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PASTAPASTA

Prices in ( ) include tax.　（）内の価格は税込価格です。

Seasonal Green Salad
Fresh g�een salad from FARM SANKICH! Azumino-Nagano.

シーズナルグリーンサラダ

1,400 (1,540)

Our Caesar dressing is peanut oil, garlic, anchovy and par�esan cheese.
The salad is topped with par�esan cheese and crispy croutons.

Caesar Salad

シーザーサラダ

Reg. / 1,400(1,540)・ Half / 900(990)

+ Cajun Grilled Shrimp +800 (880)

Wild Rocket & Ham
Wild rocket, ham, red onion, g�ana padano, vinegar oil dressing.

ワイルドロケット、ハムのサラダ

1,400 (1,540)

A classic oil-based pasta tossed with sweet shrimp, garlic, olive oil, and a touch of red chili pepper.
Sweet Shrimp Peperoncino

スイートシュリンプペペロンチーノ

1,800 (1,980)

Pasta Jambalaya
This pasta displays the t��e flavors of Souther� Louisiana. We mix conchiglie in the jambalaya way by adding

the t�init�, shrimp, chicken, crab flake, Louisiana sausage, and our cajun seasonings.
パスタジャンバラヤ

2,200 (2,420)

This is one of the most popular pasta.
It is ser�ed with our original tomato sauce and meatballs.

Spaghetti & Meatballs

スパゲッティミートボール

1,800 (1,980)

We use spinach fett�ccine and the sauce is made of fresh cream, par�esan cheese, mushrooms and tomatoes.
Fettuccine Alfredo
フェットチーネ　アルフレド

2,100 (2,310)

American-st�le lasag�a with ricotta cheese instead of béchamel sauce.
Lasagna
ラザニア

2,300 (2,530)

New England Clam Chowder
Our originαI recipe New England st�le. Stewed whole clams, bacon, onions, celer�, potatoes.

ニューイングランドクラムチャウダー

650 (715)

Gumbo

ガンボ

650
Gumbo is the native soup of South Louisiana, We star� with a dark roux, add the t�init� and stock, 

then andouille sausage and okra.Our g�mbo is wonderf�l.
It's flavor and tex��re cannot be matched any�here else in Japan.

Add Rice +50

(715)

(55)

Chopped romain, sunny, iceburg lett�ce topped with avocado, tomato, cucumber, bacon
cor� and a choice of 1000 island dressing or bluecheese dressing.

Cobb Salad

コブサラダ

1,600 (1,760)



APPETIZERAPPETIZER

SIDE DISHSIDE DISH
755

900

300

900
ガーリックブレッド

マカロニチーズ

バケット

マッシュポテト＆グレイビー

Garlic Bread

Mac’n Cheese

Baguette

Mashed Potatoes & Gravy
add Chili +400

Buffalo Wings
Golden fried wings tossed in our authentic tang� buffalo wing sauce.

ser�ed with celer� sticks and ranch dressing.

バッファローウィング
1/4 doz/800(880)・1/2 doz/1,300(1,430)・1 doz/2,500(2,750)

Spinach & Artichoke Dip
Ser�ed with french bread.

スピナッチ＆アーティチョークディップ

1,300 (1,430)

Shrimp Cocktail
Five boiled shrimp ser�ed with cajun cocktail sauce and vegetable sticks.

シュリンプカクテル

1,700 (1,870)

Calamari
Fried calamari with chipotle mayo and lemon.

カラマリ

1,300 (1,430)

Corned Beef Hash Cakes
Crispy pan-fried cakes made with our homemade cor�ed beef and diced potatoes. Ser�ed golden brown.

コンビーフハッシュケーキ

1,300 (1,430)

Soft Shell Crabs
A large sost shell crab seasoned with original seasoning spice and then deep fried.

Ser�e with tar�ar sauce and wild rocket.

ソフトシェルクラブ

2,100

Ex��a Crab +900

(2,310)

(990)

Roni Cup
Baked pepperoni slices. Dip into our original ranch dressing.

ロニカップ

900 (990)

Deep Fried Catfish
We fr� the catfish sticks with cajun spice. It is ser�ed with tar�ar sauce.

ディープフライドキャットフィッシュ

1,200 (1,320)

New Orleans Bar-B-Q Shrimp
Plump shrimp sautéed in a rich, butter�, and tang� Cajun sauce.

ニューオリンズバーベキューシュリンプ

1,750 (1,925)

Lemony Broccoli with Anchovies
One head of broccoli,cut up,blanched then sautéed with anchovy,garlic,olive oil.

Lastly flavored with lemon wedges.Excellent.
レモニーブロッコリー

1,200 (1,320)

(830) (330)

(990)(990)

(440)

Nachos
Tor�illa chips topped with our homemade chile, onion, gouda cheese, salsa, g�acamole, black olive, sour cream.

ナチョス

1,600 (1,760)

Quesadilla
Large flour tor�illas filled with cheddar cheese and gouda cheese.

ser�ed with salsa & lime.
ケサディーヤ

900 (990)



ENTREEENTREE
Rib-Eye Steak

We use USDA choice g�ade Rib-Eye. Seasoned with only Kosher salt.

リブアイステーキ
300g / 4,900(5,390)  ・  450g / 6,855(7,540)  ・  600g /8,900(9,790)

Prices in ( ) include tax.　（）内の価格は税込価格です。

Blackened Rib-Eye
Blacken the Rib-Eye with cajun seasoning.  Topped with caramel dark g�avy.

Mashed potato on the side.
ブラッケンリブアイ

5,400 (5,940)

Country Fried Steak with Gravy 
We season the Rib-Eye with cajun spice then coat with cracker cr�mbs.

Ser�ed with mashed potato and g�een peas.
カントリーフライドステーキ

3,400 (3,740)

Steak & Fries w/Truffle Aioli 
150 g�ams Rib-Eye steak seasoned with cajun spice.

Ser�ed with french fries.
ステーキ＆フライ　　w/トリュフ・アイオリ

3,300 (3,630)

Smothered Pork
In this beloved souther� st�le stew, roasted pork are smothered in vegetable, fresh herb and cajun seasoning.

Ser�ed with Louisiana rice.
スマサードポーク

2,100 (2,310)

Catfish Amandine
Pan-fried catfish topped with a classic brown butter sauce and toasted almonds.

キャットフィッシュアマンディーン

2,100 (2,310)

Meatballs & Gravy
Three large meatballs with a mushroom g�avy or tomato sauce.

Ser�ed with mashed potatoes and g�een peas.
ミートボール＆グレービー

2,100 (2,310)

Roasted Garlic Chicken
Oven-roasted chicken cooked perfectly with frag�ant garlic and herbs. 

Ser�ed with mashed potatoes.
ローストガーリックチキン

2,300 (2,530)

Creole Chicken
We saute a chicken breast coated with cajun spice, slice it and layer a creole mustard sauce across it all.

Ser�ed with mashed potato and baked tomato slice.
クレオールチキン

2,200 (2,420)

Shrimp Etouffee
Trinit� with paprika, fish roux and 4 blacktiger shrimp, okra, and Louisiana Rice. Real Creole!

シュリンプエトゥフェ

2,300 (2,530)

Seafood Courtbouillon
A rich and flavorf�l Creole tomato-based stew loaded with red fish, shrimp and sost shell crab. 

Ser�ed over Louisiana Rice.
シーフードクールブイヨン

3,200 (3,520)

Wet Burrito
A large bur�ito covered with mexican tomato sauce. Salsa, jalapeño, ranch dressing and g�acamole on the top.

ウェットブリトー

2,600 (2,860)




