


Appetizers Soups and Gumbos

Cup $4.50

Nawlins BBQ Shrimp — WOW $10

That's all we need to say! Chicken and Sausage Gumbo $6
Ray’s Specialty

Gotta Have it Crab Cake $ 8 Shrimp Bisque $6
Shrimp Cocktail $8 Bouillabaisse $6
Not Traditional Also called Seafood Gumbo — A 50 year old recipe!
Shrimp Remoulade Salad $5 | Chicken Tortilla $5.50

A taste of New Orleans : Chicken and Veggies in a Creamy Broth

Skillet Corn Bread $4

. Soup of the Day $5.50
Cup Crawfish Etouffee $6 Week Days only

Shrimp Patties $7

An Eagleson Family tradition. Guaronteed to please

Salads & Sides

Shrimp Remoulade $8 Caesar with Chicken $8.50
Fried or Grilled
Small Caesar $3.50 Caesar with Shrimp $9.50

Fried or Grilled

- Chopped Salad $8.50

Small Mixed Green Salad $3.50

Grilled Shrimp and Mixed Greens $9 Bleu Cheese, Bacon, Tomato, and Crispy Fried Onion Rings
Chicken and Mixed Greens $8 Crawfish Mashed Potatoes $4
Grilled or Fried

Onion Rings $4
Thin and crispy

Dressings.
1,000 Island, Bleu Cheese, Ranch, Honey Mustard, Jalapeno Ranch,
Balsamic Bleu Cheese and Lite French and Vinaigrette Jambalava 54
Add Fried Shrimp, Oysters or Crawfish to a salad for $5

Three Bucks
Fries Steamed Broccoli
Garlic Mashed Potatoes Grilled Veqggies
Mac and Cheese Cajun fries .
_ - Sweet Potatoes Fries
Onion Rings Dirty Rice
Cole Slaw Red Beans and Rice

Iitalian Green Beans w/ Stewed Tomatoes Add Side Salad to any meal $1




Seafood Cajun Style

Choice of 2 Sides

Ray’s Seafood Platter $21

Catfish, Shrimp, Crawfish, Shrimp patties, Oysters, Onion Rings, Fries and Slaw

Tilapia $14

Crabmeat Alfredo topping

Grilled Salmon $15

Fresh Atlantic Saimon

Louisiana Red Fish $16
Blackened :

Cajun Boy Filet $14

Gotta Have ‘em Crab Cakes $16

Catfish Your Way $14

Fried, Grilled, or Blackened

Carolina Trout $16

Pecan Crusted and Grilled to perfection

Soft Shell Crab $17

3 Crispy Fried Louisiana Blue Crabs

Fried Shrimp $14

One Dozen Jumbo Shrimp

" Shrimp and...... $14.50

Begin with 6 Shrimp and add your choice of:
Tilapia, Oysters, Frogs Legs, Catfish or Crawfish
Available Grilled, Blackened or Fried

Eggle’s Landing Favorites

*Surf and Turf $18*
Grilled 6 oz Filet and 6 Large Shrimp
Choice of 2 sides

*Crab and Turf $18*

Grilled Bacon Wrapped Sirloin and Crab Cake
. Choice of 2 sides

*Petite Filet $14*

Choice 6 oz petit Filet Choice of 2 sides

*Bacon Wrapped Filet $14*

8 oz Choice of 2 sides

Grilled Chicken $10.00

With Fresh Veggies and Garlic Mashed Potatoes

Dumpster Bow! $9

Mashed Potatoes, Chicken Tenders, Cheese, and Gravy

Football Special $10

Hand Batter Chicken Tenders with Crispy Onion Rings and Fries

Roast Pork in Plumb Sauce $11

Flat Wraps

Choice of 2 sides

12” Tortilla, Flat Top Grilled.
Served with Sour Cream and Salsa

Shrimp $9

With Cheese and Grilled Shrimp

Chicken $8.50

Shredded chicken & cheese

Veqgie $7.75

Assorted Grilled Veggies and Cheese

Spinach $7.75

Fresh Mushrooms, Onions and Cheese

Shrimp & Spinach $9.50

Fresh Mushrooms, Onions and Cheese

Philly $8.50
Shaved Philly Beef, Onions, Peppers and Cheese

*ADVISORY: The consumption of raw or undercooked food such as meat, poultry, fish, shellfish, and eggs, which may contain harmful
bacteria,may increase your risk of foodborne iliness, especially if you have a pre-existing medical condition. 1-10



