7PM CRUISE, 7 DAYS/WEEK 400 TOULOUSE ST WHARF
CHECK AVAILABILTY NEW ORLEANS, LA 70130
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Tossed Salad Du Jour Herb Roasted Sweet Potatoes

A tossed green leaf salad prepared nightly with
fresh ingrgdients and served fgmiTy st)ll?e o

Chef’s Vegetable Saute
Chicken and Sausage Gumbo

Creole Creamed Spinach
TOP Round Spinach with mozzarella, parmesan, and
Certified Angus beef, carved to order. Served with cream cheese
complimentary sauces
. . . . . New Orleans Bread Pudding
Louisiana Fried Chicken Thlghs Souffle of local Leidenheimer French bread in a rich

custard with Chet’s Choice of decadent sauce

Bayou Seafood Pasta

Shrimp and crab tossed in a white wine and
garlic' parmesan cream sauce

Assorted Dinner Rolls

Community Coffee and Iced Tea
Crawfish Etouffee Included

A rich crawfish stew atop a bed of rice

Menu created by Executive Chef Eddie Thel

Menu items are subject to change by season and availability.

We serve primarily Louisiana and domestic seafood but may, at times, use imported crawfish and fish.
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