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     BAKED SWEET POTATO HUSHPUPPIES
(6) 5.99  |  (12) 11.99
Creamy on the inside, crispy on the outside

BOUDIN BALLS  //  8.99

HOMEMADE ONION RINGS  //  7.99

FRIED CHEESE  //  10.99

BOUDIN EGG ROLLS  //  10.99

FRIED CATFISH FINGERS  //  11.99

SEAFOOD STUFFED JALAPEÑOS  //  13.99

     SPINACH AND ARTICHOKE DIP WITH
MELBA TOAST  //  13.99

CRAB CAKES  //  15.99
 Jumbo lump crab meat

FRIED GREEN TOMATOES WITH GRILLED
SHRIMP  //  15.99

     BROILED SEAFOOD STUFFED MUSHROOMS  //  15.99

     COCONUT SHRIMP (6 LARGE)   //  12.99

BACON WRAPPED SHRIMP WITH
PRALINE MUSTARD GLAZE   //  15.99

FRENCH FRIES  //  3.99

SAUTÉED POTATOES  //  3.99

BAKED POTATO  //  3.99

DIRTY RICE  //  4.99

STUFFED POTATO  //  4.99

ANGEL HAIR PASTA  //  3.99

BAKED SWEET POTATO  //  3.99

SAUTÉED GREEN BEANS  //  3.99

SWEET POTATO FRIES  //  3.99

FRESH STEAMED VEGETABLES  //  4.99

STEAMED ASPARAGUS  (SEASONAL)  //  4.99

STEAMED BROCCOLI  //  4.99

Ask your server for our new Beer & Wine Menu

Café Favorites Heart Healthy

DU JOUR  //  Ask Server

     CREAM OF JUMBO LUMP CRAB & ASPARAGUS
OR BROCCOLI // (Seasonal) Cup  7.00 | Bowl  13.50

SEAFOOD GUMBO  //  Cup 7.00 | Bowl 13.50

COLESLAW  // 3.50
With Peanuts

     GREEN SALAD  //  4.50
Romaine with shredded carrots and tomatoes

SIDE CAESAR  //  5.99
Romaine tossed in homemade Caesar dressing, topped with Parmesan 
and croutons

     HOUSE SALAD  //  4.99
Romaine topped with purple onions, sunflower seeds, and a mixture of 
Parmesan, Romano, and Bleu cheese tossed in our Sensation dressing 

SHRIMP REMOULADE  //  13.99
Boiled shrimp on a bed of shredded iceberg topped with our homemade 
Remoulade sauce garnished with boiled egg, tomato, and lemon

SALAD AMERICAIN  //  10.99
Romaine with shredded carrots, tomato, and boiled egg with your 
choice of dressing

With grilled, blackened, or fried chicken 14.99
With grilled or fried shrimp 14.99
With grilled garlic pepper encrusted tuna 17.99

     COCONUT ALMOND SALAD  //  16.99
Romaine lettuce topped with mandarin oranges and chicken or shrimp 
fried in our crispy coconut almond batter

     MANDARIN SALAD  //  10.99
Romaine topped with mandarin orange slices and slivered almonds

With grilled or fried chicken  14.99
With grilled or fried shrimp  14.99

     CLASSIC CAESAR  //  12.99
Romaine lettuce tossed in our homemade Caesar dressing topped with 
croutons and Parmesan cheese

With grilled or fried chicken  16.99
With grilled or fried shrimp  16.99

     DOUBLE HOUSE SALAD  //  9.99
Romaine topped with purple onions, sunflower seeds, and a mixture of 

Parmesan, Romano, and Bleu cheese, tossed in our Sensation dressing

Dressings: Sensation, Thousand Island, Bleu Cheese, Honey Mustard, Oil and 

Vinegar,     Marianne,     Balsamic Vinaigrette, Ranch,     Chambord Vinaigrette,

     Greek Feta Vinaigrette, Remoulade

No separate checks for parties of 10 or more. 20% gratuity added to all parties of 6 or more. To provide quality 
food, your entree is not prepared until ordered. Please consider food preparation time when ordering.