Sandwiches

Choice of Side

New Orleans Muffuletta $9.50

Olive Salad, Ham, Salami, Mortadella, & Provolone

“Eagleburger $8.50 *Bacon Bleu Burger $8*
Fresh Ground Meat! 8 oz beef patty. Comes with Lettuce,

Tomato, Onion, Mustard and Mayonnaise 8 oz patty, topped w/ o-rings, spinach, & mayonnaise
Sides Crispy Onion Rings and Fries Reuben $8
Add cheese or Mushrooms — no charge

Corned Beef, Sauerkraut, Provolone and 1,000 Island
*Hamburger $6*

BLT $6.50
Fresh Ground Meatl! 4 oz beef patty. Comes with Lettuce, Hearty Smoked Bacon with..... You Guessed it, Lettuce, Tomato,
Tomato, Onion, Mustard and Mayonnaise and Mayonnaise on Wheat Bread
Add cheese, Grifled Onions, or Mushrooms — no charge. Turke 7
CUban 8 : Provolone, Lettuce, Tomato and Mayonnaise. Hot or Cold
Roasted Pork, Ham, Pickle, Swiss Cheese and Mustard. Choice of PoBoy Roll or Wheat Bread
Grilled Chicken Sandwich $7 Bacon Turkey Melt $8
With Lettuce, Tomato and Mayonnaise ' Ve ie $8
Philly Cheese Steak $8 On Wheat Grilled Zucchini, Squash, Red and Green Bell peppers,
Mushrooms, Onions, Peppers and Provolone

Mushrooms, Lettuce, Tomato and Mayonnaise
Chicken Caesar Pita $8
Shrimp Pita_$8

Homemade Cajun Specialties

Bayou Sampler $17
Crawfish Etouffee, Shrimp Creole, Red Beans and Rice,
Chicken & Sausage Gumbo, and Jambalaya
Crawfish Etouffee $13

Shrimp Creole $12
Crawfish and Spicy Roux w/ Cajun Trinity, choose White Rice
or Dirty Rice

Chicken Salad on Wheat $7

With Lettuce, Tomato, and Mayonnaise

Shrimp and Vegetables Simmered in a Piquant Sauce.
choose White Rice or Dirty Rice

Red Beans and Rice $9
Spicy (Wimps Beware)

Jambalaya $14

Chicken, Pork, Shrimp, and Sausage Simmered
- Toggzther with Rice.

Shrimp Etouffee $12
Shrimp and Spicy Roux w/ Cajun Trinity, choose White Rice
or Dirty Rice

Poboys
Choice of Side

New Orleans Shrimp Poboy $10.00

Large Fried Shrimp with Lettuce, Tomato, Ketchup and Remoulade Sauce

(NEW) BBQ Pork Poboy $9
Slow cooked BBQ pork topped with O-rings, tomato, & lettuce

Eagle’s Landing Famous

Fried Guif Oysters $10
Crab Cake $1 1 With Lettuce, Tomato and Ketchup
Our Famous Crab Cake with Tomato, Provoione and :
Remoulade Sauce on a PoBoy Hoagie Fried Crawfish $1 0.50
Lettuce, Tomato and Remoutade
Soft Shell Crab 3
90 e $1 . Roast Beef $9
2 Crabs with Lettuce, Tomato, Ketchup and Cocktail Sauce -
Roast Top Sirloin, Brown Gravy, Mushrooms and Provolone
Delta Catfish $10 .
Fried Catfish Fillet with Lettuce, Tomato and Cocktail Sauce Ca]un Bov—$1 2

Pole Bender fried with | ettuce, Tomato, and Cocktail Sau
**ADVISORY: The consumption of raw or undercooked food such as m i hellﬁs

eat, poultry, fish, s , and eggs, which may contain %%rmful
bacteria,may increase your risk of foodborne iliness, especially if you have a pre-existing medical condition. 1-10



==
The Landing’s Nightly Specials

Tuesday — Shrimp & Scallop $12 or Chicken Alfredo $10 with Bowtie,

Alfredo sauce, tomato’s, mushrooms, and spinach. Served with salad & garlic bread
Wednesday — Mexican Night — see menu
Thursday — All you can eat Chicken & BBQ Ribs $15

any and all the sides you want.
OR - BBQ Ribs 2 Rack $10
Friday — All you can eat Catfish $10 any and all the sides you want.
Saturday — All you can eat Shrimp $12 any and all the sides you want.

