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(270) 762 - 0040   MURRAY, KENTUCKY



CREOLE POTSTICKERS
Asian inspired pork and veggie 
potstickers, deep fried and dusted 
with Cajun spice  11.99

WHITE QUESO NACHOS
Crispy corn chips topped with your 
choice of brisket or pulled chicken, 
chipotle BBQ sauce, melted queso 
cheese, pickled jalapeños, and 
diced tomatoes  12.99

CHEESE COINS 
Pepper jack cheese cubes lightly 
battered and fried  9.99

PEPPER JELLY & CREAM CHEESE
Cream cheese topped with our 
seasonal pepper jelly served with 
butter crackers  8.99

CHEESE FRIES OR TOTS
Golden brown french fries or tots 
topped with cheddar jack cheese and 
bacon  8.99

JUMBO BUFFALO SHRIMP
Large lightly breaded fried shrimp 
tossed in buffalo sauce and served 
with bleu cheese dipping sauce  
5pc 11.99   10pc 18.99

HOT WINGS
Breaded Original  
Half Dozen 8.99   Dozen 14.99 

GARLIC BREADED CHEESE BITES
Cheese curds that are rolled in garlic 
seasoned breading and fried. Served 
with spicy pasta sauce  10.99

BAYOU QUESO DIP 
Crawfish julie sauce and blackening 
seasoning mixed with white  
queso cheese. Served with crispy  
corn chips  11.99

FRIED OR BLACKENED 
ALLIGATOR TAIL  
Tenderized and marinated  
gator tail meat  16.99 

CRAWFISH BREAD
Thin toasted french bread topped 
with crawfish julie sauce and 
parmesan cheese  12.99

BBQ NACHOS 
Nacho chips topped with chopped 
pork, BBQ sauce, cheese, lettuce, 
tomato, beans, and slaw
Half 8.99    Full 12.99 

VOODOO SHRIMP
Medium sized shrimp, fried crispy 
and topped with our spicy, creamy 
Voodoo sauce 12.99

CAJUN VEGGIE STARTERS
fried green tomatoes  7.99
fried squash & zucchini  7.99
fried green beans  9.99
fried pickle straws  9.99
bourbon & red pepper  
brussels sprouts 8.99

CAJUN CAVIAR DIP  
Cold salsa like dip made from fresh 
tomatoes, chilies, roasted sweet 
corn, blackeye peas, Vidalia onions  
and other zesty spices.  
Served with crispy chips  7.99

*CAJUN BOILED SHRIMP
hot Out of the pot medium sized  
peel and eat shrimp
Half Pound 10.99
Pound 17.99

chilled Jumbo sized peeled 
cocktail shrimp
Half Pound 14.99   Pound 26.99

BOURBON STREET BBQ SHRIMP
Shell on Gulf Shrimp sautéed in a 
buttery French Quarter style BBQ 
sauce served with toast to soak up 
the goodness  12.99

APPETIZERS

GRILLED OYSTERS
Fresh Gulf oysters shucked and  
grilled on half shell topped with  
garlic and herb butter, parsley  
and a three cheese blend  
Half Dozen Market $   Dozen Market $

*OYSTERS ON THE HALF SHELL
Fresh Gulf oysters shucked in house
Half Dozen Market $   Dozen Market $
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OYSTERS
FRIED OYSTERS
Fresh shucked Gulf Coast oysters 
lightly battered and deep fried to 
perfection served with homemade 
remoulade dipping sauce
Half Dozen Market $   Dozen Market $

PICK YOUR GREENS 
TRADITIONAL: 
Iceberg lettuce, romaine lettuce, sliced eggs, Vidalia 
onion, cucumbers, diced tomatoes, cheddar jack cheese 
& croutons with your choice of dressing

CAESAR: 
Chopped romaine lettuce dressed with a premium 
creamy Caesar dressing topped with croutons and 
parmesan cheese 

