YOUR CHOICE OF:

Fried Gulf Shrimp

Seasoned & fried to a golden brown.

Chicken Breast Strips
Your choice: Seasoned and grilled
or lightly breaded & fried.

Cold Boiled Shrimp

Large peel & eat shrimp. Boiled in
our special Cajun seasonings.

Orleans Feast

Fillet blackened then covered with
shrimp & crabmeat sautéed in
lemon-garlic butter and topped

with two blackened oysters.
Fish of the Day: 16.99

Pontchartrain

Your fish choice, pan-broiled and
topped with shrimp and crabmeat
in a butter-madeira wine sauce.
Fish of the Day: 16.99

Whiskey Bay Catfish
Blackened fillet of catfish on a bed

of white rice and topped with our
award-winning etouffee: 10.99

Seafood Platter

A generous selection of our fried
favorites.....Catfish, oysters,
shrimp, crab cake, clam strips,
hush puppies & fries. 18.99

Peppered Shrimp

Fresh Gulf shrimp baked with our
lemon-garlic sauce & unique blend

of peppers & spices. Served with
fettuccine Alfredo and your choice
of one additional side item. 15.99

ONE ITEM: 9.99

Create Your Own Platter

Served with hushpuppies and one choice of: french fries, etouffee, steamed broccoli & carrots, grilled veggies,
red beans & rice, fettuccine alfredo, onion rings, Pasta & Marinara, white rice, cole slaw, fried mushrooms
(Add Side Salad $1.99 or Substitute Baked potato as side item $1.99)

Crab Cake

One oversized cake of Lump
Crabmeat, Shrimp, and Veggies.
Coated with seasoned bread crumbs.

Fried Catfish Fillet

A Delta Basin Favorite.

Fried Catfish Nuggets

Same as above, only cut up.

TWO ITEMS: 13.49

THREE ITEMS: 16.99
Fried Oysters

Seasoned in cornmeal and fried
to perfection.

Fried Crawfish
Lightly breaded tail meat.....
a Cajun favorite.

Clam Strips

Breaded strips of sea clams.

Powerhouse Fish Dishes

Served with your choice of one side item and our “Secret Recipe” cornbread & wheat mulffins.

Today’s Fish
An 8 to 10oz. fillet cooked your way.
Choose grilled, pan-broiled,
blackened or baked.
Fish of the Day: 14.99
Salmon: 15.99

Honey Ginger Salmon
Grilled salmon fillet topped with our
honey-ginger shrimp sauce.
16.99

Cusabi Salmon

Grilled salmon fillet topped with a
cucumber wasabi sauce.
16.99

Powerhouse Specialties

Crawfish Trio

Powerhouse exclusive!
Fried crawfish tails, spicy crawfish

etouffee, & mild crawfish Louisanne.

All on one plate. 16.99
Etouffee

Our award-winning blend of
tomatoes, veggies, and spices.
Served with garlic toast. A Cajun
favorite!

Your choice of
shrimp...10.99 or crawfish..12.99

5-29-09

Christine
Pan-broiled and topped with onions,
bell peppers, & tomatoes sautéed in
our garlic-white wine sauce.
Fish of the Day: 14.99
Salmon: 15.99

Royale

Pan broiled and topped with
crabmeat, artichokes and button
mushrooms in a white wine sauce.
Fish of the Day: 16.49

Shrimp Scampi
Shrimp sautéed in lemon-garlic
butter sauce with baked potato.

13.99

Blackened Shrimp

Two skewers of spiced shrimp
cooked on our blackening grill.
Served on a bed of white rice with
your choice of one side item. 14.99

Grilled Shrimp
Two skewers of seasoned shrimp.
Grilled just right. Served on a bed
of white rice with your choice of
one side item. 13.99



