Starters
CRAB CAKES

The freshest crabmeat fried up and served with smoked sausage
cream sauce

BOUDIN EGG ROLLS
House-made boudin & pepperjack cheese wrapped in an eggroll
wrapper and fried. Sweet chili ranch dipping sauce

CAJUN FONDUE

Shrimp, crab & Louisiana crawfish tails sautéed w/onion,
peppers, & seasoning in our creamy cheese sauce. French bread
toast points

SMOKED SAUSAGE & PEPPER JACK BEIGNETS
Crisp, warm beignets stuffed with smoked sausage and pepper
jack cheese with tasso ranch

CATFISH BITES

Lightly battered and fried. Served with our special tartar sauce

CHICKEN WINGS
Fried naked and served with choice of ranch, BBQ or buffalo
sauce

FRIED OYSTERS
Deep fried Hand Select Gulf oysters with tartar and cockrail
sauce

PICK THREE to sample and share.
Only rules are oysters are not included and there are no
duplications

Soup & Gumbo

SOUP OF THE DAY

Made from scratch in our kitchen with all the comforts of home

CHICKEN & SAUSAGE GUMBO

Simmered with seasoning and served with white rice

SEAFOOD GUMBO
Shrimp & crab with just the right amount of seasoning and
served with white rice. Try with our homemade potato salad

Salads

GARDEN SALAD

Fresh greens, cucumbers, tomatoes and croutons

CAESAR SALAD
Romaine lettuce tossed with croutons, parmesan cheese and our
own Caesar dressing

STUFFED TOMATO

Two tomatoes stuffed with shrimp salad over fresh greens

CHOP SALAD

Romaine, iceberg, mozzarella, parmesan, pepperjack, pepperoncini,
pecans, red onion, bacon, broccoli and egg, tossed with tasso ranch
dressing

Sandwiches

FRIED SHRIMP or CATFISH PO-BOY
Our original poboys. Some things should remain the same.
Homemade onion garlic poboy roll

CHEESEBURGER
A half pound charbroiled choice ground beef with your choice of
cheese on our homemade onion bun

THE SOUTHERN

A seasoned and fried chicken breast tossed in a pepper jelly glaze,
topped with pepperjack cheese and onion rings, served with
lettuce, tomato and mayo on our

homemade onion garlic poboy roll

HOURS:

Wednesday: 3 — 10 pm * Thursday: 5— 10 pm
Friday: 511 pm * Saturday: 11 am — 11 pm

Sunday: 11 am — 8 pm

CLUB SANDWICH

A big ol’ double decker of ham, turkey, bacon, American cheese,
lettuce, tomato and mayo on our own freshly baked and toasted
butter bread

fresh FRIED SHRIMP PANINI You asked for it, here
ITIS!

Fried shrimp, pepperjack cheese, sliced tomatoes and chipotle
mayo on our homemade ciabatta bread

Entrées

CRAWEFISH ETOUFFEE

Tender Louisiana crawfish in our etouffée sauce over white rice

BRONZED REDFISH
Lightly blackened filet topped w/Louisiana crawfish, shrimp and

crabmeat in a creamy cheese sauce

CAJUN SEAFOOD FETTUCCINE

Fettuccine tossed w/Louisiana crawfish tails, shrimp, crabmeat,
cheese, cream, peppers & seasonings. Topped w/fried shrimp,
parmesan cheese & green onions

SHRIMP ACADIANA

A local favorite! Six jumbo shrimp baked with our crab dressing
topped with Louisiana crawfish étouffée and melted mozzarella
cheese

FRIED CATFISH
FRIED SHRIMP Dozen or Half Dozen

SHRIMP HALF & HALF
Fried jumbo shrimp with your choice of CATFISH or
CRAWFISH ETOUFFEE

CAFE SAMPLER

The ultimate sampler! Jumbo shrimp, catfish filets, sausage & cheese
beignets and crab cake fried lightly, served with a cup of seafood gumbo

GRILLED or FRIED PORK CHOPS

Three seasoned center cut chops served with Creole brown gravy

HAMBURGER STEAK
12 oz fresh ground, grilled to temp, topped w/grilled onions, peppers,
mushrooms & brown gravy

CHICKEN FRIED STEAK

Red smashed taters, white gravy

BABY BACK RIBS

The finest finger-licking good, tenderest (if that’s not a word, it
should be) BBQ'd smoked pork ribs

FULL RACK or HALF RACK

BLACKENED CHICKEN BREAST
Topped with sautéed onions, bell peppers, mushrooms,
seasoned tomatoes, Swiss and cheddar cheese

FILET MIGNON
6oz fresh tenderloin seasoned & grilled or blackened to temp
topped off w/garlic butter

RIBEYE
The real deal! 12 0z USDA choice ribeye! Charbroiled!

Add three fried or grilled shrimp to any entrée
SELECT ONE SIDE TO ACCOMPANY YOUR ENTREE
BAKED POTATO e« SWEET POTATO HASH

AU GRATIN POTATOES ¢ RED SMASHED POTATOES
FRIES » ONION RINGS
BLACKENED BUTTER BROCCOLI * COLE SLAW
POTATO SALAD

Cypress

Ayou
Casino - Hotel Y

A Chitimacha Tribal Enterprise

Desserts
CHEESECAKE

A simple goodness, both creamy and delicious. Strawberry or
caramel sauce

BANANA’'S FOSTER RUM BUNDT CAKE
Rum soaked Bundt cake filled with a traditionally flavored foster
sauce with Bavarian cream, brulee'd banana and fresh fruit

WHITE CHOCOLATE CREME BRULEE BREAD
PUDDING

Topped with Bavarian cream and raw sugar. Served with rum
sauce and fresh fruit

CARROT CAKE
Moist layers of carrot cake w/cream cheese icing and pecans.
Caramel sauce

HOMEMADE ICE CREAM

Two scoops of homemade vanilla, chocolate or our
featured ice cream with a cookie, served with your choice
of strawberry, caramel or chocolate sauce

BROWNIE SUNDAE

Two large warm brownies, of course baked here, topped with our
homemade vanilla ice cream, chocolate sauce, pecans, chocolate
chips and topped off w/whipped cream and pretty please with a
cherry on top

Children’s Menu

Age 8 and Under
CHICKEN TENDERS

Two fried boneless tenders served w/Fries

POPCORN SHRIMP

Fried and served w/Fries

GRILLED CHEESE SANDWICH
American or Swiss Cheese on our homemade Butter
Bread w/Fries
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