AUTUMN BERRY: 
Sweet spring mix greens, chopped candied pecans, 
mandarin oranges & dried cranberries tossed with 
raspberry vinaigrette 

CREOLE GARDEN: 
Sweet spring mix, cucumbers, yellow squash, zucchini 
and Cajun caviar drizzled with zesty Italian

PICK YOUR MEAT
CHEF (Ham, Turkey, Bacon, Salami) 12.99

CHOPPED PULLED PORK  12.99  

8 oz SIRLOIN STEAK  15.99                   

AHI TUNA  15.99         

FRIED OYSTER  15.99                                       

SHRIMP (Fried, Grilled, Blackened, Voodoo)  14.99     

JUMBO COCKTAIL SHRIMP 16.99

CHICKEN (Fried, Grilled, Blackened, Buffalo, or Voodoo) 12.99

REDFISH (blackened or Grilled)  17.99       

MAHI MAHI (blackened or grilled)  18.99

CREAMY CHICKEN SALAD (pecans and cranberries)  12.99

SMOKED PULLED CHICKEN  12.99

SALADS
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DRESSINGS:  Homemade Ranch  |  Balsamic Vinaigrette  |  Bleu Cheese  |  Raspberry Vinaigrette    
Honey Mustard  |  1000 Island  |  Fat Free Catalina  |  Caesar  |  Italian  |  Voodoo Ranch

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry OR shellfish reduces the risk of food-borne illness.  Individuals with certain 

health conditions may be at higher risk if these foods are consumed raw or undercooked.  Consult your physician or public health official for further information.
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CAJUN SEAFOOD 
BOIL BAGS  
(all subject to availability)

All boil bags are cooked to order and 
served with corn on the cob, andouille 
sausage and a baked potato all dusted 
with Cajun seasoning

SPLIT AND DEVEINED SHRIMP (1 pound)  Market $
WILD CAUGHT GULF SHRIMP  (1 pound)  Market $
ROYAL RED SHRIMP  (1 pound)  Market $
WHOLE CRAWFISH (2 pounds)  Market $
MUSSELS (2 pounds)  Market $
SNOW CRAB LEGS   (1.5 pounds)  Market $

FRESH FRIED GULF SHRIMP
Gulf shrimp that is hand shelled and 
butterflied then hand breaded with 
our own light dusting of seasoned 
breading served with french fries and 
onion rings or jambalaya rice  17.99

CAJUN GRILLED SHRIMP
Twenty tender shrimp skewered and 
grilled with light Cajun seasoning 
served with red beans and rice or 
jambalaya rice  16.99

JALAPENO BACON SHRIMP
Fresh shrimp butterflied and stuffed 
with a piece of jalapeño then 
wrapped in applewood bacon and 
grilled with our secret sauce served 
with red beans and rice or jambalaya 
rice  18.99

FRIED OYSTER PLATE
Gulf Coast oysters coated in a light 
batter then fried to perfection served 
with french fries and onion rings or 
jambalaya rice  Market $

FRIED CRAWFISH TAILS
Tender and juicy peeled crawfish tails 
dusted with a light breading and fried 
served with french fries and onion 
rings or jambalaya rice  18.99

BACON WRAPPED SCALLOPS
Sea scallops cooked wrapped in 
bacon and finished with a bourbon 
glaze. Served with loaded mashed 
potatoes and grilled asparagus 
21.99

FISH ENTREES
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BLACKENED LOUISIANA FISH
Fresh fish blackened in a smoking 
cast iron skillet. Served over 
jambalaya topped with fried okra
catfish 16.99
red fish 18.99
mahi mahi 18.99

MARKET STREET FISH
Blackened fish topped with  
tomato based creole sauce over rice
catfish 17.99
red fish  18.99
mahi mahi 20.99

BOURBON STREET FISH
Fresh fish fillet coated with cornmeal 
and pan fried to golden brown then 
topped with rich and creamy  
julie sauce and fried crawfish tails  
over white rice
catfish 17.99
red fish  19.99
mahi mahi 20.99

