
 

 
APPETIZERS 

SHRIMP COCKTAIL eight jumbo shrimp served with cocktail sauce and a lemon crown ............................................................................. 14.45  

ESCARGOT imported French escargots, baked in herb butter and Cajun spices ......................................................................................... 13.95  

CRAB CAKES sautéed in butter, finished with capers, and served with a lemon crown ................................................................................. 13.95 

CRAWFISH OR SHRIMP EDDY served with hot herb-buttered toast in a creamy tarragon sauce .................................................... 13.95  

SEAFOOD GUMBO, CRAWFISH GUMBO, CHICKEN & JALAPEÑO SAUSAGE GUMBO ..................... .7.50 

FRIED CALAMARI served with remoulade sauce and tomato basil ................................................................................................................... 11.95 

SALADS 

SENSATION SALAD tossed with parmesan cheese, grated carrots, and sensation dressing .................................................................. 7.95   

WEDGE SALAD butter lettuce, tomatoes, bacon, bleu cheese crumbles and ranch dressing ....................................................................... 7.95  

ENTREES 

Served with dirty rice, white rice, chef’s potatoes or vegetable of the day 

All our fillets are Certified Black Angus beef, freshly cut by our chef  

TENDERLOIN BOUDREAUX blackened with Cajun herbs & spices, served over red wine pepper sauce ................................... 32.95 

TENDERLOIN ST.MICHAEL blackened with Cajun herbs & spices, topped with sautéed crawfish tails 

     with scallions and béarnaise sauce, and served over red wine pepper sauce  ................................................  35.95 

TENDERLOIN ST.GEORGE blackened with Cajun herbs & spices, topped with sautéed crabmeat 

     with scallions and béarnaise sauce, and served over red wine pepper sauce  ................................................  36.95 

JUMBO SHRIMP served blackened, grilled, or lightly breaded and fried. Served with a choice of cold sauces ...................................... 21.75  

FISH OF THE DAY WITH SHRIMP blackened and topped with sautéed shrimp over herb garlic cream sauce ............................ 23.75 

FISH ST.GEORGE fish of the day, pan sautéed in lemon pepper flour and butter, deglazed with white wine, 

      topped with sautéed crabmeat & scallions in Creole herbs & spices over herb butter garlic cream sauce ..................................................... 24.95 

ALMOND-CRUSTED CHICKEN pan-sautéed, served over chicken jus and topped with sautéed crabmeat ............................. 24.95 

SALMON ROCKEFELLER blackened with Cajun herbs & spices, topped with sautéed crabmeat and scallions, 

      served over creamed spinach and herb butter garlic cream sauce ............................................................................................................................. 25.95 

SHRIMP & CRAWFISH TAILS PASTA served over creamy mushroom, bacon, and garlic sauce pasta ......................................... 22.25 

CHICKEN-MUSHROOM PASTA  grilled chicken breast, served over creamy mushroom, bacon, and garlic sauce pasta ......... 19.25 

BEEF PASTA beef tenderloin and jumbo shrimp, served over creamy mushroom, bacon and garlic sauce with cheese tortellini ......... 22.95  

DESSERTS 

Full Dessert Menu Available! 


