Seafood

Broiled Stuffed Flounder  $16.95
Gulf Flounder stuffed with 
our homemade seafood stuffing.

Seared Tuna Filet  $21.95

Sushi grade tuna, crusted with 
sesame seeds and crushed peppercorns 
and pan-seared to perfection.


Shrimp on a stick  $14.95

Fresh Gulf Shrimp, grilled 
on a skewer of rosemary.

Seafood Crepes Au Gratin  $xx.95
Louisiana seafood at its finest – lump crab meat, crawfish and shrimp - rolled in our delicate crepes and topped with a Boursin cream sauce.

Fish of the Day  $18.95

The Chef's choice for the freshest fish available.

Fried or Grilled Platters

Catfish Platter
 $12.95

Shrimp Platter
$12.95


Oyster Platter 
$13.95
Seafood Platter
$15.95

Poultry 

Marinated Grilled Chicken  $10.95
Marinated chicken breast,
 lightly seasoned and char-grilled.

Chicken on the Bayou   $13.95
Chicken breast stuffed with seafood, 
deep-fried and topped with 
a citrus demi-glaze.

Pasta
Pasta Primavera  $10.95

Angel hair tossed with herbs and sautéed fresh seasonal vegetables.  

Add Chicken $X.95 or Shrimp $4.95

Plantation Pasta  $15.95

Our famous blend of lump crab, shrimp and crawfish tails in a Boursin cheese reduction served over cappellini pasta. 

Meat
Creole Pork Loin  $XX.95
An exceptional pork loin, rubbed with Creole mustard, and seared to perfection.

New Orleans Strip  $22.95
Our own creation featuring a bourbon-marinated New York Strip that’s been hittin’ the sauce like a bar-fly on Bourbon Street.

Filet Napoleon  $25.95

Tenderloin filets layered between grilled eggplant medallions, accented with a roasted pepper sauce.

Beef Tips Marsala Crepes  $xx.95

Bite-sized morsels of dry-aged tenderloin beef 
rolled in our delicate crepes and topped with Marsala sauce.
Veal Piccata  $15.95
Delicate veal scaloppini topped with a 
caper and white wine sauce

Hand-Cut Filet Mignon

USDA Choice, hand-cut filet mignon, grilled 

Queen Cut (6 oz)      $19.95


King Cut (8 oz)      $24.95

May we suggest one of the following sauces or toppings for your filet:

Plantation Sauce


$6.95


Sautéed Shrimp  


$4.95 

Sautéed Lump Crab

$9.95

Sautéed Crawfish


$4.95

Mushroom Demi-Glaze

$4.95 

Crumbled Blue Cheese 

$x.95

Bernaise Sauce


$x.95

Something Else


$x.9595

Entrees are served with our Chef’s choice of fresh accompaniments; offerings vary daily.