With grilled steak  18.99
With grilled or blackened salmon  18.99

Grilled garlic pepper encrusted tuna  17.99
Grilled or blackened salmon  17.99

Grilled or blackened chicken 14.99
Grilled or blackened shrimp 14.99

APPETIZERS

SIDE ORDERS

SOUPS & SALADS



CAFE BURGER  //  11.99
8 oz. patty dressed with lettuce, tomato, pickles, and mayonnaise

     BLACK AND BLEU BURGER  //  13.99
Ground Beef or Ground Turkey - blackened and topped with cheddar 
cheese, grilled onions, bleu cheese crumbles dressed with lettuce and 
tomato

     GOUDA BURGER  //  13.99
Ground Beef or Ground Turkey - Grilled onions, mushrooms, and 
smoked Gouda cheese dressed with lettuce, tomato, and mayonnaise

BACON CHEDDAR BBQ BURGER  //  13.99
Ground Beef or Ground Turkey - Bacon and cheddar dressed with 
lettuce, tomato, pickles, and mayonnaise. BBQ sauce, on the side

TURKEY BURGER  //  12.99
Ground Turkey dressed with lettuce, tomato, pickles, and mayonnaise

     GRILLED CHEESE SANDWICH  // 6.99

        GRILLED CHICKEN BREAST //  11.99

CLUB SANDWICH  //  15.99
Ham, bacon, and turkey stacked high on three slices of bread with a 
choice of French fries, sweet potato fries, or onion rings

GRILLED CHICKEN CLUB  //  15.99
Grilled chicken and bacon on three slices of bread with choice of 
French fries, sweet potato fries, or onion rings

Add cheese (American, cheddar, swiss, pepper jack, or smoked 
gouda), jalapenos, bacon, grilled mushrooms, or grilled onions for 
an additional charge

FRIED CATFISH FINGER PLATTER  // 13.99
Catfish fingers fried to perfection served with French fries, side salad, 
and sweet potato hushpuppy

FRIED SHRIMP PLATTER  //  13.99
Eight battered, seasoned, and fried shrimp, served with French fries, 
side salad, and a hushpuppy

     SEAFOOD LUNCH PLATTER  //  14.99
Gumbo, shrimp, and catfish served with coleslaw, French fries, and a 
hushpuppy

FRENCH CUT PORK CHOP  //  14.99
8 oz. ultra-tender French cut, served with green beans, dirty rice, and a 
side salad

BOUDIN STUFFED FRENCH CUT PORK CHOP  //  16.99
Topped with an onion au jus gravy and served with stuffed potato, garlic 
bread, and a side salad

HAMBURGER STEAK  //  14.99
Topped with grilled onions in brown gravy served with green beans, 
dirty rice, and a side salad

BLACKENED CHICKEN PASTA  //  14.99
Alfredo sauce on top of angel hair pasta topped with blackened chicken, 
garlic bread, and a side salad

BLACKENED SHRIMP PASTA  //  14.99
Cream base with sun-dried tomatoes, mushrooms, and green onions 
over fettuccine with garlic bread, served with a side salad

     MARINATED GRILLED CHICKEN BREAST  //  14.99
Served with vegetable of the day and a side salad

SEAFOOD STUFFED CHICKEN BREAST  //  17.99
Topped with a seafood cream sauce and served with green beans, 
garlic bread, and a side salad

THE TIME SAVER  //  11.99
Any cup of soup served with your choice of side salad

HALF POBOY AND SOUP OR SALAD  //  14.99
Any cup of soup and your choice of a half poboy

     GRILLED OR BLACKENED FISH OF THE DAY  //  15.99
Served with vegetable of the day and a side salad

     CHICKEN KABOBS  //  14.99
Served with dirty rice, steamed green beans, side salad, and bread

PECAN REDFISH  //  19.99
Topped with spiced pecans served with vegetable of the day
and a side salad

LUNCH SPECIALS

SANDWICHES

POBOYS

Available Monday - Friday from 11:00am - 3:00pm   NO SUBSTITUTIONS

Served with French fries or sweet potato fries; white or wheat 
for sandwiches

FRIED CATFISH  //  15.99

FRIED SHRIMP  //  15.99

FRIED OYSTER  //  17.99

HOT ROAST BEEF  //  17.99
With gravy

HALF & HALF  //  17.99
Seafood only

Poboys are served on New Orleans-style French Bread and dressed with lettuce, tomato, mayonnaise, and pickles with French fries

BURGERS
Burgers served on Brioche Bun, French fries included
{ Sweet Potato Fries add 1.00, Onion Rings add 1.00 } 

Café Favorites Heart Healthy



FRENCH CUT PORK CHOPS (2)  // 26.99
8 oz pork chop grilled to perfection

CHICKEN KABOBS (2) //  17.99
Mushrooms, bell peppers, onions, and tomatoes

     8 0Z CHICKEN BREAST  //  16.99
Grilled or blackened

GRILLED CATFISH (2 FILLETS)  // 23.99

GRILLED SHRIMP (12) //  22.99
Served with lemon butter basil sauce

GRILLED SHRIMP AND CATFISH  //  23.99
Six grilled shrimp and a catfish fillet served with lemon butter basil sauce

     AHI TUNA  //  24.99
8 oz of sashimi tuna pepper encrusted or plain with lemon butter 
basil sauce

SHRIMP ORLEANS  //  29.99
Two shrimp stuffed with crab meat and wrapped in a thin-cut catfish 
fillet, deep-fried and topped with seafood sauce

     8 OZ GRILLED OR BLACKENED SALMON //  26.99
Topped with a creole mustard dill sauce

     PECAN REDFISH  //  29.99

     CAFE REDFISH  //  34.99
Lightly blackened topped with crab meat, sundried tomatoes, 
mushrooms, and lemon butter basil sauce

NEW ORLEANS STYLE BBQ SHRIMP  //  24.99
12 large shrimp with dipping bread

     SEAFOOD PASTA  //  27.99
Shrimp, crawfish, and jumbo lump crabmeat in our homemade cream 
sauce over your choice of pasta (angel hair, fettuccine, bowtie), served 
with garlic bread

     GRILLED OR BLACKENED FISH OF THE DAY
Ask your server

     CRAB CAKE BOGART  //  32.99
Topped with a seafood sauce, served with asparagus and a side salad

CHOP, STEAKS, & CHICKEN
All served with your choice of 2 sides:

Salad, steamed vegetables, sautéed green beans, steamed asparagus, angel hair pasta, or a
potato (baked, stuffed, sautéed, French fries, sweet potato fries), with hushpuppy and garlic bread.

Extra charge: Bacon, cheese

CHICKEN MARSALA  //  25.99
Served with pasta or vegetables and a side salad

16 OZ (CAB) RIBEYE STEAK  // MP
Richly marbled, robustly flavored, and aged in-house, this 
classic Certified Angus Beef brand steak is sure to satisfy

8 OZ FILET MIGNON //  MP
Certified Angus Beef tenderloin, naturally aged 28 days for 
melt-in-your-mouth quality and flavor

     STEAK KABOBS (2)  //  MP
Mushrooms, bell peppers, onions, and tomatoes

SHRIMP (12)  //  22.99

OYSTERS (12-15) //  25.99

CATFISH (2 FILLETS)  //  23.99

CATFISH FINGERS (2 FILLETS CUT INTO STRIPS  //  25.99

COMBINATION  //  25.99
Choose 2 of the above 4

SEAFOOD PLATTER  // 31.99
(Fried or broiled) stuffed shrimp, oysters, shrimp, catfish, and 
crab claws, served with a cup of gumbo

