PUB & GRILL
All Star
Cheese Nuggets
Cheese curd lightly fried golden brown and
served with a zesty jalapeno ranch dip and
marinara sauce $9.95

Alligator Kickers
Alligator tail meat and rice rolled n panko bread
crumb and lightly fried served with remoulade
sauce $10.95

The Nacho Dome
Piled high lightly fried house made potato chips,
layered with home-style chili, melted cheese
sauce, Pico de Gallo, sour cream, and jalapeno
peppers $11.95

Fried Dill Pickles
Generous portion of lightly fried dill pickles
served with zesty jalapeno ranch. $.7.95

B.R. Crab Cakes (2)
Gulf coast crabmeat, roasted vegetables, fried
and served with a creole remoulade sauce $14.95
Da Wings
Marinated jumbo chicken wings and lightly fried
golden brown and tossed in your favorite sauce
and served on a bed of Cajun kettle chips. (Sauce:
Hot Buffalo style. Spicy Teriyaki, Thai sweet chili.
Garlic Parmesan, sweet BBQ sauce, Cilantro-lime,
Kentucky Bourbon, Chipotle, Stingy Honey Garlic)
Three per order @ $3.99

Hummus/Pita
Tossed with basil pesto, feta cheese and extra
virgin olive oil served with warm pita. $9.75
All Baskets
Generous portion of French fries with our special
sauces.
Fried chicken tender- fried Shrimp-fried catfish
$10.95 (add $2.00 for shrimp or catfish)

The Warm-Up/Stretches
Gumbo Mug
Dark roux seafood gumbo and okra topped with
rice served in an over-sized 12oz mug $9.95
MVP Soup
The soup special of the day that is made fresh
daily. $8.95

Athena Salad
Fresh romaine lettuce topped with sliced red
onion, tomatoes, cucumber, olives and feta cheese
served with a Mediterranean dressing. $10.95
Add grilled chicken $5.00 Grilled Shrimp $6.00

Hail-Mary Caesar Salad
Fresh romaine lettuce tossed with parmesan
Caesar dressing and garlic. $9.95
Add grilled chicken $5.00 Grilled Shrimp $6.00

The Pizza Oven
Our fresh pizza dough is hand stretched and
topped with basil marinara and cheesy mozzarella.
The choice of toppings is yours. $11.95
Pick (1) Pepperoni-Italian sausage-grilled chickenpulled pork-roasted beef-Bacon
Each additional protein: $2.95
Add.50 each topping-Mushroom-tomatoesspinach-onion-olives-bell peppers-spinach

Sidelines
Baked Beans
Tiger Slaw
Sweet Potato Fries
Vegetable Medley
French Fries
House Made Cajun Potato Chips
$3.95

All Stars
Build Your Own Burger
All our burgers are ½ pound of premium choice
Angus beef that is formed, seasoned and cooked to
your temp. Dressed with your (choice of toppings,
cheese and buns) $9.95
Toppings: Lettuce, Tomato, Onion, Pickle, Bacon,
Grilled Onions, Grilled Mushrooms, Jalapenos, fried
egg add $.50 each ($1.00 each for bacon or egg)
American cheese, pepper jack, Swiss, Feta and Blue
cheese $1.00 each
Choice of Bun: sweet sour dough, sesame Seed,
Marble Rye bread.
Rajun Cajun Chicken Sandwich
Creole marinated chicken breast topped with
sweet peppers and pepper jack cheese. Lettuce,
tomatoes and onion on a sweet sour dough bread
$12.95
Texas Club Sandwich

Thinly sliced sweet ham, smoked turkey, apple
wood bacon, cheddar, swiss, and lettuce.
Tomato layered between three Texas toast
served with a chipotle mayo. $11.95

Rachel Sandwich
Thinly sliced smoked turkey, topped with
sauerkraut, melted swiss and Russian dressing
stuffed in a marble rye and grilled. $11.95
The Zeus
Grilled sliced portabella mushroom, onions,
tomatoes, spinach, cucumber, olives, feta cheese
and oil/vinegar. Choice of tortilla wrap or pita
bread. $10.95
N.O Style Po-Boys
Our Po-boys come dressed (lettuce, tomato, pickles
and mayo) stuffed with your choice of shrimp,
roast beef, catfish then pressed in the original
Liendenheimer bread. $11.95
(add $1.00 for shrimp or catfish)
It’s a wrap
Our wraps come with your choice of flour white or
wheat tortilla, lettuce, tomato, bacon, cheddar
cheese and a zesty avocado ranch sauce stuffed
with your choice of protein.
Grilled chicken-shrimp-roast beef-catfishham/turkey-pulled pork. $11.95
(add $1.00 for shrimp or catfish)
Pan Seared Salmon
Norwegian salmon seared to your liking and served
with your choice of two sides. $21.95

Raland’s Porker Sandwich
Slow Hickory smoked pulled pork piled high and
topped with a zesty BBQ sauce, pickles and tiger
slaw on a toasted sweet sour dough bun $11.95

Main Event
Add House Salad $3.95
Big Tex
Slab of slow smoked ribs that nearly fall off the
bone. Smothered in a bold/sweet bbq sauce and
served with baked beans and tiger slaw.
½ rack $15.95 full rack add $9.00

Mexi-Cali Chicken
Grilled marinated chicken breast topped with
sweet peppers, onions, Pico de Gallo, and
guacamole served with vegetable medley and fried
potatoes $14.95

The Gulf platter
Generous portion of French fries topped with
fried catfish, shrimp, crawfish tails, hush puppies,
stuffed crabs with creole remoulade and cocktail
sauce. $22.95
Cedar Plank Salmon
Salmon glazed with a honey butter garlic sauce and
finished on a cedar plank and served with vegetable
medley and rice pilaf. $22.95
Grilled Ahi-Tuna
6oz Tuna Steak grilled to your liking and then
fanned over a medley of grilled vegetables. $15.95

Here’s the Beef
Thick and tender hand-cut 12 oz Ribeye steak
seasoned and cooked to perfection topped with
sautéed mushrooms and onions and finished with
garlic butter, served with French fries and side
salad $28.95
Pasta Primavera
Penne pasta Aglio e Olio. tossed with sautéed
peppers, squash, zucchini, and onions, topped with
a grilled chicken breast $13.95
Cajun-Style Tilapia
This fish is crusted in our Cajun blackened
seasoning, high pan seared with garlic butter and
topped with rice pilaf and vegetable medley.
$13.95

Finals
Your server will tell you our featured deserts

