- PAPAMOJO' ROADHOUSE RAENG:

APPETIZERS SALADS

BBQ Bleu Cheese, Creole Red Onion, or Oil & Vinegar

Shrimp & Andouille Bites

3 jumbo shrimp, & 3 andouille slices carrots, red onions, grape tomatoes,

cooked in papa’s bbg sauce 8.75 Hﬂ“se salad & spiced roasted pecans @ '

Skillet Fried Oysters ﬂIIlIlEI’ Salad with one of the following ~ 12.50

6 ked in h [

Se(:\yfztderosnct(())gsttarolﬂndost i 8,50 Hanger Steak grilled, or blackened
Catfish fied, griled, or blackened

Blackened Gator Bites Shrlmp fried, grilled, or blackened

served with jezebel & papa’s bbg sauce 9 Uyste (S fried or skillet fried

Devilled Crab Cheese Dip Yardhird fiied, grilled, or blackened

served with water crackers & toast rounds 3

s'd s l dcarrots, red onions, grape tomatoes,
I e aa & spiced roasted pecans 3.50

SPECIALTIES RASKETS

Red Bgans & Rice all baskets served fried

:u?t?]eltiflﬂaonf S SE Catflsh served with tartar or cocktail 7.75
Shrlmp served with tartar or cocktail 775

Roadhouss Gumhﬂ | UYStBrS served with tartar or cocktail 8.50

Cotg anouly, S yar R, e Crawfish served with tartar or cocktail 9

Jamhalaya Yardbird served with jezebel & papa’sbbq 7.75

with shrimp  6.75 11.25

cochon, andouille, italian sausage, & yardbird 5.25 8.25 wwwpapamgjgsrﬂadhﬂusewm

Z e

Crawfish Etouffee 7.00 12.00
- P
Cajun Sampler

cup of red beans, jambalaya, and etouffee 12.50
with link of andouille 3

All tables of 6 or more are subject to an 18% service charge.



DINNER
MENU =,

PAPAMOIO S ROADHOLS

DINNER PLATES

Shrimp & Crab Creole wih grits orrice  15.75
Shrimp & Grits with mushrooms,

bacon, green onions, & white wine 15.25

Mixed Grill 60z Hanger steak, 3 jumbo shrimp,

3 andouille slices, jezebel & papa’s bbq 18.25
Hanger Steak certified angus beef 8oz / 120z
grilled or blackened & cooked totemp ~ 11.75/15.75

Catfish ooz filet fried, grilled, or blackened 15.25
topped with crawfish etouffee 18.25

Jumbo Shrimp fied, griled, or blackened 16.50

UYStB I'S fried or skillet fried 15.25

th Yardbird grilled or blackened breast

with papa’s bbg, bacon, & pepper jack 13.25
———————— Following served with side & salad--------

Cochon de ait cajun bbg pork 14.50

Andouille sausage 15.75

Cochon & Andoville Combo 16.50

BEVERAGES

Pepsi, Diet pepsi, Mt. Dew,

Ginger Ale, & Sierra Mist 2.25
Bottled Abita Root Beer 2.50
Sweet or Unsweet Iced Tea 2.25

Full bar menu also available

PO'BOYS

Pepper Jack or Cheddar .75 Half

Cochon de lait dressed with
cole slaw, pickles, & papa’s bbq

Whole

450  1.50

Andouille dressed with cole
slaw, pickles, & papa’s bbg 8 11

Hanger Steak certified angus beef

grilled or blackened, cooked to temp with
lettuce, tomatoes, pickles, & mayo 6 9

Yardbird fried, grited or blackened
with lettuce, tomatoes, pickles, & mayo 5 8

Catfish fried, grilled, or blackened

with lettuce, tomatoes, pickles, &tartar ~ 5./5  10.50

SArimp fied, griled, or blackened

with lettuce, tomatoes, pickles, & tartar 550 9

Oyster fried or skillet fried
with lettuce, tomatoes, pickles, & tartar

SIDES

2607 1125

Fried okra 2.50  Combread & Tasso Gravy 2.50
Cole Slaw 226 Potato Salad 2.25
French Fries 2.50  Rice & Tasso Gravy 2.50
Green Beans 2.75  Macque Chou sy
Red Beans 3.25  Side Sampler 3 sides 1.00

All tables of 6 or more are subject to an 18% service charge.
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