CASUAL DINING E

Hours of Operation Sunday-Thursday 7am-12midnight
Friday-Saturday ~ 7am-12:30am

APPETIZERS
Stuffed Mushrooms $6 Mozzarella Cheese Sticks $6
Shrimp and crab overstuffed into Six cheese sticks served with marinara sauce
jumbo mushroom caps
Popcorn Shrimp $8 Wings $10
Served with Cajun remoulade sauce Ten plain or spicy wings with Ranch dressing
Soups & SALADS
Potato Soup Cup $4 Bowl $6
Coushatta favorite topped with bacon, Cheddar cheese and green onions
Soup du Jour Cup $4 Bowl $6
Local ingredients presented daily, please check with your server for today's selection
Chicken & Sausage Gumbo Cup $5 Bowl $7
Authentic Southwest Louisiana gumbo served over white rice
Chicken or Tuna Salad $8
Your choice of tuna or chicken salad served on tender fresh greens with tomatoes & cucumbers
r B,
Sour, SaLAD & SANDWICH $17

Choice of a cup of any of our soups * Single trip to our salad bar
Build your panini
Choice of turkey, roast beef or ham & choice of the following toppings:

Smoked Gouda Pepper Jack Cheese Cheddar Cheese Swiss Cheese
American Cheese Grilled Onions Sautéed Mushrooms Grilled Peppers
Fresh Lettuce Spinach Jalapefios
v
Caesar Salad $8

Romaine lettuce tossed with fresh Parmesan cheese, homemade croutons and Caesar dressing
Aop CHicke $4 Apbp Steak $5  Aob SHrime  $6
Cobb Salad $10

Fresh greens topped with bacon, tomatoes, artichoke hearts, black olives, chopped boiled eggs
and diced grilled chicken

Fried, Grilled or Blackened Chicken Salad $12

Crisp blend of fresh greens with seasonal vegetables and choice of dressings

Salad Bar
A limitless selection of fresh salads, fruits and toppings. Served daily from 11:30 am until close.
Unumitep Sacap Bar  $8  SincLe Trip Satap Bar  $3

SiDES
French Fries $3 Sweet Potato Fries $3 Home Fries $3
Macaroni & Cheese $3 Onion Straws $3 Cole Slaw $3
Vegetable du Jour $3 Mashed Potatoes $3 Baked Potato $3

The Department of Public Health advises that eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to
everyone, especially the elderly, young children under the age of 4, pregnant women and other highly susceptible individuals
with compromised immune systems.
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LocAL ENTREES & FAVORITES
Baked Shrimp Chenier $15

Crabmeat stuffing surrounded by four Gulf shrimp, served over white rice and topped with
crawfish étouffée and Mozzarella cheese

Catfish Coushatta $19
Blackened or fried catfish filet topped with crawfish étouffée, fried onion straws, served with

white rice

Fried Catfish $14
Hand battered catfish filets fried golden brown, served with cole slaw, fries and hush puppies
Fried Shrimp $19

Jumbo shrimp lightly fried in our own blend of seasoning, served with cole slaw, fries and
hush puppies

Shrimp & Catfish Combo Platter #1950

Jumbo fried shrimp and fried catfish filets served with cole slaw, fries and hush puppies

Hamburger Steak $12
Topped with grilled onions, mushrooms and gravy, served with mashed potatoes and
vegetable du jour

Chicken Fried Steak $12
Texas-size serving with peppered country gravy, served with mashed potatoes and

vegetable du jour

10 oz. New York Strip $20
USDA Choice New York Strip grilled to your preference, served with mashed potatoes with

brown gravy and vegetable du jour

12 oz. Ribeye Steak $22

USDA Choice ribeye grilled to your preference, served with mashed potatoes with brown gravy
and vegetable du jour

Quesadillas

Grilled chicken, steak or shrimp folded in a flour tortilla and smothered in Cheddar
and Jack cheeses, served with salsa, guacamole, and sour cream

Chicken $11 Steak $13 Shrimp $14

Fried Chicken Tenders $12
Served with choice of Ranch or Honey Mustard, served with fries and vegetable du jour
Fried or Grilled Pork Chops $12

Two center cut pork chops, lightly seasoned and grilled to order, served with fries and
vegetable du jour

Terrace Breakfast $10

Two eggs any style with home fries, bacon or sausage patties, and toast, English muffin or biscuit

Steak & Eggs

Choice of ham steak, chicken fried steak or New York Strip, two eggs any style,
home fries and toast, English muffin or biscuit

Ham Steak $12 Chicken Fried Steak $12 New York Strip $20

The Department of Public Health advises that eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to
everyone, especially the elderly, young children under the age of 4, pregnant women and other highly susceptible individuals
with compromised immune systems.
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SANDWICHES & BURGERS
Served with your choice of side item

