
Lunch 
Served 11:00 AM - 3:00 PM

Chicken Bon Ton $9.99
Paneed chicken with a shrimp and crab 
alfredo sauce, choice of  one side.

Black Magic $9.99
Blackened catfish topped with crawfish 
etouffee, choice of  one side.

Chicken Fettucine $9.99
Grilled or blackened chicken, in our 
homemade Alfredo sauce

Tabasco Glazed Salmon $10.99
Six ounces of  heaven grilled and topped 
with a honey Tabasco glaze with your 
choice of  side.

Tabasco Glazed Pork Chop $9.99
Six ounces of  heaven grilled and topped 
with a honey Tabasco glaze with your 
choice of  side.

Crawfish Etouffee $10.99
(Ay too fay) Tender crawfish tail meat 
smothered in chef  Pierre’s famous recipe 
served with dirty rice.

Satchmo’s Salmon $10.99
Blackened salmon topped with crab beurre 
blanc sauce, choice of  one side. 

Chicken St. Charles $9.99
Chicken breast grilled and topped with 
sauteed Andouille, mushroom and Parmesan 
cheese in a Creole cream sauce, choice of  
one side.

K-Bob
One skewer of  shrimp, beef, andouille 
sausage, skewered with bell peppers, 
tomatoes & onions.

Tilapia Orleans $10.99
Blackened tilapia with scallops in a herb
butter sauce with your choice of  side.

Napoleon $10.99
A tower of  delicacies - a toasted English muffin 
sits below a crab cake topped with a poached 
egg, topped with beurre blanc sauce laced with 
smoked andouille cascading over the empire 
served with homestyle fried potatoes.

Eggs Benedict $6.99
English muffins with Canadian bacon, poached 
eggs & topped with beurre blanc sauce served 
with homestyle fried potatoes.

Bananas Foster French Toast $8.99
Served with your choice of  sausage or bacon 
served with homestyle fried potatoes.

Salmon Norwegian $9.99

Catfish Farm raised $8.99

Chicken Breast Tender and fresh $8.99

Tilapia Costa Rican $9.99

Pork Chop One center cut chop $8.99

Flat Iron Steak $10.99

Vegetable Medley $3.99
Jambalaya $3.99
Hush Puppies $2.99
Fried Okra $2.99
Seasoned French Fries $2.99
Jalapeño Cole Slaw $2.99

Garlic Mashed Potatoes $2.99
Dirty Rice $2.99
Red Beans & Rice $3.99
Sauteed Mushrooms $3.99
White Rice $1.99
Sauteed Spinach $3.99

Fried Seafood
Served with french fries, hush puppies and jalapeño cole slaw.

Choose from:
  Catfish       Shrimp             Coconut Shrimp
  $9.99       $10.99              $10.99

Grilled or Blackened
Prepared blackened or grilled and served with one side dish

Side Dishes

Log on to WWW.JazMOz.COM

$9.99

Bread Pudding $5.99
Homemade bread pudding smothered in hot butter 
rum sauce with raisins

Key Lime Pie $6.99

Cheesecake $6.99

Pecan Pie $6.99

White Chocolate Creme  $5.99

Brulee 

Strawberry Delight $5.99

Ice Cream $1.50

Chocolate Cake $7.99
 

Non-alcoholic Drink Menu

New

New

Desserts

Soft Drink     $1.99
Coke, Diet Coke, Dr. Pepper, Diet Dr. Pepper, Lemonade, Sprite, Rasberry Tea, Coffee, Hot Tea
Shirley Temple     $1.99
Sprite, grenedine and a cherry
Roy Rogers     $1.99
Coke, grenedine and a cherry
arnold Palmer     $1.99
Lemonade and Iced Tea
Hurricane Iced Tea     $2.99
Our non-alcoholic hurricane blended with unsweetened iced tea



Jazmo’z Specialties
Created by our chefs - some from age old cajun and creole recipes from New Orleans

Stuffed Shrimp $18.99
Jumbo shrimp stuffed with crab and topped 
with buerre blanc sauce and two sides.

Crab Cakes $17.99
Two Maryland style crab cakes served over 
crawfish beurre blanc sauce served with two 
sides.

Black Magic $15.99
Blackened catfish topped with crawfish 
etouffee served with two sides.

Chicken Bon Ton $16.99
Paneed chicken with a shrimp & crab alfredo 
sauce served with two sides.

Satchmo’s Salmon $18.99
Blackened salmon with crab beurre blanc 
sauce with two sides.

Tabasco Glazed Salmon $16.99
Six ounces of  heaven, grilled and topped 
with a honey Tabasco glaze  served with a 
choice of  two sides.

Tabasco Glazed Pork Chop $14.99
Two six ounces of  heaven grilled and topped 
with a honey Tabasco glaze served with a 
choice of  two sides.

Crawfish Etouffee $15.99
(Ay-too-fay) Tender crawfish tail meat 
smothered in chef  pierre’s famous recipe 
served with dirty rice.

K-Bobs $15.99
Two skewers of  shrimp, beef, Andouille 
sausage, skewered with bell peppers, tomatos 
& onions served with a choice of  two sides.

Bourbon St. Special $22.99
Nine ounce sirloin with our Kentucky 
bourbon glaze topped with four jumbo 
shrimp served with two sides.

