APP etlzers

Shrimp Brantley
(House sPeomLtg)
Junbo shrimp sautéed bn our spicy New Orleans

stgte BB® sauce, topped with parmesan, and served

with grilled baguette - $10.99

Coconut Shrim
Junmbo shrimp, dredged in coconut breading,
deep-fried and served with a citrus

dipping sauce - $10.99

Shrump § Cheese Fritters
Gubf Shrimp with mixed cheeses, fresh garlic and
cajun Seasonings. Lightly fried ano served with

remoulade sauce - $£.49

Creamy Spinach-Avrtichoke DU
ouy cheesg PArMLSAn splnach dip with artichoke
hearts, and a hint of ved pepper - $7.49
With crab Meat add - $4 .00

Appetizer Sampler
Choose any two oppetizers that arve Listed

in RED to create the perfect combination to suit
Your tastes - $10.99  Choose Three - $15.99

Chesapeake Bay Crab Cakes
Madle fresh daily with Lotsof Lump crab weat and
sautéed goloen brown. Serveo with our revoulaole

sauce - $10.99 (one crab cake - $6.49)

Parmesan Zuechint
Fresh zucchind fries, breaded with parmesan
bread cruumbs, fried and served with our buttermilic
ranch dressing - $5.99

crab stuffed Mushrooms
(House specialty)
Fresh button maushrooms, topped with our

Luomp crab wmeat stuffing, baked in owr wood-fired
oven and sprinkled with Romano Cheese - $2.49

Cra b Claws (seasonal)
Lightly breaded, deep-fried blue crab claws, served
with cocktail sauce and lemon - $13.49

Fried Greem Tomatoes
Traditional Southern favorite! Thinly sliced

and erispy fried green tomatoes, served with
our remoulade sauce - £6.99

Fried calamart
Lightly breaded and fried, served
with cholce of cocktail or marinara sauce - $€.49

Chips § Salsa
A wmdld and traditlonal Southwest style salsa
served with tortilla chips - $5.25

cajun Grouper Bites
Perfectly seasoned morsels of grouper, crispy fried
and served with tartar sauce - $£.49

Soup or B'quue of the Da ?
LOW.

Ask your server for details of today's cren

Cup - $4.99 Bowl - $5.99

Homwmemade qumbo
Traditional style gumbo with shrimp, andouille
sausage and okra - Cup - $4.99  Bowl - £5.99

Pasta

§ More

Add a House salad for £2.50

Blackened Chicken Alfredeaux

Bowtie pasta, tossed in a creamy cheese sauce with blackened chicken sliced on top - $11.99
Add Shrimp, add $4.00 + Substitute Shrimp, add $6.00

Pasta Brantle

Red peppers, zucching, squash, and sugar snap peas, sautted b our bagou butter, tossed with bowtie pasta
and grilled chicken - $£9.99. Add Shrimp, add $4.00 + Substitute Shrimp, add $6.00

Crawfish Btouffée
white vice smothered with a vich crawfish etouffée - $10.99 « Ado Shrimp, add $£2.00

Create Your Own Platter

Toke two selections below and thew two Lagnioppes - $17.49
Substitute our House Salad for one lagnioppe for only 99 cents extra.

Grilled chicken

, *Pecan-encrusted Grouper
i . Coconut Shrimp ,
Chickew Trésor , , Grouper Fllet
, , K Grilled Shrimp X
Chicken-fried chicken . catfish Fillet
, Shrimp Bra theg
Blackened Chicken Crab cake

Alfredeaux

Fried shrimp

Shrimp Scampl
Crawfish Btouffée
ttems marked with™ ave #1.00 extra

*Bacon-wrapped Scallops

Vislt Us At www.M'LKzespLacecowwa Yy.com



Eweralo Coast qulf Shrimp

We obtain the freshest qulf Seafood available and prepare it with authentic New Orleans flair.
Served with Your choice of 2 Lagniappes.
Substitute our House Salad for one lagnioppe for only 99 cents extra.