ORLEANS GRILLED FISH
Grilled fish fillet topped with sautéed 
Cajun caviar served over rice with 
grilled asparagus
catfish 17.99
red fish 18.99
mahi mahi 19.99 

BLACKENED FISH AND 
CHEESE GRITS
Blackened fish served on top of  
cheesy stone ground grits topped  
with julie sauce
catfish 16.99
red fish 17.99
mahi mahi 19.99 

CAJUN TACOS
Three toasted flour tortillas filled 
with your choice of blackened fish or 
shrimp. Comes with lettuce, shredded 
cheese, Cajun caviar, and remoulade 
all on the side, along with a cup of  
red beans and rice
catfish 16.99
red fish 18.99
mahi mahi 19.99 
shrimp 17.99

CAST IRON SKILLET SALMON
Fresh salmon fillet, cooked, and 
served in a cast iron skillet. Served 
with two sides of your choice 
blackened with dill sauce 20.99
bourbon glazed 20.99

CAJUN SEARED AHI TUNA
Fresh tuna fillets seared in a cast iron 
skillet with our blend of spices  
served with red beans and rice or 
jambalaya rice  19.99

*FRIED OR BLACKENED CATFISH
Cooked fried or blackened served with 
french fries, onion rings, hushpuppies, 
white beans and slaw
3 piece catfish  14.99                   
5 piece catfish  17.99            
combo 3pc fried catfish, 4 pieces of 
fried jumbo shrimp 19.99

CAJUN STUFFED FLOUNDER
Gulf coast flounder fillets rolled around 
a Cajun stuffing mix then oven baked 
and topped with our rich and creamy 
julie sauce served with red beans and 
rice or jambalaya rice  17.99

COMBO SEAFOOD PLATTERS

FRESH CATCH OF THE DAY

BIG EASY FRIED 
SEAFOOD PLATTER
Catfish fillet, butterflied Gulf shrimp, 
crawfish tails, oysters, french fries, onion 
rings, slaw and hushpuppies  25.99

BOILED SEAFOOD PLATTER
Gulf shrimp, crab legs, crawfish and  
mussels boiled and served hot out 
of the pot with a baked potato and 
salad  Market $

SHRIMP FIVE WAY SAMPLER
Jalapeño bacon wrapped shrimp, 
boiled peel and eat, grilled shrimp, 
jumbo fried shrimp, medium blackened 
shrimp served with jambalaya rice or 
red beans and rice 21.99

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry OR shellfish reduces the risk of food-borne illness.  Individuals with certain 

health conditions may be at higher risk if these foods are consumed raw or undercooked.  Consult your physician or public health official for further information.
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CAJUN CREOLE 
Your choice meat served in a Cajun 
tomato based sauce served over rice 
shrimp 16.99
crawfish 17.99
blackened catfish 16.99

CREOLE CHICKEN
Blackened chicken breast served over 
rice topped with a rich Cajun gumbo 
sauce with red beans and rice  13.99

CAJUN SAMPLER 
Grilled shrimp, andouille sausage, 
boiled shrimp, boiled crawfish, red 
beans and rice, jambalaya and 
gumbo (No Substitutions)  21.99

SEAFOOD JAMBALAYA
Fresh shrimp, crawfish tails, and 
andouille sausage sautéed with rice 
and other Cajun spices to make this 
classic deep South dish  17.99

SHRIMP & GRITS
Creamy and cheesy stone ground 
grits, topped with shrimp sautéed with 
bacon, andouille, green onions and 
creamy crawfish julie sauce  18.99

GREEN TOMATO SHRIMP STACK
Crispy fried green tomatoes, stacked 
and layered with lightly dusted shrimp 
topped with remoulade sauce. Served 
on a bed of rice with creole veggie 
sauce  17.99
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STEAKS

