


Seafood Entrées
Accompanied by our House, Caesar or Iceberg Lettuce Wedge Salad and Vegetables du Jour

From Our Butcher Shop
Blue Bayou serves only Prime Certiëed Angus Beef

Accompanied by our House, Caesar or Iceberg Lettuce Wedge Salad and Vegetables du Jour

Steak Toppings

Six Jumbo Diver Scallops
Served with Wilted Spinach and Tasso drizzled with a Balsamic Reduction

Soft-Shell Crabs
Deep Fried with a side of Lemon Beurre Blanc Sauce

Broiled Filet of Gulf Flounder with Lump Crab Stuffing
Served with a Fresh Tarragon Beurre Blanc Sauce

FFried Shrimp, Fried Oysters or a Combination
Lightly battered and fried to perfection with Blue Bayou Fries

Alaskan King Crab Legs -or- Cold Water Lobster Tails
Broiled and served with Drawn Butter

Petit Filet Mignon
8 Ounce

Filet Mignon
12 Ounce

New York Strip
14 Ounce

Ribeye
14 Ounce

Bone-In Ribeye
“Cowboy Cut”
24 Ounce

Lamb  T-Bone Chops
Marinated Lamb T-Bone Chops seared in imported Extra Virgin Olive Oil with fresh Rosemary

Oscar Topping
Fresh Jumbo Lump Crab and
Asparagus in Hollandaise

Michelle Topping
Sautéed Crawësh Tails and Fresh Jumbo
Lump Crab in a rich Béarnaise Sauce

Port Wine Demi-Glacé          Caramelized Onions          Hollandaise Sauce
Béarnaise Sauce          Blue Bayou Butter    




