S T ART E RS
HOT WINGS

$10

Traditional wings tossed in your choice of Buffalo,
BBQ, Honey Garlic, G.H.C. sauce, Spicy Ranch or
Parmesan Garlic dry rub.

BOUDIN BALLS

$7

Gumbeaux’s favorite rice dressing rolled and
deep-fried. Served with Jalapeño Ranch.

GATOR EGGS

$9

Tortilla chips topped with white queso, tomatoes,
guacamole, pico de gallo, jalapeños, and sour cream.
CHICKEN $4 BEEF $5 SHRIMP $6

CHIPS & SALSA

$6

Tortilla chips served with charred tequila salsa
made in house.

BUFFALO POTATO SKINS

GATOR NUGGETS

$8

$10

A savory blend of lump crab, spinach, Parmesan
cheese, and Alfredo sauce. Served with
fried bowtie pasta.

$9

Stuffed with buffalo chicken, cream cheese, bacon bits,
and chives. Served with Buffalo Ranch dipping sauce.

$12

White tail-meat deep-fried and served with
rémoulade sauce.

Hand-breaded tenderloins lightly fried to perfection.
Served with Ranch dipping sauce.

SPINACH & CRAB DIP

$8

ASK YOUR SERVER ABOUT OUR WHITE QUESO SAUCE.

Cream cheese, bacon, jalapeños, shrimp, and mixed
cheeses combined and deep-fried to perfection,
on a nest of Buffalo Straws. Served with
Sweet Chili dipping sauce.

CHICKEN TENDERS

NACHEAUX’S

PARMESAN GARLIC POTATO
WEDGES $5

Tossed in a traditional blend of Parmesan and garlic.

TAILGATE SAMPLER $25

Boudin balls, chicken tenders, Gator Eggs, chips &
queso or salsa, hot wings, and Buffalo Straws.

GUMBOS
SEAFOOD GUMBO
Lump crabmeat, shrimp
and select oysters.
BOWL $12 CUP $9

LOUISIANA GUMBO

Chicken, smoked sausage, crab
meat, shrimp, and okra combined
to meet all expectations of
Louisiana downhome flavor.
BOWL $13 CUP $11

CHICKEN AND
SAUSAGE GUMBO

Brimming with flavor, made with
smoked sausage and chicken.
BOWL $9 CUP $7

SALADS
GUMBEAUX’S SALAD $8

Garden salad with fresh iceberg lettuce and spring
mix, cucumbers, tomatoes, bacon, diced eggs,
croutons, shredded cheese, and sliced onions.
CHICKEN $12 BEEF $13 SHRIMP $14

TASTE OF THE SOUTHWEST $8

Garden salad with iceberg lettuce and spring mix,
cilantro, tomatoes, red onions, black bean and corn
relish, and topped with fried tortilla strips. Tossed in
Jalapeño Ranch dressing.
CHICKEN $12 BEEF $13 SHRIMP $14

*Oysters on the half shell are raw. **Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness, especially if you have certain medical conditions.

HAND HELD S

B U RGE RS

PULLED PORK TACOS $9

THE CLASSIC $10

Three tender pulled pork tacos smothered in our
house BBQ sauce, topped with red onions,
and Coushatta Cabbage.

BAJA TACOS

Served in soft tortilla shell, topped with shredded lettuce,
mixed cheeses and pico de gallo, served with
choice of side.
CHICKEN $12 BEEF $13 SHRIMP $14

CHICKEN CAESAR PITA TACOS $9
Romaine lettuce, grilled chicken, and Parmesan
cheese, drizzled with Caesar dressing and roasted
to satisfaction.
BEEF $13 SHRIMP $14

CHICKEN SANDWICH $10

Grilled or fried boneless chicken breast served
on a brioche bun with Pepper Jack cheese, lettuce,
tomatoes, and rémoulade sauce. Served with
choice of side.

A burger on a brioche bun served with your choice
of Pepper Jack, Swiss, American, or Cheddar
cheese, lettuce, tomatoes, onions and pickles.
Served with choice of side.
ADD BACON $1

THE AFTER EFFECT $12

Burger piled with cheese, hash browns, bacon,
fried egg, Buffalo Straws, lettuce, tomatoes,
and pickles on a sourdough bun. Served with
choice of side.

THE G.H.C. $12

Burger topped with our blazing hot “Give ‘Em
Heck Cel” specialty sauce, Buffalo Straws,
habañero chow, Pepper Jack fried jalapeños,
lettuce, tomatoes, onions and pickles.
Served with choice of side.

FL AT B RE ADS
CAJUN FLAT $9

SPINACH & CHICKEN $9

Andouille, diced tasso, red onions, and diced
jalapeños on a bed of Mozzarella cheese,
with Chipotle Ranch.

BBQ CHICKEN RANCH $9

BBQ chicken, bacon, and red onions tossed in
BBQ Ranch sauce and smothered with
Mozzarella cheese.

Chicken, sautéed spinach, and mushrooms
with our signature Alfredo sauce and
Mozzarella cheese.

KICK N CHICKEN $9

Covered in spicy buffalo chicken and jalapeños
with buffalo sauce and Mozzarella cheese.

STEAKS
THE CROWD PLEASER $22

12 oz. ribeye cooked to your preference. Served with
side salad and choice of side.

SIDES $3
Side Salad
Onion Rings
Potato Salad

Potato Wedges
Coleslaw
White Rice

Baked Potato
Veg of the Day
Buffalo Straws

*Oysters on the half shell are raw. **Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness, especially if you have certain medical conditions.

S E AFOOD
SEAFOOD PO‐BOY

Fried seafood on toasted French bread dressed with
lettuce, tomatoes, and rémoulade or tartar sauce.
Served with choice of side.

SEAFOOD BASKETS

Fried seafood served with choice of tartar or cocktail
sauce and choice of side item.

CATFISH $11 SHRIMP $12 OYSTER $13

CATFISH $11 SHRIMP $12 OYSTER $13

SEAFOOD SAMPLER $20

Lightly fried shrimp, oysters, and catfish strips, served
with cocktail, tartar, and rémoulade sauces. Served
with choice of side.

ON T H E H AL F S HE L L
RAW OYSTERS

CHARGRILLED OYSTERS

Iced on the half shell, served with horseradish,
cocktail or tartar sauce.

Smothered in garlic butter and mixed cheeses,
grilled to perfection.

½ DOZEN $11 DOZEN $20

½ DOZEN $13

BAKED OYSTERS

Topped with Seafood au Gratin, mixed cheeses,
and bread crumbs.
½ DOZEN $15

DE S S E RT S
SOUTHERN BREAD PUDDIN’ $6
House made drizzled in Bailey’s Cream sauce,
à la mode.

GRANDMA’S CHEESECAKE $6
Topped with blackberry coulis.

DRINKS $3
Coke®
Diet Coke®
Coke Zero®

Dr. Pepper®
Sprite®
Barq’s Root Beer®
Strawberry Fanta®

Minute Maid® Lemonade
Sweet Tea
Unsweet Tea

*Oysters on the half shell are raw. **Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness, especially if you have certain medical conditions.

