Spicy roux, rice, okra & veggies.

FRIED GATOR TAIL

Don’t be nervous, it tastes just like gator! 9.29

RAT TOES

Famous shrimp ‘n’ crab stuffed jalapenos. 7.39

CAJUN FONDUE

A choice! Shrimp, crawfish or chicken in a creamy
sauce with garlic toast for spreadin’. 9.39

SEAFOOD

Shrimp, fish & oyster.

CHICKEN & ANDOUILLE
NICE BIG BOWL (worth the $$) 7.59
LE PETIT CUP (worth the yum) 5.99

CRAWFISH POPCORN

Lotsa tail with cherry mustard sauce & fries. 8.39

BOUDIN BALLS

Cajun fried with a zippy dip. 7.49

CAJUN CRACKLIN’ & CRISPY CHIPS
With a loaded cheesy dip. 8.69

Heavily seasoned with Cajun spices
and grilled at a raging 800° ouch!
All served over meuniere sauce with dirty rice,
veggie d’jour and buttery garlic bread.

NICE CAT FILET 11.99
N’AWLINS CHICKEN BREAST 11.99
FRESH TILAPIA FILET 12.79

BLACKENED SHRIMP & CHEDDAR CORN GRITS
Creamy cheddar grits topped with spicy shrimp. 12.79

Garlic butter & parmesan. 14.99 doz / 11.99 half doz

Two favs with corn, cocktail sauce & tarter. 12.59

CAJUN 2-WAYS

Your choice – a platter of crispy shrimp
or crawfish tails with etoufee & dirty rice. 13.99

FRIED SHRIMP BASKET

Butterflied shrimp with corn on the cob
& cherry mustard sauce. 11.79

FRIED CAT BASKET

Served with tartar and cocktail sauces.
Corn on the cob. 11.59
Same as the basket above, just more of it. 15.49

Tender gator meat over jambalaya
with bbq “ouch” sauce. 15.49

HONEYSUCKLE RIBS

PEEL & EAT SHRIMP

CAJUN COMBO SKILLET

Marinated & slow cooked until the meat almost
falls off the bone - then finished on the grill.
Fries, garlic toast & moonshine apples. 15.39

JALAPENO CATFISH

(Say it ‘ET-2-FAY’) Chicken, shrimp or crawfish
in a rich, dark roux sauce with dirty rice. 12.49

CHICKY DIPPER BASKET

Bacon wrapped shrimp w/jalapeno – served over
dirty rice with a spicy cheese dippin’ sauce. 14.99

Taste it all! Grilled andouille sausage, zesty shrimp
creole, crawfish etoufee, red beans ‘n’ rice. 13.29
Fried filet with creamy jalapeno sauce over rice
w/veggie d’jour & garlic toast. 9.99
Crisp greens, bacon, cheese, diced eggs,
tomatoes, cucumbers and fried onions plus
anything else Chef Bubba whacks up. 8.49

Hand breaded and served over fries.
With corn or slaw and honey mustard dressing. 11.29

Named for a guy in Mexico, not the big
Italian guy on all the statues. 8.49
ADD BLACKENED CHICKEN OR POPCORN SHRIMP
to either above for a little extra love (and an extra $3).

CAJUN FRIED CHICKEN

Creamy dressing and fresh veggies. 10.59

SHRIMP & CAT COMBO

SHRIMP PLATTER

Juicy shrimp in zesty creole sauce with
fluffy rice. Gotta try it one time. 12.29

BROILED OYSTERS

SHRIMP SALAD LETTUCE WRAPS

(Say this one ‘CHOPA-2-LAS) Grilled chicken
breast over potatoes, ham & mushrooms
and topped with a special sauce. 12.89

Fried shrimp, catfish and crawfish tails.
Corn on the cob & three sauces for dipping. 16.39

FRIED CAT PLATTER

Same great catfish – bigger plate & portion! 14.89

SHRIMP CREOLE

On the shell. 12.99 doz / 9.99 half doz

CAESAR SALAD

TCHOUPITOULAS

SEAFOOD COMBO PLATTER

Fried tilapia filet smothered in
creamy shrimp & crab sauce. 13.29

RAW & SALTY OYSTERS*

CHOPPED SALAD

Two breaded & fried pork chops over mashers with
jalapeno cheese sauce & moonshine apples. 13.29

All baskets and platters are served with seasoned
fries, jalapeno hushpuppies & dipping sauces.

FISH AH! YEE!

