
BACON SMOTHERED GREEN BEANS

CRAWFISH FRITTERS 12
light fluffy fritters served with Cajun aioli 

DESSERTS

CREOLE KITCHEN & MUSIC HOUSE
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APPETIZERS
BBQ PRAWNS
sweet and smokey prawns served on white cheddar grits

CAJUN NACHOS WITH SWEET AND SMOKEY SALSA
add slow braised Cajun chicken 

ENTREES

SOUP & SALAD
CRAB & CORN BISQUE 
baby potatoes, roasted sweet corn 
and fresh Atlantic crab

COUNTRY SQUASH SOUP 
seasonal squash soup topped with 
candied Creole bacon

SPICY SOUTHERN GUMBO
chicken, andouille sausage, Louisiana 
jasmine rice and Cajun vegetables 
in a spicy Creole sauce

CRAWFISH POTATO SALAD
warm baby crawfish, new potatoes 
and oven roasted vegetables tossed 
together in a creamy Cajun Dijon cream 
served on a bed of crisp mesculin greens

BAYOU SALAD  
seasonal greens, Creole croutons, 
sundried cranberries and spicy 
pepper-jack cheese tossed in a 
sweet balsamic vinaigrette
add chipotle buttermilk 
marinated alligator

BEEF BRISKET
slow briased pork beef creamy butter milk mash and butter pecan asparagus

SWEET AND SPICY SLOW BRAISED PORK RIBS
served with andouille sausage and Louisiana seasoned vegetables

CREOLE JAMBALAYA
louisiana jasmine rice and Creole seasoned vegetables in a 
spicy house made tomato sauce
add chicken, smoked sausage and prawns

FRIED CHICKEN
crispy breaded chicken breast served with buttermilk mash 
and bacon smothered green beans

CRAWFISH ÉTOUFFÉE
slow braised crawfish in a house made Creole tomato sauce 
served over jasmine rice and fresh herbs

SIDES

BUTTERMILK MASHED POTATOES PECAN BUTTERED ASPARAGUS
BRAISED CABBAGE

NOLA CREOLE KITCHEN & MUSIC HOUSE   12402-118 Ave Edmonton   780-451-1390
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RED VELVET CAKE
with fresh berry compote

BEIGNETS
served with fresh berry compote, 
Grand Marnier whip and chocolate sauce

BANANA FOSTERS 
BREAD PUDDING
brioche bread pudding topped 
with sweet and salty caramel 
and house made bourbon gelato
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