
 
STARTERS 
BOUDIN BALLS 
Fried & Served with  
Remoulade Sauce 
7.49 per 6 
 
CRAB CAKE 
Single Crab Cake Served  
Fried or Grilled 
5.99 per 3 oz. 

 
FRIED ALLIGATOR 
9.99 per 6 
 
CRAWFISH TAILS 
Fried Or Blackened 
10.99 per 6 oz. 
 
SHRIMP GUMBO 
Shrimp And Sausage 
6.99 per 8 oz. 
8.99 per 12 oz. 
 
POPULAR ITEMS 
BEST SELLER 
½ lb. Peeled Shrimp, 1 Snow Crab Cluster, 1 Lobster 
Tail, 1 Red Potato, 1 Corn, 1 Red Sauce & 2 Butter 
Sauce 
38.99 
 
SLAP DADDY 
½ lb. Peeled or Shell-On Shrimp, 1 Snow Crab Cluster, 
1 Red Potato, 1 Corn, 1 Red Sauce & 1 Butter Sauce 
PEELED  26.99     SHELL-ON  25.49 
 
3/4 LB PEELED SHRIMP & SAUSAGE PLATE  
¾ lb. Peeled Shrimp, 1 Cajun Sausage Link, 1 Red 
Potato, 1 Corn, 1 Red Sauce 
21.99 
 
FRIED SHRIMP & FISH COMBO 
Original Fried Fish Strips, Fries & 4 Hush Puppies, 1 
Red Sauce & 1 Tartar Sauce 
SM 13.99 3 Shrimp/5 Fish LG 17.99 5 Shrimp/8 Fish 
 
TE’JUN TRIO   
5 Original Fish Strips, 3 Fried Shrimp, 6 Gator, Fries, 4 
Hush Puppies & 3 Sauces       
25.99  
 
 

FRIED ALLIGATOR PLATE 
Served with Fries, 4 Hush Puppies, 1 Remoulade 

Sauce 
14.99 per 6     19.99 per 10 
 
ATCHAFALAYA 
Fried Fish Topped with our Etouffee Sauce and 
Shrimp, Served over Rice, 1 Corn & 1 Red Potato  
14.99 
 
SHELL ON SHRIMP 
MARKET PRICE PER POUND 16.99 
 
PLATES 1 Corn, 1 Potato, & 1 Red Sauce 

Shell-on 11.99 per 1/2lb 
Shell-on 15.99 per 3/4lb 
Shell-on 18.99 per 1lb 
 

PEELED SHRIMP 
MARKET PRICE PER POUND 19.99 
 
PLATES 1 Corn, 1 Potato, & 1 Red Sauce 

Peeled 13.99 per ½ lb. 
Peeled 19.99 per ¾ lb. 
Peeled 23.49 per 1 lb. 
 

PEELED SHRIMP BUCKET  
2 lbs., 2 Sausages, 2 Corn, 2 Potatoes, & 2 Red Sauce 
40.99 
 
FRIED SHRIMP PLATE 
Served with Fries, 4 Hush Puppies & 1 Red Sauce 
SMALL 10.99 per 5     LARGE 15.99 per 10 
 
GRILLED SHRIMP 
10 Shrimp, 1 Corn on the Cob & 1 Red Potato 
12.99 
 
SHRIMP ETOUFFEE 
Shrimp & Andouille Sausage, Served Over Rice, 
Topped with Etouffee Sauce, 1 Corn & 1 Red Potato 
13.99 
 
LOBSTER 
MARKET PRICE PER UNIT 13.99 
 
TE 'JUN FAVORITE  
½ lb. Peeled Shrimp, 1 Lobster Tail, 1 Corn, 1 Potato, 1 
Butter & Red Sauce 
25.49 

CRAB GUMBO 
Shrimp, Sausage and 
Crab 
10.98 per 8 oz. 
12.98 per 12 oz. 

 
FRIED MUSHROOMS 
3.99 Per 12 oz. 
 