Seafood Po-boy

Choice of fried catfish, shrimp or crawfish on grilled French bread dressed with
lettuce, tomato and mayonnaise

Catfish $11 Shrimp $13 Crawfish $14

§
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Build Your Panini $11
Choice of turkey, roast beef or ham & choice of the following toppings

Smoked Gouda Pepper Jack Cheese Cheddar Cheese Swiss Cheese
American Cheese Grilled Onions Sautéed Mushrooms Grilled Peppers
Fresh Lettuce Spinach Jalapefios

—
BLT $8
Our spin on everyone’s favorite, stacked with fresh lettuce, tomatoes and crisp bacon
Chicken Fried Steak Sandwich $11
Classic chicken fried steak with mayonnaise, lettuce and tomatoes on a freshly toasted bun
Chicken Sandwich $11

Choice of fried, grilled or blackened chicken breast, with mayonnaise, lettuce and tomatoes on
a freshly toasted bun

Philly Cheese Steak Po-boy $12

Thinly sliced prime rib sautéed with mushrooms, peppers and onions, served on
toasted French bread, dressed with Provolone cheese, lettuce and tomato

Chicken or Tuna Salad Sandwich $8
Your choice of chicken or tuna salad with mayonnaise, lettuce and tomatoes on our signature
Butter Bread

High Rise Club Sandwich $10
Classic Club on our fresh baked Butter Bread, with lettuce, tomatoes, bacon, ham, turkey and a
pickle spear
¢y N R N
Old Fashioned Build a Burger $12

10 oz. beef patty grilled to order, on a freshly toasted bun with lettuce, tomatoes and
your choice of the following toppings

Pepper Jack Cheese Swiss Cheese Cheddar Cheese American Cheese
Grilled Onions Onion Straws Sautéed Mushrooms Grilled Peppers
Jalapefios Fried Egg Guacamole Bacon
- >
BEVERAGES
Unlimited Refillable Soft Drinks  $3
Small or Large Chilled Juices $3/$4 Small or Large Milk $3/%4
Orange, apple, cranberry or V8 2% or chocolate
Coffee or Hot Tea $2 Hot Chocolate $2
Glass of House Wine $5
Chardonnay, Pinot Grigio, Moscato, White Zinfandel, Cabernet Sauvignon, Merlot
Bottled Beer Domestic / Import $4/$5

The Department of Public Health advises that eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to
everyone, especially the elderly, young children under the age of 4, preghant women and other highly susceptible individuals
with compromised immune systems.
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DAILY SPECIALS

MONDAY
Chicken Pot Pie $12

Tender bites of chicken, diced potatoes, peas and carrots covered in a savory sauce and

topped with our golden, fluffy “Cathead” biscuit

TUESDAY

Red Beans and Rice $9
A spicy traditional Creole favorite of red kidney beans, slowly simmered in a savory blend

of sautéed vegetables, herbs and local sausage, and served over fluffy white rice

WEDNESDAY

Taste of Italy $10

Penne pasta with your choice of Alfredo sauce or rustic marinara sauce. Add on any of the
following items to build your pasta dish the way you like it

Add Primavera Vegetables $4 Add Chicken $5 AddShrimp $7

THURSDAY

BBQ Ribs $18
Dry rubbed, slow cooked and smothered in our own BBQ sauce, served with cole slaw,

potato salad and a roll

FRIDAY

Seafood Platter $22

Catfish, shrimp and crawfish all come together for a great feast, served with hush puppies,
fries and cole slaw

SATURDAY
Stuffed Baked Potato

Baked potato stuffed with butter, Cheddar cheese, sour cream, green onions and topped
with your choice of the following:

Grilled Chicken $12 Grilled Steak $14 Crawfish Etouffée $14 Fried Shrimp $14

SUNDAY
Roast Prime Rib of Beef $22

Hand rubbed 12 oz. cut of our finest beef, slow roasted to perfection and served with house
made horseradish cream sauce and a natural au jus

DESSERTS
Bread Pudding with Whiskey Sauce $6

French bread combined with cinnamon egg custard and baked golden brown, served with
creamy Whiskey Sauce

Cheese Cake $6
Light and creamy with a graham cracker crust
Pecan Pie $6

Toasted Louisiana pecans baked in a homemade pie dough crust, served with whipped
cream and fresh fruit

lce Cream $2
Two scoops of vanilla ice cream topped with chocolate sauce

The Department of Public Health advises that eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to

everyone, especially the elderly, young children under the age of 4, preghant women and other highly susceptible individuals
with compromised immune systems.
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