unch

oups
Lafayette Seafood Gumbo $3.50 / $6
Soup of the Day $3/9%5

alads+ $5

Lafayette Salad

mixed greens with spiced pecans,
apple julienne, and balsamic dressing

Green Salad

mixed greens with spiced pecans,
apple julienne, and choice of ranch,
raspberry vinaigrette, or bleu cheese

Caesar Salad
chopped romaine, parmesan, croutons,
with house made dressing

add Grilled Chicken to any salad $4

Individual Flat Bread
White Pizza

with shrimp and garlic*

$10

%che of the Day* $9

ée‘vemges

Coffee, Decaf, Iced Tea (refills)  $1.85
Sodas, Hot Tea, Hot Chocolate ~ $1.85

Ask your server for current wine,
beer and bar selections

Yr. Adults $5

Chicken Fingers or Grilled Cheese

served with French fries

enu

andwichs+ $10
Crab Cake

Baltimore style with saltines

Fried Catfish

with lettuce, tomato and Chipotle mayonaise
on Ciabatta

Lafayette Burger
Y, pound grilled angus chuck with lettuce, tomato,
onion, and pickle—cheese on request

Chicken Breast Salad on Croissant
cranberries, almond slices and celery

Pulled Pork BBQ Sandwich

tangy barbeque sauce with cole slaw

Fried Oyster Sandwich
breaded oysters (4) with side of coctail sauce

*Pizza, Quiche and Sandwiches come with Julienne French
Fries (plain or Old Bay), Onion Rings, Fruit Cup, Mixed
Salad, or Bread, Butter and Jam (BBJ)

Sides available ala carte at $3 (BBJ at $2)

upper= $15
Braised Beef
slow cooked with gravy and French fries

Classic Creole Jambalaya
spicy creole style

Pasta du Jour
inspired daily creations

Lafayette Shrimp and Grits
shrimp sautéed with onions, peppers and BBQ sauce

Vegetable Wellington

roasted seasonal vegetables baked in a pastry shell

*served with bread

(T oday’s Desserts

Ask your server

SEPARATE BUT EQUAL CHECKS AVAILABLE

Consumer Advisory

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions



