Ayetizers

Shrimp
(House Specialty)
Jumbo shrimp satf £d in our spicy New Qrleans
style BBD sauce, tqgeed with pamesan, ad ssred
with grilled baguette - $10. 99

Coconut Shrimp
Jumbo shrimp, dedged in cooout breading,
dep-fried ad sered with a citrus

dipping sauce - $10. 99
Shrinp & Cheese Fritters

Gulf Shrimp with mixed cheeses, fresh garlic ad
Cajun Seasonings. Lichtly fried ard sered with
remoul ade Sauce - $8.49

Qrr cheesy parmesan spinach dip with artidoke

hearts, ad a hint of red pggeer - $6. 99
W ith Crab Meat add - $4.00

Apetizer Sanpler

Choose any two appe tizxs thet are listed

In RED to aegte the per fect aarbination to suit
yor testes — $10.9 Choose Three - $15. 99

Crab Stuffed Mushroams
(House Specialty)
Fresh button mushraars, togeed with ar
lump crab meat stuffing, kaked in arx wood-fired
oven and sprinkled with Rareno Cheese - $8.49

Crab Claws (scesxe)
Lightly breeded, dagp-firied blie aeb clans, sered
with cocktail sauce ard lemon - $13.49

Fried Green Tamatoes
Traditinal Southermn favorite! Thinly sliced
ad crispy fried green tamtoes, sered with

orr ramul ake sare - $6.49

Bay Crab Cakes
Mace fresh daily with lots of lump crab meat ard
sat] d golden brown . Sxed with ar reroalade
sare — $10. 9 (ae crab cake - $6.49)

Parmesan Zucchini
Fresh zacchini fries, breeded with parmesan
breed crumbs, fied and sered with arxr battermilk
ranch dmessing - $5. 99

Fried Calavari
Lightly breeced ad fried, sced
with doice of aodktail or marinara sare - $8.49

Chips & Salsa
A mild and traditional Soutlwest style salsa
sred with tortill a chips - $5.25
Cajun Gragper Bites
Pe fectly seasaed morsels of grayper, adsoy frhied
ard sered with tartar sare - $8.49

Sap ar Bisqe of the Day
Ask your server fardetails of today[$ crestion .
Cup - $499 Bodl — $5.99

Homemade Gumbo
Trediticnal style gunbo with shrimp, adouille
sausage and okra - Qp - 4 P Boal - $5. 99

Pasta & Maore

Add a House Salad far $3.50

Blackened Chicken Alfredeax
Bowtie pasta,tosed in a creany cheese sauce with bl ackened dhiden sliced an top - $11.50
Add Shrimp, add $4.00 ¥ Substitute Shrimp, add $6.00

Pasta

Red pgyoers, zaxchini, squash, and sugar snagp pess, sat] gd in ar bayou hutter, osed with bowtie pasta
ad grilled chiden - $9.9. Add Shrimp, add $4.00 ¥ Sibstitute Shrimp, add $6.00

Crawfish Brouff{

vhite rice swotheed with a rich crawfish etosffk - $10. 9 ¥ Add Shrimp, add $2.00

Create Yaur O Plat

Take two selectians below ard then two lagniappes - $16.99
Substitite our House Salad farae lagniapgee far anly 9 oats extra.

Fried shrimp *Pecan—encrusted Grouper
Blackened Chicken Shrimp Scampi *Bacon-wrapped Scallops
Alfredeax Crawfish Etouffie

Ttems marked with* ae $1.00 extra

Visit Us At www.Mikesplacecorway.can




Emerald Coast Gulf Shrimp

W edptain the freshest Qilf Seafood available and prepare it with authentic New Qrlesns flair.
Sered with yor duice of 2 Lagniagpes.
Substitite o Housse Salad far ae lagniagee far anly 9 oats extra.

