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BREAKFAST, BRUNCH & LUNCH  
 

Sunday thru Saturday 
7:30 a.m. to 2:00 p.m. 

 

 

Before you, we present creative dishes with wholesome & 
 nourishing flavors to reach beyond your taste expectations.  

The “Egg” takes tremendous pride in offering you great  
food & exceptional service in an exciting atmosphere 

to enlighten your busy day. 
 

200 Gerard St. 
Mandeville, Louisiana 

985-231-7125 
 

   BROKEN  EGG  
                             Cafe 

The 
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Toast, English muffin     1.49 
Biscuit       1.99 
Gourmet Muffin    2.99 
Bagel      1.99      with cream cheese  2.49 
Croissant     2.49 
Fresh tomatoes     2.49 
Grilled tomatoes    2.49 
Side of Gravy     1.49 
Biscuit and gravy    3.29 
Steamed Veggies                                             2.49 
Garlic Mashed Potatoes   2.49 

Ham (of the finest quality)   3.25 
Bacon (baked not fried)   2.99 
Sausage (2 patties)    2.99 
Chorizo (spicy Spanish sausage)   2.99 
Grilled chicken breast    4.99 
Sautéed mushrooms & melted cheese  3.49 
Country potatoes w/ sour cream  2.49 
 
Single egg 1.25     Two eggs  2.49 
Grits  1.79     Cheese Grits  2.49 
Corn Grits 2.99 

 On The Side  

Potatoes Sensations 

If you’re a potato lover, this is for you!! We’ll sauté our 
baked, seasoned potatoes w/ any of the ingredients below: 
 

    Onions              Green Peppers        Mushrooms     Tomatoes      
    Green Chilies     Spinach                   Broccoli          Asparagus        
    Chicken             Sausage                   Bacon             Ham   
  

Then we’ll smother it all w/ a combo of Monterey Jack and 
Cheddar cheese, add an English muffin & fresh fruit slices. 

 
Potatoes with 3 items………9.99     Each additional item .50 
                 With 2 eggs your way, add……………...1.99 

Egg-Straordinary 
Omelettes 

Scramblers sautéed with your favorite compliments, served with 
country potatoes, English muffin & an orange slice. 

 

POPEYE’S FAVORITE……………………………………...…..11.79 
Scrambled eggs blended w/ our crisp baked bacon, fresh spinach 
& a touch of onions….then covered with Monterey Jack cheese. 
 

SOUTHERN SCRAMBLE………………………....…….……11.79 
A regional favorite featuring scrambled eggs with our best ham 
blended with onions, bell peppers, tomatoes & melted cheeses. 
 

LAKESHORE SCRAMBLE……………………....…..…..…..12.29 
Scrambled eggs, baked bacon, ham, onions,  & mushrooms 
smothered with melted Monterey Jack and cheddar cheese  
with a sour cream side. 
 

SOUTHWEST SCRAMBLE……………………….………….11.79 
Scrambled eggs, chorizo, onions, green chilies and tomatoes are 
smothered with melted Jack and cheddar cheese & served with 
guacamole, homemade salsa and a warm flour tortilla. 

Egg-citing Scramblers 

Traditional Day Starters 

BLACKBERRY GRITS         2.99 
Our special blackberry creation w/ southern grits 
 

GOURMET MUFFINS                    2.79 
Blueberry, Banana Nut, Orange-Cranberry, & many others 
 

MONSTER CINNAMON ROLL       3.99 
Warm & gooey with a cream cheese icing. 

 Specialty Items 

Two eggs, country potatoes, an English muffin, &  
fruit garnish ………….....6.99 

With Bacon………………………………………………………….…...…….8.99        
With Sausage………....................................................................8.99   
With Ham………………………………………………………………...….....8.99 
Classic Sausage, Biscuit and Gravy…..…………...……......…….8.99        
With Pot Roast…….………………………………………………...……..12.99 
With 8oz. Sirloin Steak……….……….…………………...…...….….14.99 
With 5oz Chicken Breast……………………………………………  10.99 

    All of our Omelettes are served with our country  
     potatoes, crisp English muffin, & orange slice! 

 
Substitute Egg whites or Egg Beaters…...add...99 

Substitute a Gourmet Muffin for English muffin………...1.99 
 

        Cheese Omelette     7.99       Bacon and Cheese     8.99 
  Ham & Cheese     8.99 

FLORIDIAN…...…………………………….………...………..….12.29 
Sautéed fresh crabmeat, butter, garlic & green onion covering a 
cream cheese filled omelette with Monterey jack cheese.   
 