Chicken St. Charles $16.99
Marinated chicken grilled and topped with 
sauteed andouille, mushrooms and Romano 
cheese in a Creole cream sauce served with 
two sides.

Seafood Sauté $20.99
Scallops, shrimp and crab beurre blanc baked 
with duchess potatoes, Swiss and Parmesan 
cheese and a fresh vegetable medley.

Tilapia Orleans $15.99
Blackened tilapia with scallops in a herb
butter sauce served with a choice of  two 
sides

Fried Seafood
Served with french fries, hush puppies and jalapeño cole slaw.

Choose from:
Catfish                       Shrimp                       Coconut Shrimp                       Oysters                       Crawfish 
$13.99                        $14.99                               $14.99                                 $16.99                          $15.99

Your choice of  three for $18.99

New

Salmon Norwegian  $16.99

ahí Tuna Yellow-fin $17.99

Catfish Farm raised $13.99

Pork Chops Two center cut chops $13.99

New York Strip Steak $22.99
Angus twelve ounce cut

Rib-Eye Steak $23.99
Angus twelve ounce cut

Surf and Turf $39.99
Angus eight ounce filet and lobster tail

Shrimp Jumbo shrimp        

Tilapia Costa Rican                                  $13.99 

Mahi Mahi Hawaiian $16.99

Chicken Breast $13.99

Filet Mignon $24.99
Angus eight ounce

Lobster Tail $29.99
Eight ounce cold water lobster tail

Bourbon Sirloin
Kentucky Bourbon glazed.

$20.99

Grilled or Blackened
Prepared grilled or blackened and served with two side dishes

An 18% gratuity may be added to parties of  eight or more. No checks please.

$15.99

Chicken Fettucine $13.99
Grilled or blackened chicken, in our 
homemade alfredo sauce.

Seafood Pasta $18.99
Shrimp, crab and scallops with angel hair 
pasta in a lemon-herb garlic sauce.

Monica Pasta $15.99
Grilled chicken and Andouille sausage with 
mushrooms in a spicy cream sauce over penne 
pasta.

Shrimp Fettucine
Shrimp fettucine in our homemade alfredo 
sauce

Pasta’s

$16.99

New



appetizers

alligator Bites $10.99
Tender, crispy alligator tail meat with 
traditional cocktail sauce.

Crab Dip $9.99
Served with toasted pita points.

Crab Cake $10.99
Served with a crawfish beurre blanc sauce.

Boneless Buffalo Wings $8.99
Served with bleu cheese.

Peel-N-Eat Shrimp $9.99
Half-pound of  jumbo gulf  shrimp boiled in 
Zatarain’s.

Crawfish Con Queso $8.99
Cheese sauce mixed with crawfish tail meat 
and served with crispy tortilla chips.

Coconut Shrimp $8.99
Crispy shrimp with sweet-n-tangy sauce.

Bourbon Street Trio $14.99
Hand-breaded crispy shrimp, crawfish and 
calamari (serves 3-4).

Calamari Royale $9.99
Served over our Creole sauce and topped 
with Parmesan cheese.

Mardi Gras Nachos $8.99

« Oysters on the Half Shell $13.99
One dozen fresh from the gulf.

 Oysters Baton Rouge $8.99
6 grilled oysters topped with our garlic 
butter and Romano cheese.

« Oyster Trio $10.99
Combination of  raw oysters, Baton Rouge, 
and Rockefeller.

 Oysters Rockefeller $9.99
6 fresh shucked oysters baked with 
spinach, Pernod and Parmesan.

The “Big Easy”
Our favorites which include crab cakes, calamari, popcorn shrimp, crawfish, alligator bites, grilled shrimp

and blackened shrimp. (serves 6-8)
$49.99

House Salad $3.99

Cobb Salad $8.99
Grilled chicken, bacon, egg, cheddar cheese, 
avocado, tomatoes, bleu cheese crumbles 
and dressing.

Chicken Caesar $8.99
Traditional Caesar salad with grilled or 
blackened chicken.

Flat Iron Salad $8.99
Mixed greens served with Tabasco ranch.

Seafood Gumbo $3.99/$5.99

Lobster Bisque $3.99/$5.99

Soup & Salad $7.99
Choice of  house, Caesar, or Fitzgerald & any 
cup of  soup.

Red Beans & Rice
with andouille $3.99/$6.99
Bowl of  red beans and Andouille sausage 
topped with our dirty rice.

Soups - Salads
Ranch, Pepper Jelly, Italian, Green Onion, Hazel, Fat Free Raspberry, Bleu Cheese 

« Attention: Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may
increase your risk to food bourne illness.

Po Boy’s
Choice of  catfish or shrimp, with cole slaw on a toasted French roll, with fries.

Catfish Poboy  $7.99                  Shrimp Poboy  $8.99

all american Burger $7.99
Topped with bacon & American cheese, with fries.

Louis armstrong Burger $8.99
Topped with Andouille sausage, Swiss cheese 
& Creole mustard, with fries.

Buffalo Chicken Sandwich $7.99
Served with fries and ranch dressing

Chicken Sandwich $7.99
Grilled or blackened chicken sandwich with 
Swiss cheese & honey mustard, with fries.

Mushroom & Swiss Burger $7.99
Topped with sauteed mushrooms and Swiss 
cheese, with fries.

Chili Burger $7.99
Topped with chili, chedder cheese & served 
with our cajun fries.

Sandwiches
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