TOPPERS AND ADDITIONS
Melted bleu cheese crumbles  2.75
Sautéed mushrooms  2.25
Sautéed onions  2.25
Cajun seafood julie  3.99
Skewer of 10 shrimp  4.99

12 oz Rib-EyE StEak  26.99

16 oz Rib-EyE StEak  31.99

8 oz Bacon Wrapped  
Filet Mignon  31.99  

(Medium Well and Well will be Butterflied)   

8 oz Sirloin  15.99

16 oz Sirloin  26.99

POULTRY
VOODOO CHICKEN SKILLET
Two blackened chicken breast topped with pepper jack 
cheese, sautéed onions, mushrooms, chipotle sauce 
and jalapeños served with two sides  16.99

BOURBON GLAZED CHICKEN
Two grilled chicken breasts glazed with a specialty 
bourbon sauce served with two sides  15.99

RACER CHICKEN
Two chicken breasts grilled and topped with Swiss cheese, 
sautéed onions, and mushrooms served with two sides 16.99

CHICKEN STRIPS (traditional, buffalo, or voodoo)
Fresh, never frozen, tenders that are marinated in 
buttermilk, hand breaded and fried to a golden brown  
13.99  

GRILLED OR BLACKENED CHICKEN BREAST
Two chicken breasts char-grilled or blackened served 
with two sides  14.99

CHICKEN QUESADILLA
Smoked pulled chicken and cheese on a toasted tortilla 
with corn chips and Cajun caviar  14.99

BLACKENED BEEF TIPS
Tender tips blackened in a 
cast iron skillet with sautéed 
mushrooms and onions  14.99

HAMBURGER STEAK
House ground beef patty 
griddled and topped with 
sautéed mushrooms and 
onions. Served with a side of 
brown gravy, baked potato 
and house salad
8 oz  13.99   16 oz 17.99

*All Steaks are subject to availability

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry OR shellfish reduces the risk of food-borne illness.  Individuals with certain 

health conditions may be at higher risk if these foods are consumed raw or undercooked.  Consult your physician or public health official for further information.

STEAK DONENESS GUIDE
RARE - cool, red center
MEDIUM RARE - warm, red center
MEDIUM - warm, pink center
MEDIUM WELL - warm brown, slightly pink center
WELL DONE - hot, brown center with no pink

All of our steaks are aged and hand cut in house using Choice USDA graded beef. 
Cooked your way. Choose: grilled or blackened in a cast iron skillet. Served with baked potato and a house salad. 

PASTA
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WHITE WINE SCAMPI
White wine, garlic, butter, herbs, and 
sun-dried tomatoes sautéed with  
your choice of meat served over  
angel hair pasta
grilled chicken 17.99
jumbo gulf shrimp 19.99
shrimp & scallops 21.99

FETTUCCINE ALFREDO
Choose between traditional Alfredo 
or our voodoo spicy cream sauce with 
your choice of meat 
grilled or blackened chicken 16.99
grilled or blackened shrimp 17.99
blackened beef tips 17.99
loaded seafood (shrimp,  
crawfish julie, mushrooms) 19.99
blackened redfish 19.99

BAKED JAMBALAYA  
SPAGHETTI
Spicy marinara over spaghetti  
topped with your choice of meat 
covered with provolone and 
mozzarella then baked in the oven
grilled ground beef 16.99
grilled andouille sausage 16.99
blackened chicken 16.99
blackened shrimp 17.99
blackened alligator 19.99

Add Fresh Mushrooms, Fresh Asparagus or Sun-Dried Tomatoes 2.50 each

* For large steaks, med well, and well done steaks  
  please be patient, they have long cook times 

SUBSTITUTE NOODLES FOR SAUTÉED VEGGIES FOR 2.99  
(Squash, Zucchini, Mushrooms, Sundried Tomatoes)
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Toasted french bread loaf topped with meat of your choice dressed with 
shredded lettuce, sliced tomatoes and homemade remoulade sauce 