Chocse your favarite preparation- $15.49

Shrimp Scampi Grilled Shrinp Skewers
Gulf Shrimpdrenched in ar W e marinate ard grill Qilf Shrimp then drizzle
garlic hatter sace ard bmiked. them with ar red pggeer codlis.
Stuffed Gulf Shrimp Shrinp Brantley
(House Specialty) (House Specialty)
Jumbo Shrimp Stuffed with our lunp creb stuffing,  Gulf Shrimp Saf pd in ar sawory Bayou Buter,a
and drizzled with hanemade H hrnaise sare. traditiocnal New Orleans BBQ Shrimp, toged with
Ult:inal:e S]I'.iﬂp Platter parmesan ard sered with a.glziJJed baguete .
Gulf Shrimppregred 3 ways: Golden Fried
marinaed & grilled, Brantley style, ad A huge plater piled with Degp-fried
g lden fried - $S19 49 o lden brown, GiLf Shrimp.

Fish
Sered with your doice of 2 Lagniggpes.
Substitute axr House Salad farae lagniagee far anly 9 cants extra.

Pecan Encrusted
Served yor way grilled,d ackened, (House Specialty)
pen seared ,or go Idm fried - $15. 9 Encrusted with chogeed pecans, and drizzled with ar
¢ el rasdoerry ol aise sare - $16. 99
Brnzed Grouper smothered with crawfish and Southemn Catfish
shrimptosed in ar Brantley and Al fiedeaux sauces, Thinly sliced, lichtly hand-bresded, ad desp-fried,
tggeed with parmesan - $17 99 o 1dn brown - $12.49
Salmon Bronzed Tilapia Pontchartrain
Fresh Salmn fillet, @ fectly grilled, (House Specialty)
finished with your choice of Soy-Ginger T1adia fille t, bronzed and togeed with a
a Citrus-Dijon Sauoes - $16. 49 sft shell caeb ad 4 brmaise sare - $1249

Exotic Seafood

Bacon Wrapped Scallops
Sea scallops wrageed with baomn brdled to per faction brushed with butter and
am le seasming, s ed with your doice of two lagnigopees - $18.49

Seafood Crepes
(House Specialty)
Delicate araees stuff ed with groper,d ams, shrimp, fresh habs and vegetables, and pamesan deese . Taged
with mussels, more shrimp, and aur creany rosstedred bell pegeer cream sace,
sred with a hose salad - $16. 49

Dungeness Crab Legs
The sweetest crab in the aoeen caught wild in the oo Idest Al askan waters,
sred with a salad and ae lagniggpee - $22.9

The Camodard b Platter
Split Maire ldostertail , Dungeness aeb legs, Graper fillet, and golden -fried Gulf shrimp
sredwith a salad and ae lagnigpe - $29.49

Alagniappe means [A Little Samething Extra {] The per fect canpliment to arr entress.

All itars a la carte - $2.69
Substituite arr House Salad farae lagniagee far anly 9 aats extra.

Fresh Steamed Veggies Red Beans & Rice Laouisiana Fries
Smashed Potatoes Swee tPotato Fries Fresh Green Beans with Bacon
Fred Okm MlesSlaw Parmesan Spinach

Baked Potato Macaroni and Cheese Fresh, steaned Brooo 1l



Aged Steaks

Geaeras 14 oz . axt, apd, gilled ard sered with kaked potato ard salad - $23. %5

New Yark Strip

Alaee 12 oz. at, apd, gilled ard sered with baked potato ard salad - $249%5

Beef Tenderlain

The firest aged steek avail dde; grlled and sered with beked potato and salad.

6xz.at-52.%

Center Qut Sirlain

Sx.at -526.%5

W e take the best, aater att, apd sirloin and marinak it to per fection,
sred with beked potato and salad - $17 %

Prime Rib

Arkansas[] Best![| Qrr Prime Rib is agpd ard slow roested ,fak tender ard juicy .
Sered with au jus, beked potato, ad salad.

8.ark - $16.%

VDxz.at. -$519%

ldoz.at-$2.%

We guarantee our steaks for tenderness for all preparations except “well-done.”
We describe our steaks as: Rare - 145°, cool, red center.
Medium Rare - 150°, warm, red center. Medium - 155°, hot, pink center.
Medium Well - 160°, hot, light pink center. Well Done - 165°, broiled throughout, no pink.

=
Before our beef is labeled Sterling Silver© Premium Beef, it is graded by strict specifications.

It has been graded “Prime or Choice/AAA,” and is in the top 12 % of all beef. Sterling Silver

Premium Beef is only grain-fed in the high plains of North America and hand-selected for its

superior marbling.