Sunday — All you can eat Shrimp & Tilapia $13 any and all the sides you
want.
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E Beer, Wine, & Other

—

Coffee, Tea, & Soda $1.85 Domestic ‘12 0z 23 oz Import12 0z 230z
Milk & Juice Lg $2.10 Draft $3.50 $4.50 $4.50 $5.50
Sm $1.65 Bottle $3.75 Bottle $4.50
Mimosa $5.50
Glass Bottle ! Glass  Bottle
Pinot Grigio Candoni $7.50 $26.00 Chardonnay  La Terra $5.00 $16.00
Merlot . La Terre $500  $16.00 Kendall Jackson $7.50  $26.00
Red Diamond $6.50  $23.00 White Zinfandel
Shiraz Penfolds $6.50  $23.00 Beringer $5.00  $17.00
Cabernet Sav Red Diamond $6.50  $23.00 La Terre $5.00  $16.00
Souv Blanc ggeprggfwoo ; %_‘28 :gg:gg Sicilia Wines NeroD'avola ~ $7.50  $26.00
Riesling Pepperwood  $6.50 $23.00

Desserts

Most desserts are homemade daily, please ask your server for availability

Bread Pudding

~ $4.50

Served warm, topped with Amaretto sauce

Pecan Pie - $4.50
Apple Pie - $4.50
Brownie & Ice Cream $4.50
Add Ice Cream to any dessert - $1

Bayou Brownie - $4.50
Single Bayou Brownie - $2.50
Bourbon Chocolate Chip Pecan Pie - $5.50
Beignet - $3.50

*ADVISORY: The consumption of raw or undercooked food such as meat, poultry, fish, shellfish, and eggs, which may contain harmful

bacteria,may increase your risk of foodborne illness, especially if you have a pre-existing medical condition.
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Breakfast

Crab Meat Eqqgs Benedict $10 *3 Meat & 3 Eqq Plate* $9.50

Choice of Potatoes or Grits .
3 Eggs, Sausage, Bacon and Smoked Sausage, Potatoes or Grits

. and choice of Bread
Cajun Flat Wrap $8.00
Flour Tortilla, Cheese and **Cajun Scrambled Eggs,

The Breakfast Stack $8

W/Sour Cream and Salsa Crispy Corn Tortillas layered w **Cajun Scrambies Eggs, Ranchero
Sauce and Cheese. With Sour Cream and Salsa
Grand Marnier French Toast $7 Pancakes Tall Stack $6

With Fresh Fruit or Side

Hotel Rancheros $8.00 Pancakes Short Stack $4

Corn Tortillas, Beans, **Cajun Scrambled Eggs, Biscuits and Gravv $5
Rancheros Sauce and Cheese. With Sour Cream and Saisa Bei 3 50
eignet $3.
Smoke Salmon Omelet $10° ) el $3
Café De Monde French Market Doughnuts

Served with onions, capers, & cream cheese,

Potatoes or Grits and choice of bread **Cajun Scambled —

(Egg, tom, onion, bell pepper, & sausage)

Create your own Omelet $7
Eqq White $8

Comes with Choice of Bread and Potatoes or Grits
Choose from Bacon, Sausage, Ham, Smoked Sausage, Chicken, Peppers, Tomatoes, Cheese,
Onions, Mushrooms, Spinach and Chives
Add Crab, Crawfish, Smoked Salmon, or Shrimp for $3

Egg Specials
“1 Egg $4.75
*2 Egg $5.50
*3 Egg $6.50

Served with Choice of Meat, Potatoes or Grits and Choice of Bread

Biscuit Sandwiches $3 - Breakfast Wraps $4.00

Cheese, Egg, & Choice of Sausage, Bacon, Chicken, Smoked Cheese, Green Chili’s, Hash Browns, & Choice of Bacon, chicken,
Smoked Sausage, & Sausage ( comes w/ Salsa & Sour Cream)

Sausage
Breakfast Sides $1.75 Breakfast Sides $2.50
Hash Browns Bread Bacon Cajun Hash Browns
Shredded Hash Browns *Eaq Sausage Pancake
Grits Gravy Smoked Sausage Fruit
Oatmeal — add .50 per added items Grilled Chicken Cheese Grits

Pecans, Brown Sugar, or Raisins

Weekend Brunch $9.50

Cajun and Traditional Scrambled Eggs, Smoked Sausage, Bacon, Pork Sausage and Grillades, Cajun and

Traditional Hash Browns, Biscuits, Gravy, Grits, French Toast, Pancakes, Eggs Benedict and Fresh Fruit
Seniors $9 12 and Under $6.50 4 and Under Free

**ADVISORY: The consumption of raw or undercooked food such as meat, poultry, fish, shelffish, and eggs, which may contain harmful
bacteria,may increase your risk of foodborne illness, especially if you have a pre-existing medical condition. 1-10
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