STUFFED SHRIMP PLATTER (4)  // 25.99

FRIED PLATTERS
Served with sweet potato hushpuppy, garlic bread, side salad, and a choice of

baked potato, sweet potato, French fries, or sweet potato fries 

Extra charge: Bacon, cheese

Café Favorites Heart Healthy

CAFÉ SPECIALTIES
All (except Seafood Pasta and Fish of the Day) served with your choice of 2 sides: salad, steamed

vegetables, or a potato (baked, sweet, French fries, sweet potato fries), with hushpuppy and garlic bread.

Extra charge: Bacon, cheese



*Free Refills

PASTA & SAUCE  //  11.99

PASTA & SAUCE WITH VEGETABLES (5)  //  16.99

CHICKEN PASTA  //  21.99
Grilled or blackened chicken with three vegetables

CHICKEN PASTA & SAUCE  //  18.99

SHRIMP PASTA  //  23.99
Grilled shrimp with three vegetables

CRAWFISH PASTA  //  seasonal
With three vegetables

GRILLED CHICKEN FINGERS  //  10.99
With one side

FRIED CHICKEN FINGERS  //  10.99
With one side

BOWTIE PASTA  //  6.99
With white cream sauce

FRIED SHRIMP  //  10.99
With one side

FRIED CATFISH  //  10.99
With one side

CHEESE PIZZA  //  6.99

GRILLED CHEESE SANDWICH  //  6.99
With one side

AWARD-WINNING BREAD PUDDING  // 6.50
Topped with pecans and Bailey’s Irish Cream and chocolate rum sauce

CHEESECAKES  //  7.00
Served with whipped cream and your choice of topping

LEMON ICE BOX PIE  //  5.00

MISSISSIPPI MUD PIE  //  5.00

     CAFÉ JUBAN  //  8.50
Cheesecake topped with our Bailey’s Irish Cream, chocolate, rum 
sauce

DESSERTS
MILK  // 4.00

ORANGE, CRANBERRY, OR PINEAPPLE JUICE  //  4.75

*COFFEE  //  3.50

CHERRY COKE OR CHERRY SPRITE  //  3.50

*SOFT DRINKS  //  3.50
Coke, Diet Coke, Coke Zero, Sprite, Dr. Pepper, Minute Maid 
Lemonade, Barq’s Root Beer

*TEA  //  3.50
Sweet or Unsweet

DRINKS

All topped with Parmesan Cheese and served with garlic bread
*Made to order: please allow a few extra minutes to prepare

Kids 12 and under only

Pastas
Angel Hair

Bowtie

Fettuccine

Sauces
Scampi Butter

White Cream

Pesto

Vegetables
Mushrooms

Carrots

Green Onions

Zucchini

Tomato

Squash

Spinach

Cauliflower

Broccoli

Purple Onion

Sides  French fries, green beans, mandarin oranges

CREATE YOUR OWN PASTA

KIDS MENU



DAILY DRINK SPECIALS

MONDAY

Open - Close

11:00am - 3:00pm

Please contact us with any questions or comments at:
Cafeamrest@yahoo.com

Visit our website: cafeamericainrest.com

1/2 PRICED BOTTLE & DRAFT BEER

TUESDAY $7 MARTINIS ANY STYLE

WEDNESDAY 1/2 PRICED BOTTLES OF WINE

THURSDAY $6 FROZEN MARGARITAS

SATURDAY 1/2 PRICED BOTTLES OF WINE

SUNDAY BRUNCH BLOODY MARY’S CHAMPAGNE & MIMOSAS

BOOK US TO HOST
YOUR NEXT EVENT
On-site & off-site catering available!

BUSINESS MEETINGS

HOLIDAY PARTIES

GRADUATIONS

REHEARSAL DINNERS

SHOWERS

AND MORE!