STAN’S #1………………………..………..……...……….….……12.29 
Crawfish, shrimp, mushrooms & ham are completed with special 
Cajun seasonings & Monterey Jack and cheddar cheese.   
 

FARM FRESH…………………………………….……………..….11.29 
Our garden fresh selection of broccoli, mushrooms, onions, 
tomatoes & melted combo cheese with a sour cream side! 
 

FOUNTAINBLEAU……………………..…….....………….....10.99 
The all-time favorite omelette featuring a blend of our finest  
ham, bell peppers, onions and smothered w/ melted cheese. 
 

THE WORKS………………………..…………….…………..…...11.99 
A sausage, crisp baked bacon, onions & mushroom omelette  
is finished off with Monterey Jack & cheddar cheese. A favorite! 
 

ITALIANO……………………..………………..…………….……..11.99 
A tasty combination of sausage, tomatoes, mushrooms, onions 
& Italian seasonings then covered in melted Monterey  
Jack cheese.  
 

GARDEN DELIGHT…………………………...………...….….10.99 
Our garden fresh spinach, fresh sliced mushrooms and diced  
tomatoes topped with a deliciously melted Swiss cheese.   
Wonderful! 
 

BACADO OMELETTE……………..…………………..…...…11.49 
Our baked crisp bacon & avocado slices are finished off with 
melted Monterey Jack cheese and a side of our special 
homemade salsa. 
 

HEY RICKY!!…………...………………………….……………….11.79 
Our Spanish omelette with avocado slices, green chilies, onions  
and melted combo cheeses.  Served with sides of salsa and 
fresh sour cream. Add CHORIZO……...50¢ 
 

MARDI GRAS……...………………...………….………….…....11.99 
An omelette filled with smoked andouille sausage, red  
peppers, and crawfish.  Topped with a delicate tomato 
hollandaise “choron” sauce. 
 

CHICKEN FLORENTINE……………………...………..…....12.29 
A flavorful omelette stuffed with chicken, tomatoes, onions,  
and mushrooms and finished with our homemade spinach 
sauce and Monterey Jack cheese. 
Make it a Shrimp Florentine for an additional…………….1.00 
 

BACQUEZO (BA-KEY-ZO)……...……….…………...…....11.99 
Our latest creation filled with baked bacon and a touch 
of cream cheese, topped with melted Monterey Jack,  
Chorizo and scallions. 
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Egg-Cetera Pancakes, Waffles  
French Toast 

Salad  

Benedicts 
 

REDFISH BENEDICT …………………………………………..14.99 
Pan seared fresh redfish is placed on garlic toasted French 
bread, and topped with two poached eggs and our andouille 
hollandaise. 
 

CRAB CAKES CAVALLO …………………………………….13.99 
A toasted English muffin topped with two grilled crab cakes,  
two poached eggs draped in an andouille hollandaise sauce,  
diced red peppers, and sliced green onions. 
 

EGGS BENEDICT ………………………………………………..12.29 
Classic creamy hollandaise covers our English muffin, finest 
ham & two poached eggs.  Finished with green onions. 
 

EGGS BLACKSTONE…………………………………………...12.79 
An English muffin topped with grilled tomatoes, two poached  
eggs, creamy hollandaise, with a baked bacon crunch & chives. 
 

EGG SARDOU……………………………………………..........13.49 
An English muffin topped with sautéed spinach, artichoke hearts, 
two poached eggs,  homemade spinach sauce, and hollandaise.  
 

VEGGIE BENEDICT……………………………………….…....11.79 
An English muffin smothered in sautéed fresh spinach leaves,  
mushrooms, tomatoes and broccoli and covered with our  
special hollandaise sauce. 
Served as a true Vegetarian dish…you can add two eggs for   99¢ 

 

Brunch Specialties 
 

SOUTHERN CRAB STACK …………………………………14.49 
A fabulously seasoned grit cake topped with our homemade  
crab cake, then smothered with a shrimp and andouille sausage 
cream sauce.  Served with parmesan French bread crustinis. 
 

GRITS AND GRILLADES …………………………………….14.29 
Thin slices of panned veal sit on a bed of grits all covered in  
a savory veal sauce.  Served with a biscuit and a fruit garnish. 
 

LOW COUNTRY SHRIMP AND GRITS…….……….13.29 
Sautéed shrimp, smothered in a veal and vegetable reduction. 
Served with grits and a biscuit. 
 

