
TAKE-OUT

MENU



Firecracker Shrimp Lightly 
fried shrimp over a bed of fries drizzled 
with our delicious buffalo sauce. Served 
with bleu cheese dressing.  8.95

Fish Bites Tender fish hand breaded 
& deep fried to a golden brown. Served 
with our homemade tartar sauce.  6.95

SLOPPY CHEESE FRIES Our homemade 
sloppy roast beef over french fries and then 
topped with cheese, tomatoes & onions.  5.95

Crispy Chicken Tenders Chicken 
tenders made with our special breading.  5.95
Add fries (regular or cajun)  1.55
Add our homemade honey mustard dressing  50¢

Boom Boom Shrimp Lightly fried 
shrimp tossed in our boom boom sauce and 
served with our homemade ranch. 7.95

JALAPENOS POPPERS Stuffed with 
cream cheese.  Served with ranch dressing. 5.95

CORN POPPERS Sweet corn 
poppers lightly fried to a golden brown.  
Served with ranch dressing. 5.95

Shrimp Remoulade Grilled shrimp 
served over a bed of lettuce & drizzled with 
our homemade remoulade sauce.  7.95

Fried Gator Tail Tender seasoned 
gator tail, lightly breaded & fried. Served with 
our homemade remoulade sauce.  7.95

Broward’s Southern Fried 
Pickles Generous portion of lightly fried 
pickles served up with our homemade honey 
mustard dressing. Like nuthin’ you eva tasted.  4.95

lets get started

Fried Crawfish Tails Freshwater 
crawfish tails lightly fried, served with fries 
& our homemade remoulade sauce.  9.95

Fried Shrimp Lightly fried shrimp served 
with fries & our homemade cocktail sauce  8.95

FISH Tender fish lightly fried, served with 
fries & our homemade tartar sauce.      8.95

Catfish Fingers Farm raised 
Mississippi catfish served with fries & 
our homemade tartar sauce.  7.95

GATOR Tender seasoned gator tail 
lightly fried,  served with fries & our 
homemade remoulade sauce.  9.95

Fried Oysters Crispy oysters, served 
with fries & our homemade cocktail sauce.  9.95

new orleans 
baskets

King Crawfish Louisiana crawfish, 
creole seasonings & tomatoes simmered together 
in a a delicious light cream sauce.  7.95

Bayou Gumbo Chicken & andouille sausage 
simmered for hours with the flavors of the Cajun 
“trinity” (onions, peppers  
& celery) Duh-licious!  7.95

Jambalaya Chicken, shrimp, andouille 
sausage & rice with our own blend of vegetables 
& seasonings in thick rich stew.      7.95

Seafood Gumbo Our gumbo pot 
with shrimp, oysters, lump crab meat & fish 
thickened by a rich, dark roux.  7.95

Red Beans & Rice As is, or 
add some favorites; cheese, green 
peppers, tomatoes & onions.  6.95 
Add andouille sausage or grilled/ 
blackened chicken.  7.95

Creole Sampler Make it a melting-pot, 
choose any three of our kettle favorites.  7.95

south louisiana
favorites from the kettle
Served with buckwheat bread (jalapeño corn bread) or a half loaf of pressed french bread. All gumbos available as a side.

BEER BATTERED ONION RINGS 
Cajun or regular.  3.95

CHEESE FRIES Cajun or regular.
Small  2.95  Large  4.65

SWEET POTATO FRIES 
Served with ranch dressing  4.45

Signature Item



All  Voodoo Burgers served with fries (Cajun 
or Regular). All Voodoo Burgers are made 
from Harris Ranch® Black Angus Beef

Mudbug Burger 
Fried crawfish sittin’ atop a juicy burger, 
then slathered with remoulade.  10.95

Voodoo Burger Made with 
cheddar cheese, jalapeños (eww wee!), 
& a sweet & spicy barbeque.  10.95

Fat Tuesday Burger This one is topped 
with american cheese & all dressed up! (Lettuce, a 
little onion, tomato, pickles, mustard, & mayo.)  10.95

N’awlins Pride It’s a bacon 
cheeseburger topped with cheddar all dressed 
up! (Lettuce, tomato, & mayo)  10.95

Buffalo Blues Burger 
Smothered with blue cheese, buffalo 
sauce & swiss cheese.  10.95

Bayou Burger Topped with 
cheddar cheese, beer battered onion rings 
& barbeque sauce with a bite.  10.95

