
STARTERS
Grilled Garlic Bread with Smoked Tomato Sauce ...................................................................... 4.95
Bayou Jalapeño Corn Blasters with Honey Jalapeño Dressing ......................................................... 7.95
Fried Shrimp with Honey Jalapeño Dressing ............................................................................ 12.95
Fried Oysters with Honey Jalapeño Dressing ........................................................................... 11.95
Fried Green Tomatoes with a Warm Remoulade Sauce .................................................................. 8.95
Fried Green Tomatoes and Crabmeat with a Corn Remoulade Sauce ................................................. 11.95
Fried Green Tomatoes & Gulf Shrimp with a Warm Remoulade Sauce .............................................. 12.95
Shrimp and Andouille Eggrolls with Spicy Mustard and Ginger Mango Sauce & Asian Slaw ............................... 7.95
Louisiana Crab Cake with Honey Jalapeño Dressing ................................................................... 10.95
Chicken & Andouille Sausage Quesadilla with Roasted Red Pepper Sauce & Cilantro Cream .......................... 8.95
Grilled Andouille Sausage on Sweet Potato Polenta with Carmelized Onions & Honey Creole Mustard Sauce ......... 9.50
Cajun Fried Chicken Bites with a Crystal Butter Sauce ................................................................7.75
Jamaican Jerked Chicken Wings with a Habanero Mango Sauce ...................................................... 9.95
BBQ Ribs ........................................................................................................... 9.95
Cajun Fried Crawfish Tails with Honey Jalapeño Dressing ............................................................. 9.95
Cajun Fried Catfish Bites with Jimmy’s Homemade Tartar Sauce ....................................................... 9.95
Hot As A Mutha Stuffed Habanero Chile with Jalapeño Chihuahua Cheese, Peach Puree and a Peach Salsa ...................... 4.95

SALADS
(Salads Served with Cup of Soup)

Creole Caesar ....................................................................................................... 9.95
Creole Spiced Grilled Chicken Caesar ......................................................................... 11.95
Cajun Fried Chicken .............................................................................................. 10.95
Cajun Fried Shrimp ............................................................................................... 14.95
Cajun Fried Oyster ................................................................................................ 13.95
Chicken Chopped Salad with Roasted Vegetables, Mixed Greens, Goat Cheese & Balsamic Vinaigrette....................... 13.95
Fried Crawfish Salad ............................................................................................. 14.95

SOUPS
Cup Bowl

Gumbo ................................................................... 4.50 .................................... 5.95
Soup of the Day ........................................................ 4.50 .................................... 5.95
Turtle Soup ..............................................................4.95 .................................... 6.95
Texas Roadhouse Chili .................................................4.95 .................................... 6.95
1-2-3 Trio Soup .................................................................................................... 4.95

LAGNIAPPE
(A Little Something Extra)

Jalapeño Cheddar Corn Muffin - 2.50
Corn Muffin - 2.25

Cajun Fried Onion Rings....................... 5.95
Cajun Tater Tots with Creole Ketchup .............. 5.95
Fries .............................................. 5.95
Cajun Coleslaw .................................. 5.95
Heaven House Salad ............................ 5.95
Collard Greens .................................. 5.95
Parmesan-Reggiano Cheese Grits............. 5.95
Sweet Potato Polenta ........................... 5.95
Roasted Garlic Creamy Mashed Potatoes ....... 5.95

You Gotta Try One of These!

Ask Your Server About Catering Your Next Party.
All Major Credit Cards Accepted

18% Gratuity added to checks of 6 or more.
DN



Jimmy’s Favorites      =Hot

PO’ BOY SANDWICHES
(Served with Cajun Coleslaw and a Cup of Soup)

Fried Chicken ...................................10.95
Andouille Sausage w Grilled Onions ......... 9.95
Fried Oyster .................................... 12.95
Shrimp ........................................... 13.95
Catfish ........................................... 12.95
Cajun Chicken .................................. 11.95
Angry Chicken .................................. 11.95
Vegetarian ........................................ 8.95
Grilled Chicken with Jimmy’s Olive Salad ... 11.95
Chicken VooDoo ................................ 11.95
Fried Crawfish .................................. 13.95

LINGUINI
(Served with Soup or Salad)

Shrimp VooDoo ................................. 14.95
Chicken VooDoo Rigatoni ..................... 13.95
Vegetarian Pasta ...............................10.95
Shrimp Remoulade ............................. 14.95
Chicken Creole Rigatoni ...................... 13.95
Shrimp Creole .................................. 14.95
Shrimp Angry ................................... 14.95
Shrimp Ravigote ............................... 14.95
Oysters Ravigote ............................... 13.95
Gumboroni....................................... 11.95

SOUTHERN CLASSICS
(All Entrées Served with Soup or Salad)

Side Full
Etoufée of the Day...................................................... 8.95 ................................... 14.95
Mardi Gras Jambalaya .................................................. 8.95 ....................................13.95
Red Beans & Rice w/ Andouille Sausage ........................... 7.95 ................................... 10.95
Hoppin’ John (Blackeye Peas w/ Andouille Sausage) .............. 7.95 ................................... 10.95
Vegetarian Black Beans ................................................ 5.95 .....................................9.95
Louisiana Soul Deluxe - A Sampling from the Bayou ....................................................... 14.95
Fried Oyster Plate ................................................................................................ 12.95
1 lb. Fried Shrimp with Cole Slaw, Honey Jalapeño Dressing & Your Choice of 2 Sides ............... 17.95
Louisiana Crab Cakes ............................................................................................. 14.95
Chicken Fried Steak ...............................................................................................15.95
Southern Fried Chicken Breast ..................................................................................13.95
Grilled Vegetarian Platter ........................................................................................ 11.95
Fried Catfish Platter ..............................................................................................15.95
Shrimp & Parmesan-Reggiano Cheese Grits .................................................................. 12.95
Texas Chili Cheddar Burger with Fries ......................................................................... 11.95
Cajun Cheeseburger with Fries ................................................................................... 11.95
Cheeseburger with Fries .......................................................................................... 11.95

Shrimp . . . Shrimp . . . & More Shrimp!!!
Appetizer (4) Entrée (6) Jimmy Size (10)

12.95 18.95 27.95
Coconut Shrimp with Rice, a Red Curry Sauce, Mango & Papaya Paint
BBQ Shrimp with Rice, a New Orleans BBQ Sauce
Shrimp Creole with Rice, a Sweet & Tangy Tomato Sauce
Shrimp VooDoo with Rice, Jimmy’s Famous Voodoo Sauce
Shrimp Angry with Rice, Roasted Garlic, Carmelized Onion, Habanero Chilis & Tomato, Hot, Hot, Hot!!!
Shrimp Remoulade with Rice, Creole Mustard, Horseradish & a Tomato Cream Sauce
Shrimp Ravigote with Rice, Horseradish, Capers & a Creole Mustard Cream Sauce
Grilled Shrimp with Rice, Lemon Wedges
Buffalo Shrimp with Rice, Hot Sauce, Butter & Cream Sauce
Shrimp Cocktail with Lemon Wedges & Homemade Cocktail Sauce