LAFITTE’S TORTILLA™…………………..………..…….…...11.99 
Scrambled eggs, chorizo, green chilies & onions wrapped in  
a warm flour tortilla covered with melted combo cheese.  
 

CASTINE...…………………………...……….…………………..….12.99 
Scrambled eggs, ham, asparagus, mushrooms & our creamy  
hollandaise sauce smothering a lightly baked croissant. 
 

HUEVOS RANCHEROS…………………………...............10.99 
Corn tortillas smothered with re-fried beans, mild green chilies,  
Onions, two eggs, Jack & cheddar cheese & salsa top it off . 
 

CLASSIC ITALIAN...…………………………..…………….…..13.49 
Sauté of artichoke hearts, tomatoes and asparagus spears in a  
lemon butter reduction over grilled ham and topped with two 
sunny side eggs, parmesan cheese and green onions. 
 

CRAB CAKE AND SHRIMP ALFREDO……………....13.29 
A grilled crab cake and sautéed shrimp top a heaping mound  
of penne pasta tossed in our homemade alfredo sauce.   
Served with a biscuit. 
Substitute a 5oz Grilled chicken breast…….$12.29 
 

JAMBALAYA PASTA…………………………………………....13.99 
Shrimp, andouille sausage, and chicken are sautéed with red  
and green bell pepper and reduced with our homemade 
red sauce and tossed in penne pasta.  Served with a biscuit. 
 

TUNA PASTA……………………………………………………....14.29 
Home made alfreado sauce, reduced with parmesan cheese and 
spices, tossed in penne pasta with sliced rare tuna on top. Served 
with a biscuit. 
 

GRILLED CHICKEN PLATTER……………………….…....12.99 
Two five ounce grilled chicken breast, steamed veggies of broc-
coli, cauliflower, carrot and yellow squash, and a house salad. 
Served with a biscuit. 
 

PAW PAW’S POT ROAST…………………………..……...13.99  
Sirloin steak slow roasted for four hours in a rich meaty gravy,  
with carrots, celery, whole garlic and onion. Served with garlic 
mashed potatoes and a biscuit.   

PANCAKES 
One Large Pancake…….…………….……......................... 6.99 

Stack of Three……………………………...………………....…... 8.99 
Buttermilk style pancakes served with whipped butter and syrup. 
 

BELGIAN WAFFLE………………….………..……………..….... 7.99 
Baked fresh with whipped butter, powdered sugar & warm  
syrup. A delicious dessert too!   
 

FRENCH TOAST………………………….......……………..…... 7.99 
Grilled golden from our secret recipe. The best!  
  

Add Fruit or Nut Choice….…………..    add   1.49 
Add Fruit and Nut Choice…..………..      add   1.99 

Eggs and Bacon/Sausage……….…..…      add   3.99 
 

Banana’s Foster       

You choose one of the three specialty items above and  
we’ll turn it into one of the most delightful experiences  

your taste buds have ever known!  
$12.29 

 

Stuffed Brioche French Toast  
 

A very thick slice of brioche bread is French toasted and 
stuffed with a homemade pastry cream then topped with 

 fresh strawberries, blueberries, and whipped cream. 

$12.99 

Our House dressings:  Creole Mustard Vinaigrette,   
 Ranch, Bleu Cheese,  Caesar, Lemon Vinaigrette,   

Raspberry Vinaigrette, Balsamic Vinaigrette 
 

Add a salad before any entrée…………..1.99 

Add a 5oz. Grilled Chicken………………..3.49 
 

HOUSE OR CAESAR .…………………………………….….....6.99 
 

GARDEN CAESAR SALAD……………………………....….10.29 
Traditional Caesar salad with mushrooms, artichoke, tomatoes, red 
onion, and Kalamata olives. 

 

CHICKEN SALAD……………………………………….…..….10.29 
Two heaping helping of our homemade chicken salad  made 
with walnuts and crisp grapes atop mixed greens with sliced  
ripe tomatoes & fresh avocado slices. 

 

SOUTHERN SHRIMP SALAD………..……….……..…...10.29 
Mixed lettuce, cherry tomatoes, Mandarin oranges, and sliced red 
onions are tossed in a lemon vinaigrette.  Sautéed shrimp,  
goat cheese, pickled okra, and a lemon wheel top our salad. 

 

THE GRAND CHEF…………………………………..………....11.29 
Ham & roasted turkey breast slices, Monterey jack & cheddar 
cheese, tomatoes, avocados over mixed greens with a crisp 
bacon crunch. 