RED BEANS & RICE 
2.99 Per 8 oz. cup 
 
SAUSAGE LINK 
1.99 per Link 
9.99 per lb. 
 
G  S  

     
 



 
TE’JUN DOUBLE PLATE  
2 Lobster Tails, ½ Peeled Shrimp, 1 Corn, 1 Potato 
& 1 Butter Sauce & 1 Red Sauce 
31.49 
 
CRAB 
MARKET PRICE PER POUND 28.99 Snow Crab or Jonah   
 
CRAB PLATE: Choose Snow Crab or Jonah   
1 lb. Crab, 1 Corn, 1 Potato, & 1 Butter Sauce 
29.99      
 
BLUE CRAB CLAW PLATE 
¾ lb. Claws, 1 Corn, 1 Potato & 1 Butter Sauce 
34.99 
 
CRAB CAKE PLATE 
4 Crab Cakes with Remoulade, 1 Corn & 1 Red Potato 
25.99 
 
. CRAWFISH – OUT OF SEASON  
 
PO’BOY SANDWICHES  
Served on French Bread with Mayo, Lettuce, Mango 
Pico and a Remoulade Sauce, Includes Fries 
Shrimp Po'boy          13.99 
Fish Po'boy                11.99 
Chicken Po’boy         12.99 
Crab Cake Po’boy     14.99 
Alligator Po’boy        15.99 
 
FISH 
TE'JUN ORIGINAL FRIED FISH STRIPS 
Served with Fries, 4 Hush Puppies & 1 Tartar Sauce 
SMALL 9.99 per 6 
LARGE 12.49 per 10 
 
BLACKENED FISH 
Topped with 5 Peeled Shrimp & Lemon Cream Sauce,  
Includes 1 Corn & 1 Red Potato 
13.99 
 
RED FISH CLASSIC 
Red Fish Filet Served Over Rice & Covered with Cajun 
Cream Sauce, Includes 1 Corn & 1 Red Potato 
19.99 
 
FRIED MISSISSIPPI CATFISH FILETS 
Served with Fries, 4 Hush Puppies & 1 Tartar Sauce 
SMALL 13.99 per 2 Filets / LARGE 17.99 per 3 Filets 

SNAPPER CLASSIC 
Grilled Red Snapper Filet Served Over Rice & 

Covered with Cajun Cream Sauce, Includes 1 Corn & 1 
Red Potato 
24.99 
 
CHICKEN 
FRIED CHICKEN PLATE 
3 Hand-Battered Chicken Tenderloins, Fries, & 1 
Ranch 
12.99 
 
BLACKENED CHICKEN PLATE 
3 Chicken Tenderloins, 1 Corn on the Cob, 1 Red 
Potato & Lemon Cream Sauce 
13.99 
 
SALADS 
REGULAR SALAD 6.99      BIG SALAD 8.99 
+Chicken Tender (Blackened Or Fried) 2.99 
+Grilled Shrimp (5) 4.99 
 
Mixed Greens, Cheese, Tomato, Purple Onion, 
Cucumber, Hard-Boiled Egg & Fried Tortilla Strips. 
Choose Between: Ranch, Italian, Lemon Vinaigrette & 
Cajun Honey Mustard 
 
SIDES 
CORN 1.25 
RED POTATO 1.25 
HUSH PUPPIES 2.99 per 8  
FRIES 2.99 
COLESLAW 1.99 per 8 oz. cup 
HARD BOILED EGG 1.00 each 
SPICY POWDER 1.00 per 2 
RED SAUCE 1.00 per 2 & 2.99 per 12 oz. Bottle  
BUTTER SAUCE 1.00 per 2 & 3.99 per 12 oz. Bottle  
 
DESSERTS 
BEIGNETS  
5.99 per 3 / 9.99 per 6 
1.00 + Chocolate or Raspberry 

 
BANANA PUDDING 
4.99 per 8 oz. 
 
 
 
 
 

DRINKS 
LARGE CUP 
3.09 per 20 oz. 
 
KIDS CUP 
1.69 per 12 oz 
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