EARLY EVENING MENU
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Crunchy Fried Onions Firecracker Prawns
a loaf of batter fried onion rings served with danish hand breaded fried shrimp served in a jalapefo
bleu cheese 4.95 and chipotle cream sauce 5.95
Bourbon Street BBQ Shrimp Potato Skins
a quarter pound of large peel and eat shrimp topped with bacon and shredded cheddar cheese 4.95
in New Orleans spicy butter sauce 5.75
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New England Clam Chowder and Salad
hearty chowder with potatoes and bacon in a fresh sourdough bread bowl with a side salad. your choice of coffee,
tea or soft drink 7.50

ENTREES served with a side salad (mixed greens, tomatoes and croutons), crusty bread and your choice of coffee, tea or soft drink

Fried Shrimp Platter Fried Flounder Platter

eight large shrimp served with hushpuppies hand breaded fillets served with hushpuppies
and french fries 11.95 and french fries 11.95

Chicken Parmesan Fried Combo Platter

hand breaded chicken breast sautéed and topped your choice of any two: shrimp, flounder,
with mozzarella and marinara sauce, served with oysters or scallops served with hushpuppies
capellini marinara 11.95 and french fries 11.95

Fried Seafood Half Loaf

Casamento’s of New Orleans style Po’ Boy sandwich with your choice of fried shrimp, oysters or both with lettuce,
tomato and creole remoulade on thick-cut toast, served with french fries 11.95

Filet Mignon Medallions Marinated Chicken

two 3o0z. aged, USDA choice char-broiled center skinless double breast of chicken marinated in fruit

cut tenderloin medallions, served with basmati rice juices and soy sauce, served with basmati rice and your
and your choice of side item 11.95 choice of side item 11.95

Fresh Fish .

daily catch served broiled or blackened, served Side Items . . .
with basmati rice and your choice of side item 11.95 baked potato e french fries  creamed spinach « basmati rice

18% gratuity will be added to parties of 5 or more ® regular menu also available e we recycle oyster shells e early evening menu cannot be combined with any other offer

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness. There is a risk associated with consuming raw oysters. If you have chronic illness
of the liver, stomach or blood, or have immune disorders, you are at a great risk of serious illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician. 48112030