 

HOT BACON SPINACH SALAD…………..…………......9.49 
Fresh spinach with crispy bacon, chopped eggs, and walnuts are  
drizzled with hot bacon dressing, and then topped with Monterey  
Jack cheese and fresh Louisiana strawberries. 

 

CHICKEN COBB SALAD………………………………....….12.29 
Mixed lettuce, chopped bacon, cucumber and eggs topped with 
tomatoes, avocado, blue cheese and grilled chicken.  Served with 
a side of blue cheese dressing. 

 

GRILLED TUNA  WASABI VINAIGRETTE………..….14.99  
Our fresh gulf tuna steak, seasoned and seared rare and sliced 
atop a bed of mixed greens with cucumber, water chestnuts,  
sesame seeds, almonds, and Mandarin oranges.  Served tossed 
in a Wasabi Vinaigrette.     
 

TOMATO AND FRESH MOZZARELLA…………..…...9.99 
Roma tomatoes and fresh mozzarella are sliced and plated with  
a sprinkling of kosher salt and ground pepper, then topped with a 
chiffonade of fresh basil and a fig and balsamic vinegar reduction. 
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 Specialty Sandwiches 

On the Healthy Side 

The Best of Burgers 

A 8 oz. homemade burger served with lettuce,  
tomato, pickle spear, country potatoes or daily salad. 

Your choice of sweet bun or wheat bun. 
 
The “CLASSIC”…………..………………………….…….…...….....7.99 
With cheese, add…………………..…………..………………….…....49¢ 

 

BACON & CHEDDAR……………….…………….…............…8.99 
Crisp baked bacon & melted cheddar cheese. 

 

SWISS MOUNTAIN…………….……………………………........8.99 
Sautéed mushrooms and onions & smothered with melted Swiss. 

 

BLEU’S BURGER…………………………………………………......8.99 
8 oz. burger, smothered in fresh crumbled bleu cheese chunks. 

 

B-B-Q‘D BURGER……………………………….……….……….....8.99 
Sautéed onions, melted cheddar cheese & topped with our  
tangy B-B-Q sauce. 

Children’s Menu 

Appetizers 
Big enough to be a meal! 

12 years old and under...Please! 
 

Add $2.00 for adults ordering child items 

BAKED BRIE…..…...……………………………..….……………....9.49 
A delightfully mild white cheese softened and smothered with  
sautéed apples, raisins & pecans in a Grand Marnier butter  
sauce & warm French bread for spreading!  Delicious!  
 

PLANTATION QUESADILLA…………………….….…..…..7.49 
A huge flour tortilla filled with chicken, mild green chilies,  
onions, tomatoes & melted combo cheese, served with  
guacamole, sour cream and salsa sides. 

 

SPINACH AND ARTICHOKE ………..…...…….…….…...7.49 
A creamy blend of spinach and artichoke topped with  
freshly grated parmesan cheese and served with salsa, sour  
cream, and guacamole.  

 

NACHOS HUEVO………………………....…..………...……...7.99 
Green chili’s, onions, chorizo and eggs top our white corn  
tortilla chips.  Then we melt Monterey Jack an cheddar cheese,  
Add diced tomatoes, chives, avocado, and jalapenos.  Served  
with a sides of salsa and sour cream. 

 

BISCUIT  BASKET……………………....…...………..…..……...7.99 
Six of our flaky biscuits, served with a portion of whipped             
butter ,warm honey and a side of blackberries. 

YOGURT, FRUIT & GRANOLA………………………...........8.49 
A beautiful blend of strawberries, bananas, kiwi & granola layered 
between low fat vanilla & strawberry yogurts, served in a tall parfait 
glass with your favorite muffin!  This you’re gonna love!   
 

OATMEAL W/ BROWN SUGAR…………………..…..…....3.49 
With fresh strawberries, blueberries, or blackberries………...……4.49 
 
SEASONAL FRUIT PLATE……………………………….….........6.99 
 
GRANOLA CEREAL……………………………..………...……......3.49 
With bananas, strawberries, blueberries, or blackberries…………4.49 

All sandwiches served with a pickle spear, fresh fruit slice,  
and choice of country potatoes or daily salad. 

 

NELLIE‘S DELIGHT……………….……………………..…...…….8.99 
Ham & baked bacon under melted Swiss, lettuce & tomato 
on grilled sourdough. 
 

TURK 185………………………………………………..……………..8.99  
Layers of roasted turkey smothered with avocado slices, 
tomatoes and Monterey Jack cheese, topped with crispy bacon! 
 

