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Starters

Fried Pickles 7

Southern Fried Okra 7

Beer Battered Onion Rings 7

Jumbo Buffalo Wings 8

Cajun Kettle Chips 7

Calamari Fries 11

French Fries 5 add House Chili $2
Sweet Potato Fries 7

Bayou Nachos 15

Cajun Kettle Chips topped with Cheddar Cheese,
Pulled Pork, BBQ Sauce, Scallion, Guacamole, Sour
Cream and Tomato

Sides

French Fries, House Salad, Kettle Chips,
Caesar Salad or Coleslaw

Add $2 more for Fried Okra, Fried Pickles,
Sweet Potato Fries or Onion Rings

An 18% gratuity will be added to all parties of six or
more

Sample Menu

Salads.

Caesar Salad. 6/10
add Chicken $4 add Fish $8 add Shrimp $6
House Green salad 6/10

Mixed Greens, Tomato, Cucumber, Feta Cheese,
Wonton Strips

add Chicken $4 add Fish $8 add Shrimp $6
Sesame Seared Ahi Salad. 18

Ahi Tuna with Mixed Greens, Wonton Strips, Tomato
and Cucumber with Ginger Vinaigrette

Chef Salad 14

Chopped Romaine, Honey Ham, Smoked Turkey,

Cheddar Cheese, Hard Boiled Egg and Ranch

Drinks

Coke, Diet Coke, Sprite, Root Beer, Orange
Soda, Orange Juice, Ice Tea and Lemonade
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Burgers / Sandwiches

All Sandwiches come with one side. All extra
sauces are 50 cents extra.
The % |Ib. Bayou Burger 15

Fresh Angus Beef Patty on a Brioche Bun with
Lettuce, Tomato, Onion and Pickle

add Cheese $1.50 add Bacon $2
All American % |b. Burger 12

Fresh Angus Beef Patty dressed with Mayo, Ketchup,
Lettuce, Tomato, Onion and Pickle

add Cheese $1.50 add Bacon $2
Rodeo Burger (no temp please) 15

Two Quarter Pound, Fresh Angus Beef Patties with
Bacon, Cheddar Cheese, Onion Rings and our
Signature BBQ Sauce

Chili Cheese Burger 15

% Ib. Angus Burger with House Made Chili and
Cheddar Cheese

Blackened Ahi Tuna Steak. 18

Ahi Tuna Steak seared rare on a Brioche Bun
dressed with Wasabi Ginger dressing, Tomato and
Mixed Green

Blackened Fish Tacos 15

Your choice of Mahi Mahi or Catfish blackened and

Dressed with Mango Slaw and Chipotle’ Mayo

Sample Menu

The Lamb Gyro 12

Grilled Lamb on Pita Bread dressed with Tzatziki
Sauce, Lettuce, Tomato and Feta Cheese

Pulled Pork 14

Hickory Smoked Pork Shoulder on a Brioche Bun
topped with Coleslaw and House made BBQ Sauce

BLT on sourdough or wheat 12
Thick cut Bacon, Tomato and Lettuce with Mayo
CBT on Sourdough or Wheat 12

Cheddar Cheese, Bacon and Tomato grilled and
served hot

Grilled Chicken Sandwich 14

Marinated Chicken Breast grilled and dressed with
Lettuce, Tomato, Onion and Mayo

Cajun Blackened Chicken 14

Blackened Chicken Breast dressed with Chipotle
Mayo, Lettuce, Tomato and Onion

California Chicken 16

Marinated Chicken Breast, Bacon, Pepper jack
Cheese, Avocado spread Lettuce, Tomato and Onion

Organic Veggie Burger 14

Southern style Sunflower and Brown Rice with
Carrot, Onion, and Black Bean on Brioche dressed
with Chipotle Mayo, Lettuce and Tomato

Consuming raw or under cooked foods such as Beef,
Chicken, Pork or Seafood may increase your chance
of foodborne iliness
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Po’boy Sandwiches

Fried Shrimp 16

Cornmeal battered Brown Shrimp on French Bread
dressed with Lettuce, Tomato and Mayo

Blackened Mahi 16

Pacific Mahi Filet Blackened and dressed with
Lemon, Mayo, Lettuce, Tomato and Onion

Fried Catfish 15

Fried Catfish Fillets on French Bread, dressed with
Tartar Sauce, Lettuce, Tomato and Pickle

The Villager 17

Grilled Steak, Honey Ham and Pepper Jack Cheese
on French Bread dressed with Lettuce, Tomato,
Mayo and Beef Au Jus on the side

French Dip 16

Grilled Steak, Onions and Provolone Cheese on
French Bread “drenched” in Beef Au Jus

Steak and Swiss with Peppers 16

Grilled Steak, Green Peppers and Onion, Swiss
Cheese, Mayo, Lettuce and Tomato

Turkey One 14

Grilled Turkey Breast, Bacon and Swiss with Avocado
Spread, Lettuce and Tomato on French Bread

Turkey Two 14

Grilled Turkey, Bacon, Cheddar Cheese, Coleslaw and
House Made BBQ Sauce on French Bread

The Cuban 15

Slow Cooked Pork Shoulder, Honey Ham, Pickles,
Sport Peppers and Mustard on French bread

Hot Ham and Cheddar Po’boy 13

Grilled hot and served on French Bread with Lettuce,
Tomato and Mayo

Sample Menu

** House Specialties **

St. Louis Style Pork Ribs 22

Slow Smoked St Louis Style Pork Ribs grilled to order
(Wet or Dry) and served with your choice of TWO
sides

New Orleans Red Beans and Rice 14

A South Louisiana Staple Slow Cooked with
Andouille’ Sausage served over Long Grain Rice

Louisiana Crawfish Etouffée 18

Louisiana Crawfish stew served with Long Grain Rice
topped with a Fried Catfish fillet and French Bread

Chicken Gumbo Lafayette 6/15

Chicken Breast, Andouille’ Sausage and Okra Slow
cooked and served over Long Grain Rice with French
Bread

Colorado Bison Chili with Beans 6/15

Topped with Cheddar Cheese, green onion and Sour
Cream

Chicken or Steak Quesadilla 15

Your choice of Marinated Chicken or Chopped Steak
with Onions, Green Peppers, Cheddar Cheese,
Guacamole, Sour Cream and Salsa

KIDS MENU $10

Chicken Tenders

Cheese Quesadilla
Hamburger/Cheeseburger
Macaroni and Cheese
Corn dog Bites

Catfish Sandwich
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