Sliders 3 mini-burgers served with fries, 
dressed with ketchup, mustard  
& pickles.  7.95

Buffalo Sliders 3 mini buffalo 
chicken sliders served with fries.  7.95

voodoo 
burgers

Crawfish Po’Boy Our signature Po’ Boy 
dressed with lettuce, tomatoes & our homemade 
remoulade sauce.   
Half 7.45 / Whole 10.95

Shrimp Po’Boy The original! dressed with 
lettuce, tomatoes & our homemade cocktail sauce 
or try it buffalo style.  Half 6.45 / Whole 9.95

Oyster Po’Boy The other original! dressed 
with lettuce, tomatoes & our homemade cocktail 
sauce.    
Half 7.45 / Whole 10.95

Buffalo Po’Boy Lightly breaded & fried 
chicken tossed with spicy buffalo sauce, bleu cheese 
dressing & swiss cheese.  Half 5.95 / Whole 8.95

andouille Sausage Po’Boy With 
grilled peppas’ & onions, provolone cheese & creole 
mustard.  
Half 5.95 / Whole 8.95

FISH Po’Boy Blackened, grilled or fried 
swimmer – dressed with lettuce, tomatoes & our 
homemade tartar sauce.  Half 6.45 / Whole 9.95

Meat & Potato Po’Boy Sloppy roast 
beef over top of french fries & topped with cheddar 
cheese.   
Half 5.45 / Whole 8.95

Cubano Po’Boy Muy Bueno, y’all – roasted 
pork, ham, pickles, swiss cheese & yellow mustard. 
Half 5.45 / Whole 8.95

Crawfish & Krab Salad Po’Boy 
Skinny sea critters – dressed with lettuce 
& tomatoes.  Half 5.45 / Whole 8.95

Chicken Salad Po’Boy 
Skinny bird – dressed with lettuce & 
tomatoes.  Half 5.45 / Whole 8.95

French Dip Po’Boy Fancy cow – 
dressed with horseradish sauce & provolone 
cheese, baked then served with au jus 
for dipping.  Half 5.45 / Whole 8.95

Chicken Parm Po’Boy Eye-talian bird 
topped with marinara, provolone & parmesan 
cheese, baked to perfection.  Half 5.45 / Whole 8.95

Philly Cheese Steak Po’Boy Yankee 
cow dressed with grilled onions & peppers, steak 
sauce & provolone cheese.  Half 6.45 / Whole 10.95

Sloppy Roast Beef Po’Boy A New 
Orleans tradition served with provolone cheese & 
baked.   
Half 6.45/ Whole 9.95

Breakfast Po’Boy Scrambled 
eggs with bacon & cheddar cheese on 
french bread.  Half 5.45 / Whole 8.95

Chicken Po’Boy Blackened, grilled or fried 
chicken dressed with lettuce, tomatoes & mayo.   
Half 5.45 / Whole 8.95

turkey Po’Boy This Pteradactyl of 
the ground is dressed with lettuce, tomatoes 
& mayo.  Half 5.45 / Whole 8.95

n'awlins po'boys
Served with a Pickle Spear.

June Bug Po’Boy Mama’s 
favorite! Raw onions, butter, salt, pepper 
& mayo.  Half 4.45 / Whole 7.95

Fried Catfish Po’Boy Crispy catfish 
dressed with lettuce, tomatoes & our homemade 
tartar sauce.   
Half 5.45 / Whole 8.95

Veggie Po’Boy Just plain skinny – provolone 
cheese, lettuce, tomatoes, cucumbers, sprouts, 
onions & green peppers.  Half 5.45 / Whole 8.95

GATOR PO’BOY Tender lightly fried 
gator dressed with lettuce, tomatoes and 
homemade remoulade sauce OR try it 
buffalo style!!  Half 7.45 Full 10.95



Served with our famous french bread, side 
salad & choice of  dirty rice, french fries, or red 
beans & rice. Not served during Brunch.

Picayune Platter 
Choose one: lightly fried crawfish, shrimp, fish, 
oysters, OR catfish.  12.95
Add a 2nd seafood for only  2.00

Southern Pork Platter Hand 
pulled pork served over rice & smothered with 
our delicious down home sauce.  10.95 

Creole Chicken Dinner Juicy 
chicken tenders prepared blackened, grilled 
or fried. Served over rice & topped with our 
homemade honey mustard dressing.  11.95

andouille Sausage Platter 
Authentic andouille sausage sautéed with 
green peppers & onions. served over dirty 
rice with a side of creole mustard.  11.95

The items below are served with a side salad & your 
choice of pressed french bread or jalapeño corn bread.