CHICKEN SALAD…………………………….……….................8.49 
House made chicken salad with crisp grapes and walnuts, lettuce & 
tomato, and choice of bread. 
 

THE  B. L. A. S. T.!……………………...….………..………........8.29 
Bacon, Lettuce, Avocado, Swiss, and Tomato.  
Supremely Delicious! 
 

KING OF CLUBS……………………………………….…….......10.29 
Turkey breast, sliced avocado, crisp bacon, ham, lettuce &  
tomato, Jack and cheddar cheese on your choice of breads.  
We will add a fried egg at your request. 
 

BIG ROOSTER…………………………………………..………......8.99 
It’s a 5 oz. chicken breast, grilled to perfection, topped 
with crispy bacon, Swiss cheese, lettuce & tomato on your 
choice of bread.   
 

POT ROAST PO-BOY…………..……….………..…………......9.99  
Our same slow roasted pot roast, served on toasted  
French bread, with shredded lettuce and ripe tomato, 
with our garlic mashed potatoes. 
 

GULF SHRIMP SANDWICH…………………………………..9.99 
Sautéed shrimp with grilled onions and mushrooms, topped  
Monterey jack cheese, sliced tomatoes and avocado. 
 

GRILLED REDFISH PO-BOY.…..…………………...…......14.69  
Pan seared redfish on grilled French bread, topped with a 
crawfish, shrimp, and andouille cream sauce.  Served with  
fried country potatoes. 
 

BAR-B-QUE MEATLOAF……..……….……………...….......10.49  
Homemade meatloaf, with grilled onions, Hawiian plum bar-b-que 
sauce on thickly sliced Brioche bread.  Served with garlic mashed 
potatoes. 

DOLLAR PANCAKES….………………….……………………......3.99 
With 2 strips of bacon, sausage or scrambled egg. 
 

FABULOUS FRENCH TOAST……………………………..….. 3.99 
With 2 strips of bacon, sausage or scrambled egg. 
 

LITTLE ROOSTER…….…………………………….…...……...….…4.29 
Scrambled egg, country potatoes, 2 strips of bacon 
or sausage and an English muffin. 
 

PEANUT BUTTER & JELLY…………………………………....…..3.49 
 

GREAT GRILL CHEESE……..…………...…….………….…….....3.49 
 

PASTA BOLANGNESE……..…………...…….…………….….....4.99 
Penne pasta with a red bolangnese sauce. 
 

KID MAC AND CHEESE……..…………...…….………….….....4.99 
Penne pasta in a cheese and cream sauce. 

Select two of the following: 

 

A cup of Soup 

 
A house, Caesar Salad or Daily Salad 

 
A  half of a Turk  185,  Nellie’s Delight,  

BLAST, or  Chicken Salad sandwich. 

 

$8.99 

 

Cup of our Chef made soup of the Day 
 

$3.99 
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    “Gold Cup “coffee…………...…..………..........….2.29                 Hot Tea or Herbal Tea………………...…..........1.99 
    Ice Tea…………..………………………………….….......1.99                 Raspberry or Peach Tea..………………….........2.49 
    Milk (2%)………………….……………………………….2.49                 Chocolate Milk w/ whipped cream…….....2.99  
    Soft Drinks……………….………………………………..1.99                       Hot Chocolate w/ whipped cream………...2.49   
        

 Coke, Diet Coke, Dr. Pepper, Sprite, Barq’s, Lemonade               

         
             100%  NATURAL JUICES 
                   

                The  freshest & highest quality available……………………………2.49 
        Orange          Grapefruit           Apple        Grape        Cranberry            V-8             Pineapple    
    

 Fresh Squeezed Orange Juice with pulp    2.99                        
                                                              

       SPICY BLOODY MARY…….7.49       TOPSHELF BLOODY MARY……...8.49    VIRGIN BLOODY MARY……..4.99  
      FUZZY NAVEL ………………....5.99       MIMOSA………………..…….…..…..5.99      CHAMPAGNE…………………….….4.99 
 
             DOMESTIC BEER  (Bud, Bud Light, Ultra)….3.49     IMPORTED BEERS (Henieken, Corona, Abita Amber)….3.99 
 
                                             WINES...Champagne, Chardonnay, Pinot Grigio, Merlot & Cabernet Sauvignon 

 To Serve  You Better 

Beverages 

Dessert  

Cappuccino…………………..3.49             Latte……………………….3.49 
Café Mocha…………………..3.49             Au lait…………………… 2.99 

     
 

Liqueur Coffee Shots………...3.99 
Amaretto ~ Francelica ~ nocella ~ kahlua ~ Grand mariner ~ irish cream 

   

 Strawberry “Short-Biscuit”…….…….....4.99                  
 

House Made Banana’s Foster Bread Pudding………………………..….7.49                           
 

“Key West” Key Lime Pie………………………………………………..……….….5.99 
                 

Through Community Coffee, 
we have been 

 awarded the prestigious 
“Gold Cup” for  

excellence in coffee.  