Choose Your favorite preparation- $15.49

Shrimp Scampl grilled shrimp Skewers
Gulf Shrimp drenched tn our we marinate and grill Gulf Shrimp then drizzle
garlic butter sauce and brotled. thew with our red pepper coulis.
Stuffed qulf shrimp Shrimp Brantle
(House Specialty) (House Specialty)

Jumbo Shrimp Stuffed with our lump erab stuffing,  Gulf Shrimp Sautéed in our savory Bayou Butter, a
and drizzled with homemade béarnaise sauce. traditional New Orleans BBR Shrimp, topped with
ultimate SVIYLVWP Platter parmesan and served with M,@VLLLEO{ baguette.

qulf Shrimp prepared = ways: Golden Fried
marinated § grilled, Brantley style, and A huge platter piled with Deep-fried
golden—frieo - $£19.49 golden brown, Gulf Shrimp .

Fish
Served with your choice of 2 Lagniappes.
Substitute our House sSalad for one lagnioppe for only 99 cents extra.

qrouper Pecan Bncrusted Grouper
Served Your way grilled, blackened, (House specialty)
pan seared, or golden fried - $15.99 Encrusted WLZM CMO]E)‘PEO{ pecans, and drizzled with our
raspberry bovdelaise sauce - $16.
Grouper Creole Py $1e29
Bronzed Grouper swothereo with crawfish and Southern CﬂtﬁSl’l
shrimp tossed in our Brantley and Alfredeaux sauces,  Thinly sliced, lightly hano-breaded, and dleep-fried,
topped with parmesan - $17.99 golden brown - $12.49
Salwmon Bronzed Tilapia Pontchartrain
Fresh Salmon fillet, per{ect% grilled, (House sPecLaLtg)
finished with your choice of Soy-Ginger Tilapia fillet, bronzed and topped with a
o Cltrus-Dljon Sauces - $16.49 soft shell crab and béarnaise sauce - $19.49

Exotic Seafoool

Bacown mepeol Scallops

Sen scallops wrapped with bacon, broiled to per{ectéow, brushed with butter and
creole seasoning, serveo with your chotee of two lagnioppes - $18.49

Seafood Crepes
(House Specia lty)
Delicate crepes stuffeol with grouper, clams, shrimep, fresh herbs anol vegetables, and parmesan cheese. Topped

with mussels, more sWme, and our creamy, roasted ved bell PEPPEY CrEAVA SAUCE,
served with a house salad - $16.49

Pungeness Crab Legs
The sweetest crab in the ocean caught wild in the coldest Alaskan waters,
served with a salad and one lagniappe - $22.99

The Commodore’s Platter
Split Maine Lobster tail, Dungeness crab legs, Growper fillet, and goloen—fried qulf shrimp,
served with a salad and one Lagnioppe - $29.49

Lagwl
A lagnioppe means “A Little Something Extra.” The perfect compliment to our entrees.

All ttems a la carte - $2.69
Substitute our House sSalad for one lagnioppe for only 99 cents extra.

Fresh sSteamed vegoles Red Beans § Rice Loulsiana Fries
Swmashed Potatoes Sweet Potato Fries Fresh Greem Beans with Bacon
Fried Okya Cole slaw Parmesan Spinach

Balked Potato Macaronl and Cheese Fresh, steamed Broccoll



Aged Steaks

Ribeye
Generous 14 oz. cut, aged, grilled and serveldl with baked potato and salad - $24.95

New York Stri
A large 14 0z. cut, aged, grilled and served with baked potato and salad - $25.95

Beef Tenderloin
The flnest aged steak available; grilled and served with baked potato and salaol.
6 0zZ. cut - $23.95 g 0z. cut - $27.95

’ 4
Prime RLD
“Arkansas’ Best!” Our Prime RLD is aged and slow roasted, fork tender and juicy.
Serveol with au jus, baked potato, and saladl.
goz. cut - $16.95 10 0z. cut. - $19.95 14 0z. cut - $22.95

We guarantee our steaks for tenderness for all preparations except “well-done.”
We describe our steaks as: Rare - 145°, cool, red center.
Medium Rare - 150°, warm, red center. Medium - 155°, hot, pink center.
Medium Well - 160°, hot, light pink center. Well Done - 165°, broiled throughout, no pink.

Before our beef is labeled Sterling Silver© Premium Beef, it is graded by strict specifications. It
has been graded “Prime or Choice/AAA,” and is in the top 12 % of all beef. Sterling Silver Premium

Beef is only grain—fed in the high plains of North America and hand-selected for its superior
marbling.