SHUCKED AND SHELLED

Cajun boiled & served cold w/dipping sauces. 12.49 doz

Crammed with shrimp & crab stuffing,
topped with creamy crawfish butter sauce. 13.59

MOONSHINE’D CHOPS*

FIREMOUTH WINGS

French fries & cherry mustard sauce. 7.69

STUFFED FISH – REAL GREAT

Blackened fish over dirty rice topped
with crawfish etoufee. 14.29

Basket o’ deep fried dill
pickle chips w/dippin’ sauce. 5.99

POPCORN SHRIMP

Big fat boys loaded with crab stuffing
& topped with a lemon butter sauce. 14.49

CAJUN TRICKY FISH

FRIED PICKLE PUCKERS

Marinated in “Death Sauce”, fried & served
with a cool Cajun ranch antidote. 7.99

STUFFED SHRIMP - GREAT

CAJUN ETOUFEE

SHRIMP EN BROCHETTE

A Cajun sausage tradition. 9.49

CAJUN FRIED STEAK

It’s amazingly like the one right above,
but with a nice, juicy, tender steak. 11.29

*Larry the lawer says: There is a risk associated with consuming raw or undercooked oysters, shellfish, meats, poultry, seafood or eggs. If you have a chronic illness of the liver, stomach or blood, or have
immune disorders you are at the greatest risk of illness from raw oysters and should consume them them fully cooked. If unsure of your risk consult your physician. Some recipes use shellfish, oysters or nuts.

FRIED POPCORN SHRIMP OR CATFISH
BLACKENED CHICKEN BREAST
BLACKENED TILAPIA

BIG EASY CHEESE BURGER*

ANDOUILLE RED BEANS ‘N’ RICE
Full chicken breast served with fluffy,
mashed red-skin potatoes and topped with
our andouille cream gravy. 11.29

Authentic Cajun sandwich on a toasted
French roll with lettuce, tomato, onion, pickle &
sauce. Seasoned fries & jalapeno pups. 9.99

JAMBALAYA PASTA

Penne pasta with veggies, andouille sausage,
juicy chicken, shrimp, fish & crawfish tails.
Tossed in a zippy tomato cream sauce. 13.59

BLACKENED CHICKEN or SPICY SHRIMP
Penne pasta tossed with veggies
and creole cream sauce. 12.89
.

Burger in a Cajun joint? If ya gotta –
this is the way to go. ½ pound patty basted with
smoky sauce and topped with bacon, cheese
and all the fixin’s on a buttery toasted bun. 9.99

PIMENTO CHEESE BURGER*

Topped with bacon and our own pimento cheese
with snazzy fried onion garnish. 10.99

ANDOUILLE PO’BOY SLIDERS

BBQ basted grilled sausage topped with slaw.
Chips and a grilled shrimp garnish. 10.99

8

.99

Available Monday – Friday ‘til 3 pm

GRILLED CHICKEN ETOUFEE

Chunks of grilled chicken breast in a rich
dark roux sauce with dirty rice.

“POPCORN” SHRIMP BASKET
Plump little shrimpies fried up
and served over seasoned fries.

Made fresh daily with peaches, pecans
and crusty French bread.
Served warm with dark rum sauce.

SALAD & GUMBEAUX

Lunch sized! Choose Caesar salad or
our famous Chopped Salad along with either
seafood or chicken & sausage gumbo.

HURRICANE SHRIMP

Fried butterflied shrimp over white rice
with a side of our spicy honey-pepper
Hurricane sauce & garlic toast.

Layers of cheesecake filling and strawberries
on a pecan graham cracker crust.

PECAN CATFISH

Fried catfish filet over white rice
with a tangy sweet praline meuniere sauce.

SHRIMP PIQUANT

Sauteed shrimp with onions & peppers in our BBQ
“Death Sauce” – served with rice & garlic toast.

ZYDECO PASTA

Giant warm brownie topped
with melted marshmallow, nuts,
ice cream and chocolate sauce.

Just like on the Big Boy menu, but sized right
for lunch. Choose blackened chicken or
spicy shrimp and we’ll do it up with penne,
veggies and our creole cream sauce.

JALAPENO CHICKEN

Fried tenders with jalapeno sauce over white rice.

Monday – Friday, 3–7

2

$ OFF Craft Beers,
Brave new crafted cocktails
and glasses of wine

RAZZOOS.COM

$5 and $6
Happy Hour appetizers

Ask your server or bartender for all the details.
10.2017

