
KIDS EAT FREE ON WEDNESDAYS!KIDS EAT FREE ON WEDNESDAYS!

Take it To-Go

OR

ORDER ONLINE
f�  pickup       delivery

eatatorleans.com

Desserts
Pecan Pie 5.55 

Bread Pudding 6.30

Chocolate Mousse Cake 6.60

Creole Cream CheeseCheesecake 6.60

• KIDS MEAL ••• KIDS MEALKIDS MEAL ••
SERVED W/ FRENCH FRIES & A DRINK 6.29

– 12 YEARS OF AGE OR OLDER ADD $1 – 

CHEESEBURGER • SHRIMP • CHICKEN • CATFISH

PASTA ALFREDO

ADD SHRIMP   OR   CHICKEN +$2

French Fries 2.60 • Dirty Rice 3.45 • Cole Slaw 3.14

• Garlic Bread 2.60 • Jalapeño Cornbread 3.15

Garlic Mashed Potatoes & Gravy 3.66

Broccoli 4.19 • Onion Rings 4.71

Smothered Green Beans w/ Bacon 4.71

• SIDES •• • SIDES SIDES ••

• FAMILY FEAST PACKS ••• FAMILY FEAST PACKSFAMILY FEAST PACKS ••

Tailgate Party
60 Cajun Wings, 30 Chicken 
Tenders & 30 Boudin Balls 

$152

Cajun Feast
24 Fried Shrimp, 1 lb Fried 
Crawfi sh, 6 Catfi sh Filets 
& 6 Boudin Balls served 

w/ dirty rice & french fries 
$85

-  NO SUBSTITUTIONS  -

Mardis Gras Feast
40 Fried Shrimp, 1 lb Fried 

Crawfi sh, 8 Catfi sh Filets, 30 
Chicken Tenders, 8 Boudin 
Balls, served w/ dirty rice & 

french fries 

$136

ADD A SCOOPOF VANILLAICE CREAM TOANY DESSERTFOR $1.50!

FRESHLY MADE IN HOUSE

Gift Cards
GIVE THE GIFT OF GUMBO!

Availble in-store or 

online, an Orleans 

gift card makes a 

perfect gift for the 

Cajun food lover in 

your life. If you’re 

buying online, your 

recipient will have an 

e-gift card in their 

hands today!

NOT STAYING? NO PROBLEM! 
Recreate that Orleans bar atmosphere at home when you add 

a signature frozen drink or bottled beer to your To-Go order:

Don’t f� get the
• BEVERAGES TO-GO ••• BEVERAGES TO-GOBEVERAGES TO-GO ••

Fr� en Drinks
$56 PER GALLON
$28 HALF GALLON

ANY SINGLE FLAVOR OF OUR FROSTY

MARGARITA · HURRICANE ·
BLUE VOODOO · 190 OCTANE

Bottled Beer

DOMESTIC • • CRAFT • • IMPORT

A COUPLE OF COLD ONES

Individual Fr� ens
ALSO AVAILABLE · PRICING VARIES BY FLAVOR COMBO

Ask us about
PRICING AND AVAILABILITY

ORDER BY PHONE
f�  pickup

KATY
281.646.0700

FULSHEAR
346.688.5600



• PASTA ••• PASTAPASTA ••

Jambalaya
White rice mixed w/ 

shrimp, chicken & smoked 
sausage served w/ garlic 

bread 15.21

PASTA ST. CHARLES
Fettuccine tossed w/ shrimp, 
crawfi sh & smoked sausage 
in a Creole Parmesan sauce 
served w/garlic bread 16.05

Pasta Baton Rouge 
Fettuccine tossed w/
blackened chicken,

spinach & mushrooms 
in Alfredo sauce served 

w/ garlic bread 14.16

CAUTION:
There may be small bones or shell in some fresh fi sh and shellfi sh. Eating raw oysters may 
cause severe illness and even death in persons with liver disease, cancer and other chronic 

illnesses that weaken the immune system. We are not responsible for an individual’s 
allergic reaction to our food. If you are unsure of your risk, consult your physician. 

CHICKEN FRIED CHICKEN
Golden fried 8 oz chicken breast covered w/ homemade 
gravy served w/ mashed potatoes, green beans & garlic 

bread 14.69 

Grilled Chicken Breast 
Served w/ dirty rice, broccoli & 
garlic bread 12.59

Blackened Chicken Royale
Blackened chicken breast 
topped w/ shrimp & crawfi sh in 
a white wine sauce served w/ 
garlic bread & dirty rice 14.69

Old Fashioned Cheeseburger
Cheese, lettuce, pickles, 
tomatoes, onions, served w/ 
french fries 9.75

Pork Chops
2 (4 oz) Boneless pork chops 
fried to perfection & smothered 
in crawfi sh étouffée served w/ 
dirty rice and garlic bread 12.55

