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PO’ BOYS

EGGPLANT ORLEANS /4 /Vo%
with CRAWFISH BEURRE BLANC G 0 D s
HUSHPUPPIES, PIMENTO HONEY BUTTER 9 0 DRESSED WITH LETTUCE, TOMATO, PICKLE,
MAYONNAISE, HOT SAUCE
CRAB STUFFED SHRIMP, CREAMED CORN /4
[
BAC,?.g ﬂg@:gm BOUDIN 12 MAE S FRESH CATCH FRIED or GRILLED SHRIMP /4
MUSTARD N' REMOULADE SAUCE ROV é% the % POUND FRIED OYSTERS /6
CHARGRILLED OYSTERS SAUTEED /8 INCLUDES TARTAR SAUCE, COCKTAIL SAUCE, & PICKLED CABBAGE ROAST BEEF
IN CREOLE BUTTER (6 PCS) BOILED ERIED Y/
FRIED SHRIMP & ROAST BEEF /4
SHRIMP Sowed with Cow & Potatoes /2| |GuLFsHrIMP /4 (the Peavemakor)
SOUPS N’ SALADS CRAWFISH Senved uth Con s Potatest | | [ 'OYSTERS 5 )
s Maed
CLAMS Sotved with Com & Potatoes* 12 CATFISH 2 —_—
ARUGULA SALAD wiri PICKLED MELON /0
MUSSELS Setwed with Com & Potatoes’ /0 CRAWFISH /4 CRISPY NASHVILLE HOT CHICKEN 17
ASPARAGUS SALAD witH SHRIMP N' CITRUS /2 with COLLARD SLAW N' AVOCADO
- * . FRIED GREEN TOMATOES WITH SHRIMP
NEW ORLEANS GUMBO YA-YA 9 S Extrea fo Additional Cown 0% Polatoes REMOULADE /5
GUMBO Z'HERBES (V) 7 WOOD GRILLED ALLIGATOR SAUSAGE /5
v P = | wm TRADITIONAL FIXINS'
PO’ MAN'S SEAFOOD TOWER
ON THE SIDE Cewes 2-3 people)
SHRIMP, OYSTERS, CRAWFISH, CATFISH, SWE ET E N D Il N G S
HUSHPUPPIES, CRISPY POTATOES
DIRTY RICE 6 POWDERED SUGAR BEIGNETS 7
BBQ BAKED LIMA BEANS € PINEAPPLE & COCONUT BREAD PUDDING 7
————— MAE'S SIGNATURE FRIED CHICKEN
& DOBERGE NINE LAYER CHOCOLATE CAKE 9
CRISPY POTATOES witi CAYENNE AIOLI 5 ‘f{‘;,ﬂﬁ,';;f,ocsr‘,gw:’ BERRIES, HAZELNUTS
WHITE or DARK MEAT (3PCS) HONEY, BISCUIT - EXTRA BISCUIT $2.50 12

06./9/8




