BREAKFAST

10am-late (all day)

BREAKFAST BURRITOS

$4 La Seforita
Eggs scrambled with jalapenos, onions, queso, potato, bacon and
salsa verde.
$4 Cajun Cowboy
Handmade sausage patty, egg over medium, red beans and
jambalaya.
$4 Miss Nola
Boudin patty, avocado ranch, fresh avocado slices, scrambled eggs and
red beans.
$4 Protein Sunrise
Egg whites, spinach, tomato, avocados, bacon and pepperjack cheese.
BREAKFAST SANDWICHES
$7 Morning Glory
Scrambled eggs, queso, sausage or bacon and BB’s sauce served on
Leidenheimer French bread.
$7 Morning Magic
Fried eggs, oven-baked ham, pepper jack cheese and BB’s sauce
served on Leidenheimer French bread.
$7 The Texan

Eggs scramble, country sausage, queso, caramelized onions and dark
gravy on a zesty sourdough bun.

JAZZY BRUNCH STYLE PLATES



$12

$7

$13

$12

$6

$7

$8

$12

$5

$11

$9

Mama B’s Shrimp & Grits

Eggs YO Way
Two eggs your way served with choice of grits or breakfast potatoes,
homemade country sausage or jalapeno-infused bacon. Served with a
warm biscuit.

Eggs Boudreaux

Cajun-style eggs Benedict topped with crawfish etouffee and cheddar
cheese. Served with choice of bacon or sausage, breakfast potatoes or
grits.

Good Morning Grillades
Homemade buttermilk biscuit smothered in slow roasted beef tips in a
dark cajun roux and topped with fried eggs.

TO SHARE, OR NOT

Queso Maricela
Chips and queso.

Tex-Cajun Virgin
As featured in Robb Walsh's 100 Favorite Houston Dishes! Shoestring
fries topped with queso, gravy and roast beef.

Boudin Balls

Kathie B's Campechana
Gulf shrimp, lump crab and fresh avocado dip.

Fried Pickle Chips
Thinly-sliced fried pickles served with bacon ranch sauce.

Loaded Pollo Bullets
Chicken stuffed with cream cheese and jalapenos, wrapped in bacon.

Cajun Nachos
Chicken, red beans, salsa verde, avocado, black bean corn relish,
jalapefos, sour cream and queso.



BB'S BOYS

SERVED ON FRENCH BREAD

ADDITIONS

$2 Thin-cut Fries or Red Beans
$4 Tex-Cajun your fries

$4 Gumbo

$3 Sweet Potato Fries

HEALTH NUT? Whole Wheat Wrap it!

$10

$9

$9

$8

$12

$12

$14

Bedtime in the Bayou
Fried Gulf shrimp, dressed.

Rock Out Then Knock Out
Fried Mississippi catfish, dressed.

Midnight Masterpiece
Award-winning roast beef po’ boy, dressed.

Chickolean the Machine
Chopped fajita chicken, queso, peppers, onions, avocado and tomato.

Surf & Turf

Roast beef, homemade gravy, melted pepper jack cheese, fried
shrimp and

tomato slices.

Bullet for the King
Chicken stuffed with cream cheese and jalapeno, wrapped in bacon
and topped with bacon ranch sauce and fresh tomatoes.

Half & Half



$9

$8.50

$7

$8

$8.50

$11

Half fried shrimp, half fried oysters, dressed.

South Texas Fire

Certified Angus Beef topped with melted pepper jack cheese, avocado
slices and sauteed peppers and onions topped with a spicy pepper
cheese sauce.

The Skinny Man’s Diet
Chicken-fried chicken topped with melted pepper jack cheese,
tomato, avocado and bacon ranch sauce.

Anti-Oxidant Castle
A vegetarian's delight with fresh spinach, cucumbers, peppers, onions,
tomato and avocado brushed in our parmesan garlic dressing.

Door Steps in the Marigny
Homemade roast beef, oven-baked ham and pepper jack cheese,
dressed.

Da Cheeseburger

Certified Angus Beef grilled and served on jalapeno sourdough bread
with lettuce, tomato, pickles, onions and your choice of mustard
or BB’s sauce.

Po’ Boy & Soup Special

Any half po’boy with your choice of red beans, shrimp or chicken
gumbo.

NEW ORLEANS FAVORITES

BY THE CUP|BOWL

$4/8

$316

$6/11

Maw Maw’s Gumbo
Choice of Gulf shrimp and chicken and andouille sausage.

Miller’s Red Beans & Rice
Classic red beans, andouille sausage, Cajun herbs and seasoning.

Maw Maw'’s Grillades & Grits



$5]9

debris.

Steak tips marinated for 24 hours and cooked in a Cajun roux gravy
until falling-apart tender and served around a bed of cheese grits with
buttermilk biscuits.

Chalmette Macaroni
Homemade jalapeno cheese macaroni topped with BB's roast beef

$4|8 Jambalaya

Spicy crawfish etouffee served over white rice.

THE GARDEN DISTRICT

CHOOSE YOUR DRESSING: Ranch, Balsamic Vinaigrette, Parmesan Garlic,
Bacon Ranch, Blue Cheese, Honey Mustard or Italian Vinaigrette

ADD GRILLED CHICKEN for $2.50

ADD COLD BOILED SHRIMP for $4

$9

$12

$8.99

$8

$9

$9

The Mad Hatter’s
Baby leaf spinach, pecans, dried cranberries, feta cheese, green
pepper, onion and tomato. Add grilled chicken for $2.50.