Sterling Silver Premium Beef is aged a minimum of 21 days, which ensures exceptional
tenderness, juiciness and flavor. Aging beef is the process by which it is stored under controlled
conditions at optimal temperatures, which leads to enbanced flavor and maximum tenderness. All of

Mikefv Place steaks are Sterling Silver Premium Beef.
<]

Additional Steak Preparations § Ado Owns

sautéed Mushrooms ... ... $095 Addon 5 qulf Shrimp .. 4595 Béarnaise Sauce ... ... ... $1.49
Fresh sliced button mushrooms Gololen fried, Emmt% Style, Grilled A vich sauce of egos, butter,

sensoned and sautéed L butter. Shrimp Skewer, Coconut, or Scampl tarragon and spices.

Blackened or Bronzed ... 4050  Add Baby Back Ribs .. ... #7.99  Add a Lobster Tatl ... .. $14.95
Dusted with Cajun Seasoning 1/2 Rack of slow roasteol vibs. 4 0z. Maine Lobster Tail.

and blackened tn an Lron skillet,

or bronzed on the grill. oseartt .................. $6.95 Addcrablegs ......... .. £9.99

) Topped with Lump crab weat
Pontchartratn .. ... ... $9.95  and bénrnalse.
Topped with soft shell erab

and béarnalse.

1/2 Lb. of North Pacific Dungeness
crab Legs.

Chicken and Pork

Served with your choiee of 2 Lagniappes.

Substitute our House salad for one lagniappe for only 99 cents extra.

Chicken Breast
Fresh, never frozew, marinateo and cooked
to perfection - $11.49
Try it blackened for just $0.50 more.

Rasplocng Chicken

very Low Fatl
Fresh, never frozen, marinated, grilled chicken breast
toppedt with our fresh raspberry souce - $11.49

Chickewn Trésor
Grilled chicken breast, covered with Jack ano
Cheddar cheeses, our bourbon-infused BBR sauce
and smoked bacown - $11.95

Babg Back RLbs

1 Lb. of slow-cooked, and fork tender, baby back,
rtbs, served dry or mopped with our homemade,
bourbon infused BBR sauce - $17.99

Fremch Cut Pork CMops

Two bone-tn Pork Chops, perfectly grilled and
topped with a Honey-Bourbon glaze - $17#.99

Chicken Fried Chicken
Fresh, never frozem, marinated chicken breast,
pounded thin, battered, breaded and
oeep fried to a golden brown - $11.95

Consuming raw or undercooked meat, poultry, eggs, seafood or shellfish increases the risk of foodborne illness.



Wood-FLred Plzza

Thin crust pizzas, baked tn our wood-burning oven for that authentic flavor.
Add a House Salad for £2.50

Cheese Pizza Jawmbalaya Pizza
Cheddlar, jack, wmozzarella, and parmesan Brushed with bayou butter and topped with
with warinara - $7.25 andouille snusnge, grilled chicken,
and our 3-cheese blend - $9.50
Pepperont Plzza , ) )
The Classic with pepperond, our custom S‘PLWHGM—AWLGMOK’.C PLzza
cheese blend and wmarinara - $2.50 Our Spunach-Artichoke sauce layered with sliced

grilled chicken, mozzavella, fresh tomato

BMLLD[ YDM.Y OWIL 'PLZZQ and mushroom - £€.50

Pick one sauce, two cheeses, and three topplngs . ,
from any of our pizzas to create Your ) Tresor PLzza ) /
pwin specia Lty pizz0. - £9.99 our ov/m recipe E/ZV»/E»QM@ smc? sliced, grilled
chicken, and crisp bacon, with cheddar
and jack cheeses - £9.25

Add Grilled Chicken to any pizza - $2.49

The gardewn Distriet

caesar Salad Blackened-Blew Chicken Salad
Crisp Romaine and croutons are sprinieled with Sliced, blackened chicken breast, crisp romaing,
Romano cheese and tossed with creamy tomatoes, and blew cheese crumbles, are topped with
caesar dressing - £6.50 howe-made blew cheese dressing
and croutons - $£.99
The Blg Salad ,
Mixed greens, two cheeses, tomatoes, harol botled S‘PLV\MGM Avocado salad (seasonal)
e0i0), shaveol nam, croutons, and bacown bits. Fresh Leaf splnach, mushroowms, tomatoes, harol boiled
Choose Your dressing - £7.50 egg, avocado, chopped bacon, and Romano cheese,

drizzleo with our hot bacon dressing - $2.50

Soup ano Salad , ,
Gek o SVVLEU, house salad and a caritbbean Chicken Salad

cup of soup, bisque, or Gumbo - $37.50 Mixed greens, grilled chicken, coconut roasted
pELANS, mandarin oranges, two cheeses,
drizzled with our raspberry vinaigrette - £€.99

