SALAD

Caesar Salad Reg./ 1,400 - Half/ 900

Our Caesar dressing is peanut oil, garlic, anchovy and parmesan cheese.
The salad is toppe with parmesan cheese and crispy croutons.
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Seasonal Green Salad 1,400 (T
Fresh green salad ﬁom FARM SANKICH! Azumino-Nagano. A,. -
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Wild Rocket & Mortadella 1,200

Wild rocket, mortadella sausage, red onion, grana padano, vinegar ol dreessing.
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Grilled Romaine Salad 1,400

+ Cajun Grilled Shrimp +800
Grilled Romaine, avocado, blue cheese crumbs, garﬁc breadcrumb, green goddess dressing.
JUIAA VI ZADY S

Cobb Salad 1,550

Chopped romain, sunny, iceburg lettuce topped with avocado, tomato, cucumber, bacon
corn and a choise oﬁ 000 island o{ress'mg or bluecheese dressing.
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SOUP & CHOWDER

New England Clam Chowder 650

Our original recipe New Eng[an sty[e. Stewed whole clams, bacon, onions, celevy, potatoes.
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Birria Gratin Soup 1,200
Birria is a meat stew soup made ﬁom beef.
It is covered with tortilla and cheese.
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Gumbo 650
Gumbo is the native soup of South Louisiana, We start with a dark roux, add the trinity and stock,
then andouille sausage and okra.Our gumbo is wondelfu[.
It's ﬂavor and texture and cannot be matched anywhere else injapan.
Add Rice +50
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PASTA

Pasta Jambalaya 1,870

This pasta displays the true flavors of Southern Louisiana. We mix conchiglie in the jambalaya way by adding
the trinity, shrimp, chicken, crab ﬂake, Louisiana sausage, and our cajun seasonings.
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Sardine & Breadcrums Spaghetti 1,870
Spaghetti with sardine, garlic breadclumbs, anchovy, black olive, caper, artichoke.
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Spaghetti & Meatballs 1,870

This is one of the most popular pasta.
1t is served with our original tomato sauce and meatballs.
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Fettuccine Alfredo 1,870

We use spinach fettuccine and the sauce is made of fresh cream, parmesan cheese, mushrooms and tomatoes.
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Lasagna 1,870
Amevican—sty[e [asagna with ricotta cheese instead cf béchamel sauce.
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APPETIZER

Spinach & Artichoke Dip 1,200
Served with french bread.
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Shrimp Cocktail 1,780

Five boiled shrimp served with cajun cocktail sauce and vegetab[e sticks.
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Marinated Sardines 1,400

Oil sardines eaten with Dijon mustard, tapenade, and garlic breadcrumbs.
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Chicken Tenders 1,200

Seasoned, breaded chicken breast sticks with a choice of relish sauce or ranch dip.
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Soft Shell Crabs 1,950

A large soft shell crab seasoned with ovi?'mal seasoning spice and then deep fried.
Serve with cocktail sauce and coleslaw.

Extra Crab +750
VI TIIVOST

Roni Cup 900

Baked pepperoni slices. Dip into our orig'ma[ ranch dVessing.
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Buffalo Wings

Golden ﬁied wings tossed in our authentic tangy buﬂalo wing sauce.
served with celery sticks and ranch dvessing.

1/4 doz/790 « 1/2 doz/1,350 + 1 doz/2,600
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Mac’n Cheese 780
add Chili +400
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Chorizo 1,200
5 SPle mexi.Can Sausage and corn.
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Deep Fried Catfish 1,100
We ﬁry the caﬂ{sh sticks with cajun spice. It is served with cocktail sauce.
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Lemony Broccoli with Anchovies 1,150
One head of broceoli,cut up,b[anched then sauted with anchovy,gar[ic,o[ive oil.
Lastly flavored with lemon wedges.Excellent.
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Mashed Potatoes & Gravy 980

Real mashed potatoes and a brown mushroom gravy.
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Garlic Bread 750
We spread garlic butter inside a1/2 french bread.
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Nachos 1,550

Tortilla chips topped with our homemade chile, onion, gouda cheese, salsa, guacamo[e, black olive, sour cream.
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uesadilla 1,000

Large ﬂowr tortillas ﬁ“e with cheddar cheese and gouda cheese.
served with salsa & lime.
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ENTREE

Rib-Eye Steak
We use USDA choice grade Rib-Eye. Seasoned with only Kosher salt.
300g/ 4,500 - 450g /6,300 - 600g /8,500
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Blackened Rib-Eye 4,800

Blacken the Rib—Eye with cajun seasoning. Topped with caramel dark gravy.
Mashe potato on the side.
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Country Fried Steak with Gravy 3,200
We season the RUo—Eye with cajun spice then coat with cracker crumbs.
Served with mashed potato and green peas.
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Veal Parmesan 2,300
Breaded pan-fried veal, covered with marinara sauce, gauda and parmesan cheese.
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Smothered Pork 2,100

In this beloved southern style stew, roasted pork are smothered in vegeable, fresh herb and cajun seasoning.
Served with Louisiana rice.
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Meatballs & Gravy 2,100

Three larée meatballs with a mushroom gravy or tomato sauce.
erved with mashed potatoes and green peas.
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Creole Chicken 2,100

We saute a chicken breast coated with cajun spice, slice it and layer a creole mustard sauce across it all.
Served with mashed potato and baked tomato slice.
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Garlic Lemon Butter Catfish 1,900
Sauteed catfish filet with fresh lemon and butter sauce. Served with rice salad.
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Shrimp Etouffee 2,100
Trinity with papvika, ﬁsh voux and 4 b[ackﬂgev shrimp, okra, and Louisiana Rice. Real Creole!
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Wet Burrito 2,600

A [arge burrito covered with mexican tomato sauce. Salsa, jalapeﬁo, ranch dvess'mg and guacamo[e on the top.
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Birria Tacos 2,100
Corn tortillas filled with birria beef and melted cheese. served with a side of consomme for dipping.
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Carne Asada 3,600

Itis grilled and sliced skirt steak. Served with chopped cilantro, jalapeiio, red onion, salsa, avocado, lime and corn tortillas.
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Carnitas 2,600

Very tender and Juicy pork. Served with chopped cilantro, jalapeﬁo, red onion, salsa, avocado, lime and corn tortillas.
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Chicken Tacos 2,300

Marinated spicy chicken breast. Served with Choppeo{ cilantro, ja[apeﬁo, red onion, salsa, avocado, lime and corn tortillas.
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HAMBURGER

Hamburger 1,600
Served with tomato, lettuce, onion, sliced pickles and original relish sauce.
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Cheeseburger 1,750
Served with american cheese, tomato, lettuce, onion, sliced pick[es and orig'ma[ relish sauce.
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Double Cheeseburger 2,400

Two 1/4lb. a“—beef Ppatties with two slices of american cheese tomato, lettuce
onion, sliced p[ckles and ovigina[ relish sauce.
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Chili Burger 1,900
Our homemade chili,chopped onion and pickles, lettuce.
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Avocado Burger 1,900

Sliced 1/2 avocado with ovigina[ relish sauce, lettuce, tomato slices and mayonnaise.
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Surf & Turf 2,800
Our origina[ beeef & soﬁ shell crab burger !
American cheese, tomato, lettuuce, pick[es and relish sauce inside.
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TOPPING

Extra Patty o285/ 500 Bacon ~-=
American Cheese -x 150 Egg v
Avocado 7k 300 Jalapefio /5~x-=1
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SANDWICH

Reuben 1,950
Rye bread sauerkraut,swiss cheese,russian dressing and.....a lot of TROUBADOUR made Corned Beef.
Ja—~>

Mortadella & Cheese Sandwich 1,950

Combination of mortadella (sliced italian sausiﬁe) & chedder Cheese.
With lettuce, 1000island dressing, dijon mustard in a soft french bread.
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Philly Cheesesteak Sandwich 2,300
It is a sandwich made from thinly sliced pieces of beefsteak and melted cheese in a soft french bread.
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Patty Melt 1,880

Burger patty, cheese, caramelized onion between rye breads.
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BRUNCH

Served ﬁrom 11:00 to 15:00, Sa’cwday,Sunday & Ho[idays.

Sausage Patties & Biscuit 1,550

Two spicy sausage patties toppeo{ with cream ravy.
Served with owr homemade butter milk biscuit and home fries.
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Corned Beef Hash 1,500

Homemade corned beef and home fries served with an sunny side egg, wild rocket and toast.
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Chilli Cheese Omelette 1,600
Two large egg omelette filled with cheddar cheese and gouda cheese, topped with our homemade chilli.

Served with toast and home ﬁ'ies.
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Steak & Egg 3,200

180g Rib-Eye steak served with a sunny side up egg and home fries. Choice of rice or toast.
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All plates come with Coffee or Tea.

SIDE

French Toast 700
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Homemade Biscuit 350
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BREAKFAST COCKTAILS

Mimosa 600
IEY

Red Eye 600
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