Served with your choice of one side
           

FRIED SHRIMP 15.99
FRIED OYSTER  18.99
BBQ (CHEESE, SLAW ONLY) 12.99
FRIED CRAWFISH 16.99
BLACKENED OR FRIED ALLIGATOR  18.99 
GRILLED ANDOUILLE 11.99

BLACKENED CHICKEN   12.99
BLACKENED CATFISH  12.99
FRIED CATFISH  12.99
FRIED OYSTER & SHRIMP 17.99
BLACKENED RED FISH  17.99
VOODOO SHRIMP 15.99

SANDWICHES
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All served with one side and a pickle spear 
 Request on our pretzel bread or butter croissant bun for .99 

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry OR shellfish reduces the risk of food-borne illness.  Individuals with certain 

health conditions may be at higher risk if these foods are consumed raw or undercooked.  Consult your physician or public health official for further information.
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PULLED PORK -OR- PULLED CHICKEN 
100% hickory smoked hand pulled pork on a toasted 
bun  11.99   Add cheese or slaw for .79

BRISKET SANDWICH
Mesquite smoked brisket, cooked 16 hours,  
served on a toasted bun  12.99

THE KEGGER
Large pulled pork sandwich topped with slaw, cheese, 
onion and tomato on a toasted bun  11.99

AUTUMN BERRY CHICKEN SALAD
Creamy salad made with loads of fresh chicken, dried 
cranberries and chopped pecans served on a toasted 
premium butter croissant bun  11.99

DOUBLE-DECKER CLUB
Cold cut sliced turkey, ham, cheese, applewood 
smoked bacon, lettuce, tomato, and mayonaisse,  
all layered between 3 pieces of Texas toast  11.99

THE FISH CAMP 
Fried catfish piled on a toasted bun with American 
cheese and creamy slaw  11.99

CLASSIC BURGER
8 oz house ground burger with your choice of 
American, Swiss or pepper jack cheese  11.99  
Add bacon for 1.99 or another patty for 3.99

BUFFALO CHICKEN SANDWICH
Golden brown strips rolled in a buffalo sauce topped 
with Swiss cheese, lettuce, and tomato served on a 
toasted bun  11.99

MAC LOVIN BURGER 
8 oz burger topped with mac & cheese, cheddar jack 
cheese, applewood bacon and bourbon sauce on a 
toasted bun  13.99

PORK TRIPLET SANDWICH
Pulled pork, smoked ham, pork belly and slaw served 
between toasted jalapeño bread  13.99

THE BARNYARD SANDWICH
Beef brisket, pulled pork and smoked turkey all piled 
high on a toasted bun  13.99

VOODOO CHICKEN
Blackened chicken breast topped with pepper jack 
cheese, sautéed mushroom, onions, jalapeños and 
chipotle BBQ sauce on a toasted bun  12.99

THE DIRTY BIRD
Grilled chicken breast and bacon on a grilled cheese 
sandwich made with jalapeño pimento cheese on 
toasted jalapeño bread 11.99

THE BELLY BUSTER
Bourbon glazed pork belly and applewood bacon  
piled on a toasted bun with homemade slaw, lettuce 
and tomato  12.99

GRILLED OR BLACKENED CHICKEN 
Blackened or char-grilled on a toasted bun with lettuce, 
tomato, Swiss cheese and remoulade sauce  11.99

RIB-EYE SANDWICH
7 oz rib-eye grilled and served on a toasted bun with 
pepper jack cheese, lettuce and tomato  Market $

THE BAYOU BURGER
8 oz burger seasoned with blackening seasoning and 
topped with jalapeño pimento cheese and applewood 
bacon served on a pretzel bun  12.99

CHICKEN CLUB CROISSANT 
Grilled chicken breast topped with bacon, cheddar jack 
cheese, honey mustard, lettuce, and tomato. Served on 
a croissant bun  11.99