Add Crispy or Grilled Chicken to any salad - $2.49

Available Dressings: Buttermilk Ranch, Honey Mustard, Blew Cheese, Caesar, 1000 tsland, Hot Bacon,
Raspberry Vinaigrette, Balsamic vinaigrette, and Oil § vinegar.

We cook with only 100% pure canola oil that contains no trans fatty acids.

Reserve one of our private rooms for your next special occasion or business meeting. Our Mardi
Gras Room seats 36 people and offers an intimate atmosphere. Our Chandelier Room seats 50
people and is perfect for your formal occasions.

For reservation details and booking information, contact a manager today.

All hanging works of art are created and owned by local artists and are available for sale. For details,
please contact a manager.

For your convenience, an 18% gratuity is added to parties of 6 or more.




Luinch Menu

Luneh served 11:00 a.vn. to 4:00 P

Pasta And More

All pastas are served with a house salad.

Blackened Chicken Alfredeaux

Bowtie pasta, and blackened chicken tn a rich and creamy cheese sauce - $2.29

Pasta Bra theg

Bowtle pasta, grilled chicken, red peppers, zucchind, squash, and sugar snap peas,
sautéed tn our bayou butter - $€.29

Crawfish Btouffée

white rice smothered with a vich crawfish etoudffée - £2.29

Seafood Crepes

Delicate crepes stuffed with growper, clams, shrimp, fresh herbs and vegetables, and parmesan cheese.
Topped with mussels, more shrimp, and our roasted red bell pepper cream sauce - $2.25

Traditlonal Fare

AlL traditional fare entrées are served with your choice of one Lagniappe,
or substitute a house side salad for just 99 cents.

Chicken Breast
Fresh, marinateol anol cooked to perfection, grilled or hand battered and fried - $£2.25
Try it blackened - $2.75

Qrouper
Available pan seaved, grilled, or deep-fried - $2.49
Try the popular Pecan Buncrusteo Grouper for just $1 more.

Fresh salmon
Fresh Salmon fillet, perfectly grilled.
Choose a finish of Soy-cGinger or Citrus-Dijon sauces - £9.79

Ewmeralo Coast qulf Shrimp
Jumbo Gulf Shrimp - $£.49
Avatlable, golden fried, Brantley style, grilled shrimp skewer, coconut or Seampt.

Chicken Trésor
Grilled chicken brenst, topped with owr bourbon infused BBR sauce,
bacown strips and jack and cheddar cheeses - £9.49

Fremch Cut Pork Ch
Our bone-in Porkk Chop, perfectly grilled and topped with a Honey-Bourbon glaze - £9.49

Burgeérs

§ Sandwiches

AlL burgers ano sandwiches are served with your choice of one Lagniappe.

Mike’s Burger
Our hanol-made burger with cheddar cheese,
mayo, lettuce, tomato, piekle and onton - £8.49

Bourbon Street Burger
Our burger with bacown, Lettuce, cheese anol
our Bourbon-infused BBR sauce - $8.79

Grilled Chicken sSandwich
Marinated, grilled chicken breast, leaf lettuce,
tomato, honey mustard and cheese - $2.79

Southwest Fish Taco
Crispy fried grouper, fresh Lettuce, and
diced tomatoes, volled up in a jalapeio wrap and
serveol with our Baja Aloll sauce - $2.49

Prime =_RLD
T M’W»Lg sliced primee v, caramelized onton,

Jack cheese and beef au jus - $9.99
canal Street clb

A crolssant, layered with haw, turkey, bacown,
Jack and cheddar cheeses, Leaf Lettuce, and tomato.
Serveot with honey mustard dressing - $€.25

Gulf Shrimp or Grouper Po’ Boy

Lightly breaded and deep-fried Gulf Shrimp
with shredded Llettuce, tomato ano our
hovwe-made vemoulade sauce - £2.49