Pasta Orleans Shrimp, chicken 
& andouille sausage sauteed in a light 
blend of  marinara & alfredo sauce 
served over penne pasta.  14.95

House Red Bean Platter 
Tender red beans over rice with your choice 
of andouille sausage, blackened or grilled 
chicken & finished with fresh cut tomatoes, 
onions & green peppers.  11.95

Ponchartrain  Tender fish fillet grilled 
or blackened served over penne pasta & topped 
with our HOMEMADE King Crawfish.  13.95

big easy classics

Muffuletta A New Orleans legend. A 
round, baked concoction of ham, salami, swiss 
& provolone dressed with home made olive 
dressing, creole mustard & mayo.  9.95

The Mac Daddy Muff Bigger 
– ‘Nuff said! Dressed with lettuce, tomato, 
onion & our special house dressing.  10.95

The Fat Daddy IT’S HUGE!!  Roast 
beef, turkey, ham, salami, provolone cheese, 
mayo & creole mustard baked. Then we 
dress it with lettuce, tomatoes, onion & 
our homemade house dressing.  10.95

signature 
sandwiches

Our one & only Boneless Buffalo Wings, available in 
Original, Honey BBQ, Hotter-than-Hot, Teriyaki, or 
Fegan Style (Original & Honey BBQ). Add Bleu Cheese, 
Ranch or Celery 50¢ each. 

Try them Naked (Fried, No Breading) or Grilled.

boneless buffalo
chicken wings

10 Pieces 6.95    15 Pieces 9.95
25 Pieces 15.95

College Avenue
224-5400 • fax 224-1888

224 E. College Avenue

FSU/TCC 
574-4144 • fax 574-3649
1944 W. Pensacola Street

Killearn
906-0020 • fax 906-0030

1425 Village Sq. Blvd.

Awesome Al’s Shrimp Pie Our 
house specialty. Sautéed shrimp, spinach & 
a rich cream cheese sauce combined with 
special seasonings over a special crust. 
Finished with layers of provolone cheese. 
Served with a side salad only.  9.95

Blackened Chicken Alfredo 
Dirty bird on penne pasta swimmin’ in 
our delicious Alfredo sauce.      12.95

Shrimp Alfredo Grilled or Blackened 
shrimp over penne pasta & topped with 
our delicious alfredo sauce.  12.95

Signature Item



Buffalo shrimp salad 
Fried shrimp in our delicious buffalo 
sauce over a  fresh garden salad.  8.95

Chicken SALAD Salad Our 
HOMEMADE signature light chicken 
salad over a fresh garden salad topped 
with apples, walnuts & raisins.  8.95

CLASSIC CAESAR Salad 
Caesar dressing served on the side.  7.95 
Add blackened, grilled or fried chicken  2.00

Pasta & artichoke salad  Penne 
pasta with artichokes, feta cheese, garbanzo 
beans & veggies blended with our homemade 
house dressing & parmesean cheese.  7.95  
Add blackened, grilled or fried chicken  2.00

The Stuffed Salad 2 stuffed 
tomatoes filled with your choice of chicken 
salad, crawfish & krab salad or a combination 
on a fresh garden salad.  8.95

HOUSE Salad  5.95

Buffalo CHICKEN salad 
Fried chicken in our delicious buffalo 
sauce over a fresh garden salad.  7.95

Southern Fried Seafood Choose 
one: Crawfish, shrimp, fish, oysters OR catfish 
lightly fried served over a garden salad.  8.95

GRILLED SEAFOOD SALAD 
Choose one: Fish or Shrimp; Grilled or 
Blackened over a fresh garden salad.  8.95

Chicken Salad 
Grilled, blackened or fried chicken 
over a fresh garden salad.  7.95

Crawfish & Krab Salad 
Our homemade light crawfish & krab 
salad over a fresh garden salad.  8.95

crescent 
city salads

Shrimp Wrap  
Lightly fried shrimp topped with lettuce, 
tomatoes & cheddar cheese.  7.95

FISH Wrap Lightly fried fish topped with 
lettuce, tomatoes & cheddar cheese.  7.95

The Veggie Lettuce, tomatoes, 
cucumbers, red onions, green peppers, 
sprouts & provolone cheese.  6.95

Buffalo Chicken Wrap Lightly 
fried chicken covered in our buffalo sauce topped 
with lettuce, tomatoes & swiss cheese.  6.95

