CAJUN FAVORITES

(All served with a House Salad)

Cajun Platter

Fresh, deep-fried battered Catfish, Creole Jambalaya, New Orleans Red Beans and

served with Cajun Andouille Sausage $22.95
Des Allemands Catfish Platter

Fresh Catfish, deep-fried in a seasoned flour and served with Creole Jambalaya $18.95
Crawfish Etouffeé

Fresh Louisiana Crawfish Tails sautéed in a spicy Cajun Sauce, served over rice $20.95
Trout Etouffeé

Filet of fresh Gulf Trout, topped with Louisiana Crawfish Tails, sautéed in a spicy Cajun Etouffee Sauce, served with
a Baked Potato $25.95
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New Orleans Red Beans and Rice
A traditional New Orleans “Monday Wash Day” dish, seasoned with the “Holy Trinity” spices and

served with a Grilled 100z Pork Chop and a House Salad $18.95

Embers Special Loaded Baked Potato

Served with Bacon Bits. Cheese. Sour Cream and Chives $3.95

Side Orders
Garlic Bread (per order) $2.00 Baked Potato $2.95
Sautéed Mushrooms $2.95 (With Sour Cream & Chives) $3.50
French Fries $2.00 Garlic Mashed Potatoes $2.75
Bordelaise Sauce $1.50 Sautéed Seasonal Vegetables $3.95
Desserts
Embers Homemade Bread Pudding $3.95 Chocolate Suicide Cake $4.95
New York Style Cheesecake w/ Fruit $4.95 Pecan Bourbon Pie $4.95

(A la Mode — Topped with French Vanilla Ice Cream $1.50)

Dinner Entrees are required of all Guests

No Split Check on Groups of Five (5) or More
On Groups of Five (5) or More, 18% Gratuity Will be Added

NO SUBSTITUTIONS