Coffee Mug……….$18     Bud Vase……….$18     Water Pitcher……..$52 
 

Specialty/Souvenir Items 

 

 
 

Due to our large crowds, reservations are not taken on weekends.  However,  
we do offer our “Call Ahead” service.  Please call 1 hour before arriving  

to place your name on the wait sheet. 
 

Please inform your waiter at the beginning of your meal if a split check is needed.   
 

We will be happy to “split your entrée” for an additional………... $3.49. 
 

AMEX, DISCOVER, VISA & MASTERCARD are accepted.   
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A SCENE FROM THE PAST IN 
OLD MANDEVILLE, LOUISIANA 

     Somewhere between the 1918-1920 this Summer home was built by a Dr. Maley  
as a retreat for his New Orleans family.  Built from decommissioned old barges and 
heart pine, it became the current owners home in 1994 with the intent to turn it  
into  The Broken Egg Café   by the Summer of 1996. 
 

     Old Mandeville in the early 1920’s was a sleepy little resort area that New  
Orleanians primarily visited to get away from the hustle and bustle of the big city.  
During the Spring and Summer, the trains originating from New Orleans,  
traveling through Slidell and Hammond,  carried picnicker’s and gamblers daily.   
Ferries steaming across Lake Pontchartrain also were teeming with people and cars, 
heading for their little slice of heaven on the peaceful Northshore.  Gerard and  
Lafitte Streets were the centers of activity.  Thousands of weekenders would be 
unloading simultaneously from the piers on the lakefront and from the train  
station on Villere Street, foot traffic converging the full length of both streets. 
 

     During the early 20’s, at the intersection of Gerard and Jefferson, a large wooden 
building stood with its roof protruding out over the sidewalks.  This was the winter 
home to hundreds of cattle feeding from hay ladened troughs.   The center of town 
was Claiborne and Carroll Street...Dupre’s General Store,  the St. Tammany Bank,  
a drug store and the Shell House Bakery at Gerard and Claiborne, anchored the  
business district.  At Coffee and Jackson, the skating rink was jammed daily, and  
Jackson Park was crowded for late night dancing.   The 4th of July, at Jackson Park, 
brought New Orleanian Grocers over for the annual Grocer’s Picnic.  Over the next 
twenty years, the center of town slowly migrated north to Gerard and Jefferson,  
where City Hall, the Fire Station and several other establishments became  
Mandeville’s  “Community Center”. 
 

     Visualize for a moment, 1,200 foot long wooden piers extending out from the  
old sea wall at Gerard and Coffee Streets harboring ferries like the beautiful   
Suquehanna,  Freelander, St. Tammany and the Ozone.  These steamers 
ran daily with advertised round trip ticket prices of $2.00 for cars with drivers plus 25 
cents per the extra passengers.  Discounts to parties of twenty or more with music and 
dancing offered on the weekends. 
 

     As the lakefront grew in popularity, bathhouses were built for renting bathing suits, 
showers and changing.  The “Shoot de Shoot”, a tall and winding wooden flume/
slide jaunting out into the lake was also constructed in front of Bechac’s Restaurant on 
Lakeshore Drive.  It quickly  became very popular with the young and old alike, as 
Lake Pontchartrain’s North Shore was the happening place! 
 

     The lake was alive with a tremendous amount of shrimp, blue crabs, redfish, trout 
and catfish.  During these lively times, young entrepreneurs carrying their homemade 
boxes stuffed full , scuttled up and down the long piers selling large crabs at 75 cents a 
dozen, and “Luzianne” coffee cans filled with shrimp for 10 cents a can.  Quite  
often, local bar owners purchased the seafood to offer freely to beer drinking guest.  
Along the seawall, 10 foot fishing increments were marked off for cast net shrimpers.  
On a good day, a 2 hour casting would yield over 100 pounds of shrimp!   
Can you imagine...100 pounds of shrimp in 2 hours. 
 

Now those were the days! 
 


