH DIP  $9                            
Crawfish & cheese loaded dip served w/ flatbread 

JONAH CRAB CLAWS  $18                
A pound of stone crab claws steamed and served  

w/ lemon butter sauce 

FRIED GREEN MATERS   $9     
FRESH GREEN TOMATOES, HOUSE SEASONED W/ OWL DUST,  

DEEP FRIED AND SERVED W/ REMOLLAUDE SAUCE 

CHICKEN WINGS  $12 
fried chicken wings w/ Creole BBQ, ragin cajun, 

CHEESY Parmesan Garlic or Buffalo sauce 

praline Sweet Taters
French Fries
Onion Rings

Potato salad
Smoked Gouda Grits

fried okra
Cajun Green Beans
Southern Greens
Red Beans & Rice

Smoked Gouda Mac-n-Cheese

*ADD Conecuh Bacon to side $2
*Cup Gumbo As Side $3 or Alone $6

*Bowl Gumbo As Side $7 or Alone $10

APPETIZERS 

SIDES  $3

AS SEEN ON