SERVED W/ FRENCH FRIES • AVAILABLE GRILLED UPON REQUEST

Shrimp & Chicken
Combo 

16.75

BIG EASY PLATTER
Our seafood platter w/ 

alligator, 3 extra shrimp &
1 extra catfi sh 27.29

• FRIED SEAFOOD •• • FRIED SEAFOOD FRIED SEAFOOD ••

Seafood Platter

Shrimp, 

stuffed shrimp, 

catfi sh & crawfi sh

22.67Catfi sh

(2) 16.79 • (4) 20.45

Crawfi sh
11.00

Shrimp & Oyster
Combo 

21.51

Shrimp & Catfi sh
Combo 

22.67

Oysters
(8-10) 16.79

Stuffed Shrimp
(3) 12.60

Shrimp

(6) 15.74 • (9) 17.84

• (12) 20.99

Crab Fingers
Fried or sautéed 

MARKET PRICE

PO’ BOYSPO’ BOYSPO’ BOYS
SERVED W/ FRENCH FRIES 14.69 

SHRIMP • CATFISH • OYSTER • CRAWFISH

FOR $2 MORE!
MAKE IT A BOWL1/2 PO BOY + 

CUP OF GUMBO 
w/ FRENCH FRIES 

14.16

OR

Crawfi sh Étouffée 
Served w/ dirty rice 

& garlic bread 
Med 13.11 • Lrg 16.26

• BAYOU CLASSICS ••• BAYOU CLASSICSBAYOU CLASSICS ••

ORLEANS COMBINATION 
Crawfi sh Étouffée w/ dirty 

rice and your choice of fried 
shrimp, fried catfi sh or fried 
crawfi sh, served w/ french 
fries and garlic bread  21.62

Shrimp Étouffée 
Served w/ white rice 

& garlic bread 
Med 13.11 • Lrg 15.75

Shrimp Brochette
6 Bacon wrapped jumbo shrimp 
w/ seafood stuffi ng, Monterey 

Jack cheese & jalapeños served 
& garlic bread 19.45

Boiled  Crawfish
MARKET PRICE

Red Beans & Rice
Served w/ cornbread
Cup 4.29 • Bowl 7.35

Add cheese +.50

SALMON ORLEANS

Grilled salmon w/ crawfi sh &
pico de gallo in a lemon garlic 

butter sauce 23.72

Fresh Fish

Blackened Tilapia
Smothered w/ our classic Creole 

crawfi sh étouffée 17.35 

Costa Rican Mahi
Grilled mahi w/ shrimp & crawfi sh 

in a white wine sauce 20.99

SERVED W/ SMOTHERED GREEN BEANS, DIRTY RICE & GARLIC BREAD

CATFISH ORLEANS 

2 Blackened fi llets w/ crawfi sh 
& pico de gallo in a lemon garlic 

butter sauce 18.36

Pecan Crusted Rainbow Trout
Pan-seared trout w/ shrimp & crabmeat in a brown butter sauce 22.35

Chicken & M� e

GREEK SALAD
Grilled shrimp, 

tomatoes, peppers, 
black olives, 

capers & feta cheese 
w/ Greek vinaigrette

13.64

• SALADS ••• SALADS SALADS ••
Grilled Chicken Salad 

Grilled chicken, pecans, 
oranges, apples, red 
onions & bleu cheese 

w/ a honey cider  
vinaigrette

12.06

Cajun Cobb Salad
Blackened chicken, 

avocado, tomato, eggs, 
bacon, green onions 
& cheddar cheese w/ 
Creole Dijon dressing 

13.64

Creole Dijon • Honey Cider Vinaigrette • Remoulade • Honey Mustard • Greek 
Vinaigrette • Italian • Blue Cheese • Ranch • French • Thousand Island 

Dressings

ADD ON TO ANY

C

HICKEN +$4

S
H R I M P +$5 House Salad

Mixed greens w/ 
cucumbers, cherry 
tomatoes, eggs & 

bacon
5.76

•APPETIZERS •••APPETIZERS APPETIZERS ••

Seafood Fondue 12.60
Shrimp, crawfi sh, spinach
& mushrooms in a white
wine sauce topped w/ 
Monterey Jack cheese

Fried Alligator 11.85

Chicken Tenders 8.95

Hush Puppies 4.19 

Fried Pickles & Rings 
6.29

Crawfi sh Pistolette 
French roll fi lled w/
crawfi sh étoufée 4.19

SHRIMP & CRABMEAT
CAMPECHE

Seafood style cocktail 
w/ shrimp, crab, 

avocados & roasted 
jalapeños 13.11

Boudin Balls 9.44

Boudin Egg Rolls
6.29

Cajun Wings 
Chicken wings 
tossed in a spicy 
Cajun sauce
(8) 10.49 • (12) 15.74

Crab Fingers
Fried or sautéed 

Romano Parmesan cheese & lemon garlic butter sauce
(6) 13.39 • (12) 19.99

Traditional

1/2 LB. • 15.00

PEEL & EAT BOILED SHRIMPPEEL & EAT BOILED SHRIMPPEEL & EAT BOILED SHRIMP

BISQUEBISQUEBISQUE
SERVED W/ GARLIC BREAD

GUMBOGUMBOGUMBO
Seafood OR

Chicken & Sausage
CUP 6.81 • BOWL 9.44

SERVED W/ GARLIC BREAD

Crawfish
CUP 6.29

BOWL 8.49

NEW ORLEANS FAMOUS

CHAR-GRILLED OYSTERSCHAR-GRILLED OYSTERSCHAR-GRILLED OYSTERS

Boudin 
Served w/ pickles

& onions 
1 Link 5.79 • 2 Links 8.91

MARKET
PRICE