The Bubba Lump
Boiled shrimp, tomato, avocado, mixed greens, cucumbers and lemon
wedges.

Ultimate Salad Combo
Choice of any salad served with choice of gumbo or red beans
and rice.

Southwest Salad
Fried tortilla strips, mixed greens, avocado, black bean corn relish,
cucumber, onion.

Cela’s Shrimp Wrap
Cold boiled shrimp, fresh spinach, cucumbers, peppers, onions, tomatc
and avocado brushed with parmesan garlic dressing.

BLT Salad
Mixed greens, roasted corn, feta, bacon, tomato and avocado tossed



in parmesan garlic.

TEX-ORLEANS ENTREES

ADD A GARDEN SALAD for $2.50

$11

$9

$14

$15

$10

$11

M.P.

$16

The Tuesday Special
Pecan-crusted chicken topped with pepper cream sauce. Served with
Chalmette Macaroni

Cajunrito
Cajun-style burrito with red beans, jambalaya, chicken, queso and
black bean corn relish. Served with sweet potato fries.

The Shrimpalada
Cajun-style shrimp enchiladas finished with a salsa zest and black bean
corn relish. Served with red beans and rice.

BB’s Court-Bouillon (koo-be-yon)
A French New Orleans classic! Fish poached in a rich Creole tomato

broth. Served with jambalaya and sauteed spinach.

Fish Tacos
Blackened fish tacos served with seasonal veggies.

Chicken Fried Chicken
Cajun pepper cream gravy and choice of jambalaya or red beans and
rice. Served with seasonal veggies.

BB’s Fresh Catch - Market price.

Lloyd’s Crawfish Etouffee

FRIED FAVORITES

SERVED OVER FRIES WITH COCKTAIL AND TARTAR SAUCE

$14

Fried Catfish Plate



$12  Big T's Fried Shrimp Platter
Add fried catfish for $6 or fried chicken tenders for $3.
Make it a po’boy or enjoy as a plate.

$15  Fried Oysters

$15  Fried Crawfish Tails

$15  Fried Crawfish & Oyster Combo

KID'S MENU

UNDER 12 YEARS - Choice of fries or red beans and rice
$6.50 Macaroni & Cheese

$6.50 Kid’'s Chicken Tenders

$7 Kid’s Catfish or Shrimp Plate

$6.50 Chicken Biscuit

$6.50 Burger Biscuit

DESSERTS

$7 Maw-Maw’s Bread Pudding
$7 Brook’s Brownie Sundae

$7 Banana Fosters Cheesecake

BULK TO-GO ITEMS

NOLA PACKS - Feeds 6 as a meal, 16 as a side.



$32

$30

$55

$40

Shrimp or Chicken Gumbo
Choice of Gulf shrimp or chicken andouille sausage.

Red Beans & Rice
Classic red beans, andouille sausage, Cajun herbs and seasoning.

Crawfish Etouffee
Spicy crawfish Etouffee.

Chalmette Mac N’ Cheese
Homemade jalapeno cheese macaroni topped with BB’s homemade
roast beef debris.

PROTEIN PACKS - Feeds 4-6 people.

$50

$25

$20

$20

$50

$15

$22

$26

South Texas Style Steak

Skirt steak slices topped with melted pepper jack cheese, sauteed
peppers and onions. Topped with a spicy pepper cheese sauce and
served with tortillas.

Blackened or Fried Louisiana Crawfish Tails
Served with cocktail and tartar sauce

Blackened or Fried Mississippi Catfish (4 Filets)
Served with cocktail and tartar sauce

Blackened or Fried Gulf Shrimp

Served with cocktail and tartar sauce

Blackened Redfish
Served with cocktail and tartar sauce.

Southern Style Fried Chicken Tenders
Served with honey mustard and ranch dressing.

Cajun Pecan-Crusted Chicken
Served with bell pepper cream sauce.

Loaded Pollo Bullets



Chicken stuffed with cream cheese and jalapenos, wrapped in bacon
and served with a side of Cajun cream sauce.

GREENS, PARTY TRAYS & SIDES

$24

$26

$20

$18

$8

$28

$35

$20

$12

$15

$15

$30

$25

Greek Salad
Serves 4-8 ppl.

Pecan Spinach Salad
Serves 4-8 ppl.

Garden Salad
Serves 4-8 ppl.

Veggies of the Day
Serves 8-12 ppl.

Jalapeno Garlic Bread
12 pieces.

Cold Cut Trio Sandwich Tray
Choice of ham, turkey or roast beef. Served with Zapp’s potato chips.

Serves 3-5 ppl.

Quart Shrimp and Crab Campechana
Serves 5-10 ppl.

Quart of Queso
Serves 6-12 ppl.

Dozen Hush Puppies
Dozen Boudin Balls
Mac N’ Cheese
Assorted Fruit Tray

Jambalaya



$15 Boudin Stuffed Mushrooms

BREAKFAST TACOS
$2.89 Pick any Three Fillings:

Eggs, cheese, bacon, beef, pico de gallo, andouille sausage, avocado.
SWEET ENDINGS

$35 Half Pan Maw-Maw's Bread Pudding
Serves 8-12 ppl. Served with rum sauce.

$22 Dozen Warm Brownies



