Soups
Club Seafood Gumbo

members cup 6 /bowl & non-members cup 7 /bowl 9

French Onion Soup or Soup du Jour
Ask your server for the soup of the day.
members cup 5 /bowl 7 non-members cup 6 /bowl 8

Appetizers

Crabcake Eggroll
members 72 non-members 74
Delicious crab cake filling deep fried in an eggroll wrapper. Served with
remoulade dipping sauce.

Seafood Cassoulet
members 74 non-members 76
Sauteed shrimp, crabmeat and crawfish in a country white bean dip, served
with house tortilla chips.

Maple Chicken Bites
members 8 non-members 70
Tender bites of chicken breast marinated in a maple marinade, wrapped in bacon
and skewered grilled to perfection.

Honey Jalapeno Pimento Cheese
members 9 non-members 77
Sweet and spicy twist on a classic comfort, accompanied by our house made
zesty crackers.

Cheese Board

members 74 non-members 76
Wedge of brie topped with pepper jelly, herbed boursin and smoked gouda
cheeses served with house made zesty crackers.

Salads
Garden Salad
members 6 non-members 7.5

Bed of greens with tomatoes, cucumbers, croutons and cheddar cheese with
your choice of dressing.
Add grilled or fried chicken $7 Add grilled or fried shrimp $10

Creole Caesar
members 7 non-members 8.5
Crisp romaine lettuce, shaved parmesan cheese, cajun croutons, creole

caesar dressing.
Add grilled or fried chicken $7 Add grilled or fried shrimp $10

Burrata Salad

members 712 non-members 74
Bed of fresh spinach with sliced tomato, red onions, creole pickled tomato
and burrata cheese topped with a balsamic reduction and truffle oil.

Blackened Shrimp Cobb

members 78 non-members 20
Crisp romaine lettuce, bacon, boiled eggs, cherry tomatoes, green onions,
and blue cheese crumbles. Served with house made remoulade sauce.



Filet Mignon
members 32 non-members 34
Hand cut 7oz. filet, grilled to perfection, topped with black garlic maitre d’ butter.
Served with baked potato and vegetable du jour.

Ribeye
members 35 non-members 37
Hand cut 120z. ribeye steak, grilled to perfection and topped with black garlic
maitre d’ butter. Served with baked potato and vegetable du jour.

Seafood Genovese
members 28 non-members 30
Shrimp, scallops and crabmeat in dry vermouth cream sauce with garlic, sundried tomatoes
and broccoli over fettuccine with parmesan cheese. Served with vegetable du jour.

Royal Reds

members 32 non-members 34
A full pound of peel and eat deep water shrimp, steamed and seasoned with
a side of cajun butter for dipping. Served with baked potato
and vegetable du jour.

Bayou Risotto
members 26 non-members 28
Shrimp and crawfish sauteed and blended with our creamy seafood risotto.
Served with vegetable du jour.

Bourbon Glazed Chicken

members 24 non-members 26
Crispy panéed chicken breast topped with a smokey bourbon brown sugar
glaze. Served with baked potato and vegetable du jour.

Pork Ribeye
members 25 non-members 27
A 100z. pork ribeye seasoned with orange pepper and grilled to perfection.
Served with baked potato and vegetable du jour.

Manicotti

members 22 non-members 24
Two cheese manicottis, breaded and fried then topped with a creamy
crawfish vodka rosa sauce. Served with vegetable du jour.

Chef’s Fish of the Day Market Price

Please ask your server for our daily fresh fish special.

ADDITIONAL TOPPINGS
Crab....coieeeieeen. Crabmeat Sauteed in White Wine & Butter 7
Maytag...........c......... Blue Cheese & Apple Wood Smoked Bacon 3.5
Pontchartrain................ Sautéed Shrimp, Crabmeat and Crawfish 8

*Thoroughly cooking food of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of food borne illness.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or under cooked.

All dinner sales will be charged 22% gratuity and 7% tax. We accept cash or credit cards.
All credit card transactions will be charged a 3% fee. Prices subject to change without notice.
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