
APPETIZERS 
CRAB CAKES                                                       22
pan fried crab cakes, lemon butter, micro cilantro

CALAMARI                                                                        17
spicy marinara sauce

MCADOO’S SEAFOOD FONDOO                            19
shrimp, crawfish, spinach, mushroom, 
white wine cream sauce, jack cheese, garlic toast

COCONUT SHRIMP                                                         16
sweet Asian dipping sauce

MEXICO CITY SHRIMP COCKTAIL                                16
shrimp, avocado, pico de gallo, spicy lime cocktail sauce, tortilla chips

SHRIMP COCKTAIL                                                         16
McAdoo’s cocktail sauce

SALMON WONTON NACHOS                                       20
fried soy glazed salmon, Asian slaw, jicama, mango, sriracha drizzle

OYSTERS 
ask your server about our selection of oysters-on-the-half-shell

CHAR-GRILLED                                  1/2 15    dozen 27
grilled over an open flame

GRILLED ROCKEFELLER                           1/2 16    dozen 29
spinach, bacon, cheese, chives, cream sauce

SALADS & GUMBO 
SEAFOOD SALAD                                                            21
Gulf shrimp, crab, avocado, radish, pickled radish and red onion, 
nut granola, white wine vinaigrette, remoulade, 
Manchego cheese with mixed greens

SALMON SPINACH SALAD                                            19
grilled or blackened salmon, baby spinach, strawberries, 
candied pecans, bleu cheese crumbles, poppy seed vinaigrette

FRIED CHICKEN COBB SALAD                                      18
fried chicken, eggs, tomatoes, bleu cheese crumbles, 
red onions, bacon, avocado, housemade buttermilk ranch dressing

WEDGE                                                              10
iceberg wedge, Roma tomatoes, red onions, 
applewood bacon, bleu cheese dressing

CAESAR                                                               9
Romaine lettuce, Parmesan, garlic croutons, Caesar dressing

SEAFOOD GUMBO                                cup 11    bowl 14

LOBSTER BISQUE                                 cup 11    bowl 14

CAJUN SPECIALTIES 
CAJUN ENCHILADAS                                                     20
shrimp, crawfish, tomatoes, avocado, mixed cheeses, 
Cajun cream sauce, red beans and rice

SHRIMP & CRAWFISH ÉTOUFFÉE 25
six jumbo shrimp, white rice, crawfish etouffee

CAJUN PASTA                                                                  24
blackened chicken breast, sausage, shrimp, linguine

CRAWFISH PLATTER                                                      26
fried crawfish, crawfish étouffée, dirty rice

FRIED SEAFOOD 
served with seasoned fries, hush puppies, green goddess, cocktail and tartar sauce

CATFISH                                        medium 16    large 22

CATFISH & SHRIMP                              medium 16    large 22

SHRIMP                                                medium 20    large 23

SHRIMP & FRIED OYSTERS                medium 18    large 23

BIG FISH PLATTER                                                          32
catfish, shrimp, crawfish, oysters

FIRST CLASS SEAFOOD 
GRILLED ATLANTIC SALMON                                        27
steamed white rice, roasted broccoli

HONEY BALSAMIC SALMON                                        30
lemon asparagus risotto, sautéed kale

SHRIMP BROCHETTE                                                    30
jalapeño, bacon wrapped jumbo Gulf shrimp, dirty rice

BLACKENED TROUT                                                      33
fingerling potatoes, blistered green beans, creamy red pepper sauce

MAHI MARDI GRAS                                                        33
honey bacon brussels sprouts, jambalaya, zydeco butter, house pickled okra

ALMOND CRUSTED FLOUNDER                                   33
Cajun couscous, bruschetta, broccolini, lemon butter

SEAFOOD STUFFED FLOUNDER                                  33
shrimp and seafood stuffing, lemon butter, grilled asparagus

MAHI MAHI BOUDREAUX                                              34
shrimp, crawfish, mushrooms, avocado, creamy wine sauce, dirty rice

REDFISH PONTCHARTRAIN                                          35
blackened fillet, sautéed shrimp, crab, Madeira sauce, dirty rice

SHRIMP & SCALLOP BATON ROUGE                           35
seared broccoli, potato medallions, white wine cream sauce

CHILEAN SEABASS                                                         38
crab fried rice, soy glazed carrots, pickled mango, pineapple citrus glaze

LAND LOVERS 
PARMESAN CRUSTED CHICKEN                             19
linguine, Cajun cream sauce, roasted broccoli

CHICKEN FRIED RIBEYE                                                25
applewood bacon gravy, garlic mashed potatoes 

RIBEYE 14OZ                                                                   42
sautéed broccolini, mushrooms, mashed potatoes

FILET 8OZ                                                                        42
sautéed broccolini, mushrooms, mashed potatoes

BRUNCH

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Updated 7/1/22

BRUNCH SPECIALTIES 
CRAB CAKE EGGS BENEDICT                              24
two cornmeal pancakes, crispy crab cakes, 
poached eggs, Cajun hollandaise, fried potato strings

SEAFOOD FONDOO OMELETTE                          19
our most popular appetizer wrapped in a 
three egg omelette, sweet potato hash

HILL COUNTRY OMELETTE                            16
Andouille sausage, green onions, roasted peppers, 
mushrooms, jalapeño cheese, sweet potato hash

TEXAS CREOLE MIGAS                                  16
scrambled eggs, Andouille sausage, corn tortillas, 
tomatoes, green onions, jalapeño cheese, 
fire roasted salsa, red beans, sweet potato hash

CHICKEN & WAFFLES                                    17
corn meal waffle, spicy buttermilk fried 
Jidori chicken thigh, hot honey glaze

BANANAS FOSTER FRENCH TOAST                    16
brioche French toast, rich banana fosters sauce 
with pecans, blackberries, vanilla bean ice cream

SOUTHERN GRITS 
gouda and marscapone stone ground grits

FIELD GRITS                                                17
fried poached egg, sautéed greens, harissa, pickled jalapeño

SHINER BOCK SHORT RIBS & GRITS                 23
short rib, fried onions

SHRIMP & GRITS                                         23
lardon, charred corn bacon dressing


