CRESCENT CITY GRILL
MENU

We have scaled down our menu in response to the impact that the current virus has on our business.
We look forward to having our full menu back as soon as possible. We have curbside pick-up and
delivery available during this time. Thank you for your understanding.

SOUPS & SALADS

Dressings Available: Ranch or House vinagrette

Grilled and Chilled Chicken Salad Fried Chicken Salad

marinated boneless chicken breast, grilled and then fried chicken tenders served atop of
chilled and served atop of fresh mixed greens, cheddar fresh mixed greens, cheddar and jack cheese,
and jack cheese, bacon, egg and green onions 12.99 bacon, egg and green onions 12.99
House Salad Sensation Salad
fresh mixed greens, cheddar and jack cheese, fresh mixed greens tossed in a tangy white wine
carrots, cabbage, tomato 4.49 (LArGe 8.99) vinaigrette and topped with bleu and

romano cheese crumbles 4.49 (Larce 8.99)

Corn and Crab Bisque

a house specialty with claw crabmeat
and fresh corn bowl/5.99

SANDWICHES

Shrimp Po-Boy Catch of the Day Sandwich

fried shrimp on fresh french bread with lettuce, with lettuce, tomato, pickles MARKeT PRIcE
tomato, and pickles with remoulade sauce 11.99 Blackened add $.50
Catfish Po-Boy Blackened Chicken Sandwich
fried MS Delta Heartland Catfish on fresh french blackened chicken breast topped with pepperjack
bread with lettuce, tomato, and pickles cheese and fried jalapenos and dressed with lettuce,
with remoulade sauce 14.99 tomato, pickles 10.99

**Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or
unpasteurized milk may increase your risk of foodborne illness**



ENTREES

Shrimp Etouffee

Gulf shrimp cooked in a spicy--and we mean spicy-- sauce of
tomato, onion, bell pepper, garlic, celery, and cayenne pepper,

served over white rice 15.99

Blackened Chicken Fettuccini

Boneless breast of chicken blackened in a cast iron skillet, sliced
and served on a bed of fettuccini tossed with mushrooms and

green onions in house made alfredo 14.99

Mardi Gras Pasta

shrimp, red and green bell pepper, onion, tomato;
tossed in a creole cream sauce with fettucini 17.99

Jumbo Fried Shrimp
One dozen fresh Gulf shrimp lightly dusted in
corn flour and Creole seasoning 17.99

Chicken Tender Dinner

fried tenders; served with fries 12.99

Blackened Shrimp Quesadilla

blackened Gulf shrimp with bell pepper, onion and cheddar and

SIDES

jack cheese 13.99

Shrimp & Grits

Fresh Gulf shrimp sauteed with onions and mushrooms
over cheddar cheese grits 15.99

Grilled Catch of the Day

Lightly seasoned with Creole spices and

topped with lemon butter marker price
BLACKENED ADD $1.00

Add Orleans Topping to Gulf Fish

Sauteed shrimp, mushrooms, garlic and green onions
in a light Creole cream sauce 6.99

Zydeco Chicken

Marinated, grilled chicken breast topped with sauteed
andouille, mushrooms and romano cheese in a
Cajun cream sauce 12.99

Catfish and Fries
fried MS Delta Heartland catfish served with house fries
and cocktail and tartar sauce 15.99

- House Cut Fries - Cheese Grits - Fresh Steamed Broccoli - white rice -

KID’S MEALS

7.99

CHOOSE 1: Fried Shrimp, Fried or Grilled Chicken Tenders, Pasta and
Alfredo, Cheese Quesadilla

CHOOSE 1: house-cut fries, cheese grits, white rice, steamed broccoli

FEED THE FAMILY

Dinner for 4

House Salad or Sensation Salad

(Ranch or House)

Choose one from:

Blackened Chicken Pasta $44.99

Zydeco Chicken  $44.99
Mardi Gras Pasta $50.99
Shrimp Po-Boy $48.99
Shrimp Etouffee $48.99

4 individual drinks

Dinner for 8
House Salad or Sensation Salad
(Ranch or House)

Choose one from:
Blackened Chicken Pasta $74.99

Zydeco Chicken  $74.99
Mardi Gras Pasta $84.99

Shrimp Po-Boy $79.99
Shrimp Etouffee $79.99

1 gallon of beverage



