
APPETIZERS 
 
Crab Claws                                      market 
“BBQ” served in a Creole butter sauce   
OR 
Fried served with cocktail sauce. 
 
Firecracker Shrimp                        $8 
Lightly dusted Gulf bay shrimp fried & tossed  
in spicy remoulade sauce. 
 
Savory Cheesecake                     market 
Ask your server about today’s selection. 
 
Lavash                                     $9 
Crisp Armenian cracker bread topped with 
Havarti cheese & oven baked.  Sliced & served  
with marinara. 
 
Crab Cakes                               $12 
We don’t skimp on the crab for this traditional 
Gulf favorite.  Served with fire roasted yellow  
pepper aioli & house remoulade. 
 
Calamari                                   $7 
Lightly dusted, flash fried & served with 
marinara. 
 
Crawfish Tails                            $8 
Sautéed with garlic butter, white wine & our 
special blend of herbs & spices.  
 
Cheese Dip                               $8 
Made with local Sweet Home Farm cheese.   
A silky blend of Swiss, Parmesan, & locally  
made Elberta cheeses.  Topped with feta & 
roasted tomato relish. Served with pita chips. 
 

SOUPS 
 

Duck & Andouille Sausage Gumbo 
                           cup $3/ bowl $5 
Rich & meaty with okra, tomatoes, onions, &  
peppers in broth thickened with a traditional  
dark roux. 
 
Soup Du Jour            cup $3/ bowl $5 
Ask your server about today’s selection. 
 

SIDES 
 
Lemon Garlic Asparagus $3        Cole Slaw $2 
Yukon Gold Mashed Potatoes $2   House Rice $2 
“Browned Butter” Corn Salad $2  Risotto $3 
Vegetable Selections $3           French Fries $2 
Polenta (Cosmo’s Grits) $2           
Gingered Greens $2  
                  

 

SALADS 
 
*Sesame Seared Tuna                    $12 
A 6 oz. filet of tuna coated with sesame  
seeds & seared.  Served over a bed of spring 
greens tossed with sun-dried cranberries, 
toasted sunflower seeds, & crispy noodles in 
a gingered soy vinaigrette. 
 
Roasted Red Pepper Caesar Salad  
                            small $4/ large $8 
Fresh romaine tossed with spicy croutons       
& parmesan in our fire roasted red pepper  
Caesar dressing. 
 
*Salmon Salad                             $12 
Fresh grilled salmon nestled on a bed of our 
house greens tossed in a honey vinaigrette 
served with julienned apricots, red onion, 
cherry tomatoes and roasted pecans 
 
Fruit Salad                small $4/ large $8 
A fresh blend of cut fruit tossed with walnuts  
in our honey-poppy seed yogurt dressing. 
 
House Salad              small $3/ large $6 
A blend of romaine & spring greens with 
pepperocini, tomatoes & red onion. 
 
    * Add chicken or shrimp to any salad     $4 

* Add crab to any salad    $5 
 

SANDWICHES 
 

All sandwiches are served with the choice of 
one side item. 

 
BETWEEN THE TWO 

 
Poboy                                       $9 
Your choice of shrimp, oyster, crawfish,  
soft-shell, or fish.  Served on a toasted 
French loaf with lettuce & tomato. 
 
*Fish Sandwich                        market 
Grilled, blackened, or fried.  Served on  
a toasted sourdough bun with lettuce, 
tomato, & red onion.   
 
*Hamburger                               $7 
An 8 oz. USDA choice Angus beef burger  
grilled to your liking.  Served on a toasted 
sourdough bun with lettuce, tomato, &  
red onion. 
*Add cheese or bacon                     $.75  
 

 
 

     



     
 
 
                               