THE ITALIAN STALLION BURGER 
8 oz grilled burger topped with provolone, garlic 
cheese curds, pasta sauce and grilled salami  
all on a toasted bun  13.99

THE ROCKY BALBOA CHICKEN
Grilled chicken topped with provolone, garlic  
cheese curds, pasta sauce and grilled salami  
all on a toasted bun  13.99
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SMOKED PORK RIBS
100% hickory smoked dry rub  
ribs served with two sides
Half Slab 16.99   Whole Slab 25.99

RIB SANDWICH
Four bones of juicy smoked ribs  
served with white bread  7.99

PULLED PORK PLATTER -OR-  
PULLED CHICKEN PLATTER
Choose between pulled hickory smoked pork  
or hand pulled chicken quarters. Served with 
two sides and a pickle spear  13.99   
Combo 15.99

PORK CHOP PLATE
Two center cut boneless pork chops hickory 
smoked served with two sides  13.99

THE SMOKEY TRIO
Comes with three generous portions  
of your choosing and two sides 22.99 
meat choices: Pulled Pork, Pulled Chicken, 
Smoked Pit Ham, Sliced Smoked Turkey, 
Ribs, or Brisket

SMOKED HALF CHICKEN
Slow smoked half chicken served  
with two sides  11.99

BRISKET PLATE
Mesquite smoked beef brisket cooked 
16 hours served with two sides  18.99

BOURBON GLAZED PORK BELLY TACOS
Three flour tortillas filled with sliced smoked 
bourbon glazed pork belly and our creamy 
house made slaw. Served with two sides  
16.99

2” APPLEWOOD 
BACON WRAPPED 

PORK CHOP
Hand cut center 

cut boneless pork 
chop wrapped in 
applewood bacon 
and smoked with 

hickory wood. 
Served sizzling on 
a cast iron skillet 

with cooked apples 
and a baked 
potato  17.99

SIDE CHOICES T
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GRANDMA’S MASHED POTATOES
   
SWEET CORN NUGGETS 

BEER BATTERED ONION RINGS 

POP YATES’ WHITE BEANS    

CORRINE’S MAYO SLAW 

FRIED OKRA 

SMOKEY BAKED BEANS 

BAKED POTATO  

GARDEN SALAD

SOUTHERN GREEN BEANS

PREMIUM SIDES 1.59 extra

GRILLED SQUASH & ZUCCHINI  |  GRILLED ASPARAGUS  |  JAMBALAYA  |  CUP OF GUMBO   
LOADED MASH POTATOES   |  LOADED BAKED POTATO  |  AUTUMN BERRY SALAD 
FRESH FRUIT  |  FRIED GREEN BEANS  |  BOURBON FRIED CORN ON THE COBB 
BOURBON & RED PEPPER FLAKED BRUSSEL SPROUTS

SOUTHERN CHEESE GRITS 

CHRISTINE’S VINEGAR SOAKED TOMATOES, ONION & CUCUMBERS 

FRENCH FRIES 

BBQ OR PLAIN CHIPS 

BAKED POTATO SALAD 

WHITE CHEDDAR CAJUN MAC AND CHEESE 

GRANNY’S COOKED APPLES 

NOLA RED BEANS AND RICE  

SOUTHERN TURNIP GREENS

TATER TOTS 
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 HOUSE MADE GUMBO

SMOKED CHICKEN & ANDOUILLE SAUSAGE   
Cup 4.99    Bowl 8.99   Large Bowl 10.99

SEAFOOD TOPPED GUMBO (shrimp, crawfish)  
Cup 5.99   Bowl 10.99   Large Bowl 13.99

THE KEG’S SPIN ON TRADITIONAL BROWN ROUX GUMBO LOADED WITH SOUTHERN VEGGIES AND 
NEW ORLEANS FLAVOR TOPPED WITH RICE


