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DINNER

STARTERS

Cup 0’ Gumbo $5.50
a spicy New Orleans classic, with chicken, shrimp, andou-
ille sausage & rice

Louisiana Crawfish Pie $7.95

crawfish simmered with onions, pepppers, celery & toma-
toes in a savory Creole sauce baked in its own individual pie
shell

Bubba’s Black Bean Chili cup $5.50 bowl $7.50
vegetarian, with cilantro sour cream

Baton Rouge Wings $6.50
with blue cheese & celery

Fried Calamari $7.25
with pomodoro sauce

Cajun Garlic Bread $4.25

Cornmeal Fried Oysters ~ $7.95
served with remoulade for dippin’

Louisiana Red Beans ‘n Rice $4.95
with grilled andouille sausage $6.50

Natchez Nachos $6.95

with red beans, fresh salsa and melted pepper jack cheese
...add spicy andouille sausage $8.95

...add popcorn shrimp and avocado $10.95

BBQ Babyback Ribs  $9.95
with our homemade barbecue sauce

Peel ‘n Eat BBQ Shrimp N’ Awlins Style $8.95
simmered in their shells with olive oil, garlic and Cajun
herbs & spices

Cajun Popcorn Shrimp  $8.25
with Baton Rouge Remoulade

Bacon Mac ‘n Cheese $7.95
topped with melted pepper jack cheese and scallions
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SALADS

Our House Salad  $4.50
roasted red pepper balsamic vinaigrette

Caesar Classico $7.95
with grilled chicken add $3.00

with grilled shrimp add $6.00

Gulf Coast Spinach Salad $9.95
fresh spinach with oranges, avocado, red onion and goat
cheese, tossed in a citrus viniagrette

Big O’ Cobb Salad $11.95
blackened chicken, avocado, tomato, bacon & pepper jack
cheese over greens with creamy green onion dressing

REALLY GOOD BURGERS
with hand-cut fries, creole slaw & pickle

The Two Boots 8oz. Burger $8.95
with tomato, lettuce & red onion

The Two Boots Cheeseburger $9.95
with cheddar, pepper jack, provolone or mozzarella

Farmer Tim’s Veggie Burger $8.95
with lettuce, tomato, red onion & our creamy avocado
spread

PO’BOYS AND SANDWICHES
with our homemade coleslaw

The Kingfish Po’boy $9.95
cornmeal-fried catfish with lettuce, tomato, red onion and
cajun tartar sauce

Cornmeal-fried Oyster OR Shrimp Po’boy ‘dressed’” $10.95
in New Orleans that means with all the fixins: shredded cab-
bage, sliced pickle, sliced tomato, & cajun tartar sauce

Tipitina’s Grilled Chicken Sandwich $8.95

with avocado, watercress, sliced tomato and red pepper
mayo

...add melted cheddar or pepper jack cheese $1.50 extra

Low Country Meatloaf Sandwich $8.95
with our tangy BBQ sauce, fresh tomato and Vidalia onion
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PASTA
served with Cajun garlic bread OR our house salad

Shrimp Traviata $13.95
angel hair pasta sautéed with shrimp, sundried tomatoes,
garlic, olive oil & parsley

Ravioli Veronese $12.95
spinach ravioli with a sundried tomato-basil pesto cream
sauce

Linguine Broccoli $10.95
with olive oil, garlic and freshly shaved parmesan

Farfalle Greco $11.95
bowtie pasta tossed with feta cheese, Calamata olives,
chopped fresh tomato & spinach

ENTREES
These entrees come with your choice of 2 sides
these entrées come with your choice of two side dishes

Steak Louisianne $21.95
12 oz. New York shell steak grilled with our zesty Creole
steak sauce

Bubba’s BBQ Babyback Ribs $19.95
smothered in our famous tangy barbecue sauce

Big Daddy’s Chicken-Fried Steak $13.95
it’s steak cooked up like fried chicken - thinly pounded top
round, batter-dipped and pan-fried with old-fashioned milk

gravy

Zydeco Meatloaf $11.95
we make it with ground beef, pork & veal and Cajun herbs
‘n spices, and serve it up with homemade mushroom gravy

Blackened Catfish $13.95
pan-seared with a classic spicy New Orleans blend of white,
black and cayenne pepper, paprika, onion, garlic & herbs

Filet of Salmon $14.95
grilled or blackened, with a lemon-tomato butter sauce

Dixie Chicken ~ $12.95
boneless breast of chicken marinated and grilled in cilantro
& lime

Voodoo Southern Fried Chicken $12.95
tender and extra crispy, with a nice little kick to it

Herb-Roast 1/2 Chicken $12.95
marinated and roasted with olive oil. herbs and seasonings

Side Dishes: mashed potatoes, hand-cut french fries, sweet
potato fries, mardi gras rice pilaf, red beans, roast sweet
potatoes, broccoli with garlic, sautéed spinach, Southern
greens, Creole slaw, veg o’ the day

Any side dish a la carte  $3.95

Crescent City Jambalaya

$12.95

traditional baked rice dish with shrimp, chicken & andou-
ille sausage in a Creole sauce of smothered vegetables and
Cajun seasonings

Cajun Fish ‘n Chips $12.95

golden deep-fried pollock filets, beer-battered with Louisi-
ana’s own Abita beer, served with Cajun tartar sauce, hand
cut fries and Creole slaw

DESSERT

MISSISSIPPI MUDCAKE | $5.95
Sinfully rich, for serious chocolate lovers

DEEP-DISH APPLE BROWN BETTY | $4.95
Big chunks of apples laced with cinnamon, with a streusel
topping...hot ‘n a la mode $1.25 extra

REESE’S PEANUT BUTTER CUP PIE | $5.95
Dark chocolate and peanut butter mousse, loaded with Re-
ese’s peanut butter chunks

STEVE’S AUTHENTIC KEY LIME PIE | $4.95
Exquisitely tart and light - Steve uses only the freshest Key
Limes direct from Florida - with the perfect graham cracker
crust

OUR HOMEMADE BROWNIE DEE-LUXE | $5.95
Served hot and topped with vanilla ice cream, chocolate
sauce, whipped cream, sprinkles and a cherry on top

ANDY’S REAL N’AWLINS BREAD PUDDING | $5.50
with raisins and a scrumptious warm bourbon sauce

SWEET POTATO PECAN PIE | 5.25
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