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LANDRYS

SEAFOOD

First Course

Chicken & Sausage Gumbo
Chicken & Sausage in a dark roux served with white rice

Second Course — choice of

Landrys Fettuccini
Blackened shrimp, mushrooms, tomatoes, green onions
tossed in a Creole Alfredo sauce.

Snapper Charlie
Broiled with crabmeat, capers, lemon butter & dirty rice.

Grilled Chicken
Tender and grilled to perfection. Served with dirty rice & vegetable kabob.

Third Course

Strawberry Cheesecake
Homemade daily in our own bakery
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Starter

Shrimp Kisses
Bacon wrapped shrimp stuffed with jalapeno cream cheese

Salad

Caesar
Chopped romaine, croutons, parmesan cheese & classic dressing

Entrées

Landrys Chicken Fettuccini
Blackened chicken, mushrooms, tomatoes and green
onions in a Creole Alfredo sauce

Redfish Charlie
Broiled with crabmeat, capers, lemon butter & dirty rice

Steak & Shrimp
10 oz. Top Sirloin cooked medium rare to medium,
grilled shrimp and mashed potatoes
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Salad

Caesar
Chopped romaine, croutons, parmesan cheese & classic dressing

Starters

Shrimp Stingrays
Gulf shrimp wrapped in a jalapeno pepper & stuffed with pepper jack cheese.
or
Shrimp Kisses
Bacon wrapped shrimp stuffed with jalapeno cream cheese

Entrées

Landrys Fettuccini
Blackened chicken or shrimp, mushrooms, tomatoes, green onions, in a Creole Alfredo sauce

Catfish, Red Beans & Rice
Fried catfish, red beans & grilled andouille sausage

Crawfish Etouffee
“Lafayette style,” white or dirty rice

Redfish Charlie
Broiled or blackened with crabmeat, capers, lemon butter & dirty rice

Steak & shrimp
10 oz. Top sirloin cooked medium rare to medium with
jumbo grilled shrimp and mashed potatoes

Dessert
Strawberry Cheesecake
Homemade daily in our own bakery