Sterling Silver Premium Beef is aged a minimum of 21 days, which ensures exceptional

tenderness, juiciness and flavor. Aging beef is the process by which it is stored under controlled
conditions at optimal temperatures, which leads to enhanced flavor and maximum tenderness.
All of Mike’s Place steaks are Sterling Silver Premium Beef.

saut{led Mushroams ....... $0.95 Add on 5 Gulf Shrimp ... $5.95 Hlrnaise Sauce .......... $1.49
Fresh sliced button maushrooms Go lde frded, Brantley Style, Gdlled A rich sauce of eggs, hiter,
seasred ard sat kd in bater Shrimp Skewer, Gooout, or Scampg tarragon ard spices
Blackened or Bronzed ..... $0.50 Add Baby Back Ribs ..... $7.99 A a Icster Tail ....... $14.95
Dusted with Cajun Seasoning 1/2 Rack of slow rcested ribs 4 oz . Maine Ldoster T4l .
fr% blaC]d:eIm‘e%fen an ran skillety (0= = ol ; S $6.95 Add Crab Iegs ............ $9.99
I Tageed with lump creb met 1/2 Ib. of North Pacific Dingeness
Pontchartrain ............. $9.95 and Hlarnaise. Crab Legs
Tayed with sof t gell azb
and Y arnaise.
Chicken and Pork
Served with your choice of 2 Iagnigmpes.
Substituite arr House Salad farae lagniagee far anly 9 cats extra.
Chicken Breast Baby Back Ribs

Fresh, never frozen, marinded and cooked
to px fection - $11.49
Try it bl ackenedfar just $0.50 moe.

Raspberry Chicken

Vey Low Fet!

Fresh, reer frozen, marinaed, gdlled chicken bresst

1Db. of slovraoded, ad fak tender, baby back

rbs, sy vd dry or mogeed with our hanemade,

bourlon infused BBD sauce

French Cut Pork Chops

- $179

Two bone-in Park Chops, perfectly grilled and

tqyed with ar fresh rasderry sare - $11.49

Chicken T sor
CGrilled chicken bresst, comred with Jack and
Cheddar cheeses, our bourbon <infused BBQ sauce

toed with a Honey-Bourbon glaze - $17 9

Fresh, rever frozen, marinaed chicken bresst,

and smoked baoon - $11.95

pounded thin, ettaed ,breaded and
dep fried to a go 1den brown - $11. 95



[ ] [ ]
Wood-Fired Pizza
Thin crust pizzas, beked in ar wood-buming oven for that asthentic flavar.
Add a House Salad far $3.50

Cheese Pizza Jarbalaya Pizza
Cheddar, Bk, mozzarella, and parmesan Brushed with layou hutter and togeed with
with marinara - $7.25 andouille sausage, qdlled chicken,
ard arr 3-cheese blerd - $9.50
Tre Cl sssic with pegoerani, axr custan W@ Pi1zza
cheese blend and marinara - $8.50 Our Spinach-Artichoke sare layered with sliced
gdlled chicken, mozzarella, fresh tamto
Build Your Own Pizza and mishran - $3.50
Pick ae sare, two deesss, ad three tgmpings .
fan any of axr pizzas to create your ‘D:[Isa:PJ.zza
o special ty pizza. - 9. 99 Qrr o recipe Bar-B-Qee sauce, dslieed, gdlled

chicken, ad crisp baom, with deddar
ad jack cheeses - $9.25

Add Grilled Chicken to any pizza - $2.49

The Garden District

Caesar Salad Blackened-Bleu Chicken Salad
Crisp Ramine and craias are sprinkled with Sliced ,d ackened chicken bresst, crigp ramaine,
Rarmeno cheese and tosed with creamy taretoes, ad bleu deese crunbles, are togeed with
ceesar dessing - $6.50 homerece bleu cheese dessing
ard croutans - $8. 9P
The Big Salad ,
Mixedl greens, two cheeses, tamatces, herdkoiled Spinach Avocado Salad (sessaal)
egg, saed ham,xaitms, ad baom hits. Fresh leaf spinach, mushroars, taretoes, hardboiled
Choose yarr dessing - $7.50 eqgg, axca, dogged baoon, and Rameno cheese,
drizzled with ar hot kaom dmessing - $8.50
Soup and Salad i .
Get a small hoxe salad and a Caribbean Chicken Salad
ap of sap, hisqe ,or Gubo - $7.50 Mixed greas, grilled chicken, coomut raested

pecans, mendarin oranges, two cheeses,
drizzled with ar ragderry vinaigete - 8. 9