Chicken Wrap Blackened, Grilled 
or Fried Chicken topped with lettuce, 
tomatoes & cheddar cheese.  6.95

Chicken Caesar Wrap Grilled 
or blackened chicken topped with romaine 
lettuce, red onions, & Swiss cheese. 
Served with Caesar dressing.  6.95

TURKEY WRAP Turkey, bacon, lettuce, 
tomatoes and cheddar cheese.  6.95

Wraps are lightly hot pressed & served with 
ranch dressing. Try our WHEAT tortillas!

po' wraps
Served with our famous french bread. Choice of 
dressings: Apple Cider Vinaigrette, Bleu Cheese, Ranch, 
Honey Mustard, House Vinaigrette, or Fat Free Ranch.  
(Additional dressings 50¢)

Red Beans and Rice  2.95
Bayou Gumbo  3.95
Seafood Gumbo  3.95
Jambalaya  3.95
King Crawfish  3.95

Sides from 
the Kettle

French Fries Cajun or Regular
  Small  1.95  Large  3.45
Cheese Fries Cajun or Regular
  Small  2.95  Large  4.45
Beer Battered Onion Rings
   Cajun or Regular  3.95
Sweet Potato Fries  
  Small  2.45  Large  3.95
Garden Side Salad  2.95
Caesar Side Salad  2.95
PASTA Salad  3.25
Crawfish & Krab Salad  3.95
Chicken Salad  3.95
   Add nuts, rasins and apples  1.00
Signature French Bread  1.95
Jalapeno Corn bread  1.95
Dirty Rice  2.95
White Rice  1.25

  ZAPP’S POTATO CHIPS 
      Assorted flavors  1.95

sides



Eggs Benedict* Just like they make it 
“in town”. Honest, Darlin’. Two lightly toasted 
English muffins topped with Canadian bacon, 
poached eggs & then hollandaise sauce.  8.95

Scrambled Egg brunch* 
Scrambled eggs with Canadian bacon.  7.95

Eggs Florentine* Fancy! Two 
lightly toasted English muffins topped 
with tomatoes, Florentine sauce, poached 
eggs & then hollandaise sauce.  9.95

Al’s Shrimp Omelet* Our very own 
concoction of shrimp, spinach, cream cheese, 
shallots and onions smothered in our delicious 
hollandaise sauce. Lordy, Lordy!  9.95

New Orleans Omelet* Andouille 
sausage and cheddar cheese.  
A hometown favorite.  8.95

Andouille Sausage  3.25

Grits  2.95

Fresh Fruit  2.95

Bacon  2.95

Canadian Bacon  2.95

Cheese grits  2.95

HASH BROWNS  2.95

Scrambled Eggs  
Served with bacon, fruit cup & your choice of 
grits, cheese grits or hash browns.  5.95

Breakfast Po’Boy  
Served with fruit cup & your choice of grits, 
cheese grits or hash browns.  5.95

Delicious New Orleans-style doughnuts covered with 
powdered sugar. Made famous by Café Du Monde. 
4.25beignets

brunch sides brunch
for the kids

Jackson Square Eggs, spinach and 
shallots surrounded by red beans and smothered 
in melted provolone cheese on top of a tortilla. 
Topped with fresh chopped tomatoes, green 
peppers, red onions and sprouts.  7.95

Swiss Baked Eggs* Honey 
Child, you won’t believe how good this is. 
Poached eggs on english muffins with swiss 
cheese and a bacon cream sauce.  8.95

BREAKFAST PO’BOY* A ½ loaf 
of our famous french bread, scrambled 
eggs, bacon and chedder cheese.  7.95

Breakfast Wrap* Scrambled eggs, bacon 
& cheddar cheese make this a light delight.  7.95

la dayjunay
sunday brunch

* �Served with one of the following: Grits, Cheese 
Grits OR Hash Browns (add cheese &/or grilled 
onions, grilled peppers for .75) 
Enjoy fresh fruit for $1 with your brunch.

Ask your server for house specials

Chocolate Bread Pudding 
Warm homemade chocolate bread pudding 
sprinkled with powdered sugar.  4.95

Key Lime Pie 
An island tradition.  4.95

desserts
Sodas 
Enjoy Coca-Cola® products in the Po’Boys 
bottomless glass.  1.95
Sweet or  
Unsweetened Tea  1.95
RED BULL 
Regular & Sugar-Free.  3.75

beverages

Signature Item