Add Crispy ar Grilled Chicken to any salad - $2.49

Available Dressings: Buttermilk Ranch, Hoey Miustard, Bleu Cheese, Caesar, 1000 Island, Hot Baomn,
Raspberry Vinaigrette, Balsamic Vinaigrette, and Qil & Vinecar.

We cook with only 100% pure canola oil that contains no trans fatty acids.

Reserve one of our private rooms for your next special occasion or business meeting. Our
Mardi Gras Room seats 36 people and offers an intimate atmosphere. Our Chandelier Room
seats 50 people and is perfect for your formal occasions.

For reservation details and booking information, contact a manager today.

All hanging works of art are created and owned by local artists and are available for sale. For
details, please contact a manager.

For your convenience, an 18% gratuity is added to parties of 6 or more.




Lunch Menu

Luxh serwed 11:00 a.m. to 4:00 pamn.

Pasta And More

All pestas are sexrved with a house salad.
Blackened Chicken Alfredeax
Bowtie pasta, ad blackened chicken in a rich and creany cheese sauce - $8.29
Pasta Brantley

Bowtie pesta, gdlled chicken ,ed pggoers, axchini, squash, and sugar sngp pess,
satf Bd in ar bayou butter - $8.29

Crawfish Etauffl
White rice srotheed with a rich crawvfish etouff{ g - $8.29
Seafood Crepes

Delicate crepes stuff ed with grayper,d ams, shrimp, fresh habs and vegetables, and parmesan deese.
Tageed with mussels, nore shrimp, ad ar rastedred kell pggper cream sare - $8.25

Traditional Fare

All traditiaal fare entrf ks are served. with your dice of ae Lagnigye,
a substitute a house side salad fir just 9 cants.

Chicken Breast
Fresh, marinaed and cocked to parfection, gdlledor hard battered ad fried - $8.25
Try it bl ackened - $8. 75

Avail adle pan seared, gdlled or depfried - $8.49
Try the pooul ar Pecan Encrusted Graper far just $1 moe.

Fresh Salmon
Fresh Salmn fillet, @ fectly grilled.
Choose a finish of Soy-Ginger or Citrus-Dijm sares — $9. 79

BErerald Coast Gulf Shrimp
Jumbo Gulf Shrimp - $8.49
Avail dde, gp 1o fried, Brantley style, gilled shrimp skewer, coomuit or Scamp .

Chicken T bar
Gdlled chicken bresst, tggeed with ar barban infised BBQ sauce,
baom strips and jack and cheddar dheeses - $9. 49

French Qut Bark Chop

Our bane-in Park Gxp, perfectly grlled and tggped with a Honey-Bourbon glaze - $9.49

& Sandwiches

All bargers and sandwiches are served with yaur chaice of ane Lagnigype.

Our hand-made burger with deddar cheese, Thinly slicedprimerb, carameizd cnion,
mayo,bthre, tamto, pidkle ad aiion - $8. 49 jack dheese ard beef au jus - $9. 99
Bourbon Street Burger Canal Street Clib
Our burger with baom ,Bthre, desse ad Acrdssat, layered with ham, turkey, beom,
our Bourbon -infised BE) sauce - $8.79 jack and cheddar dhesses, leaflethre, and tamto.
. . . Served with honey mustard dmessing - $8.25
Grilled Chicken Sandwich ?

Marinaed, gilled chicken bresst, lafkthre, Qulf shrimp ar Grouper Bf] Boy

tavato, honey nustard and cheese - $8. 79 Lightly breeded ard degp-fried Gulf Shrimp

mtEi.Shm with shreddedlethre, taato ad arr
visgy fried gr fiehle ad home-made ramoul ae sare - $8.49
diced taratoes, roled y in a jalapd b wrap and
sed with ar Baja Aioli sare - $8. 49
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