Lo Oharles Country Ol

(S tarters

FRIED ASPARAGUS $6
ASPARAGUS COATED IN A DOUBLE LAYER OF TANGY BUTTERMILK BATTER & HOLLANDAISE SAUCE

PULLED PORK QUESO $12
QUESO BLANO & PULLED PORK WITH FRESH CHIPS

LCCC WINGS SIX $10 NINE $12
KICKIN BOURBON |BUFFALO |[CHILE CRUNCH

CATFISH BITES SM $10 LG $16
FRESH CATFISH CUT IN BITE SIZE PIECES LIGHTLY BREADED IN HOUSE,

GOLDEN FRIED WITH TARTAR OR COCKTAIL SAUCE

CRAB CAKES $22
SEARED JUMBO LUMP CRAB CAKES WITH FRESH HERB SALAD AND CREOLE REMOULADE

BACON WRAPPED SHRIMP $16
JUMBO GULF SHRIMP WRAPPED IN SMOKE BACON, STUFFED WITH JALAPENOS & PEPPER JACK CHEESE

POPCORN SHRIMP SM $12 LG $16
LIGHTLY FRIED SHRIMP WITH LOUISIANA SEASONING SERVED WITH TARTAR AND COCKTAIL SAUCE.

(Smo/w

CHICKEN & SAUSAGE GUMBO CUP $7 BOWL $9

SEAFOOD GUMBO CuP $8 BOWL $10
Sour DU JOUR Cur $8 BoOwL $10
(Salads

THE COUNTRY CLUB SM $8 LG $ 12

SPRING MIX GREENS, CUCUMBERS, RED ONIONS, AND ROMA TOMATOES

CAESAR SM $8 LG $12

ROMAINE TOSSED WITH PARMESAN & CAESAR DRESSING, TOPPED WITH CROUTONS AND A CHEESE CRISP.
CALIFORNIA SM $12 LG $14

MANDARIN ORANGES, SLICED STRAWBERRIES, DRIED CRANBERRIES & CANDIED PECANS TOPPED ON A BED
OF SPRING MIX

THE WEDGE SM $8 LG $12

FRESH WEDGE OF ICEBERG LETTUCE WITH APPLEWOOD SMOKED BACON, BLUE CHEESE CRUMBLES AND
DICED TOMATOES & RED ONIONS

TACO SALAD $14

12" FRIED TORTILLA, GROUND BEEF, BLACK BEANS, MEXICAN RICE, ICEBERG LETTUCE, DICED TOMATOES,
CHEDDAR CHEESE, GUACAMOLE, SOUR CREAM & SALSA

ADD: CHICKEN $4| STEAK $6 | SHRIMP $6 | AVOCADO $2 | EGGS $2 | BLUE CHEESE §$2

DRESSING OPTIONS
BUTTERMILK RANCH, BALSAMIC VINAIGRETTE, BLEU CHEESE, HONEY MUSTARD, ITALIAN, 1000 ISLAND, RASPBERRY
VINAIGRETTE
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BISTRO
QUESADILLA
CHICKEN $12 SHRIMP $16 STEAK $14
YOUR CHOICE OF PROTEIN SERVED WITH ONIONS AND BELL PEPPERS, SOUR CREAM, GUACAMOLE AND
SALSA

GOLDEN FRIED TENDERS
THREE PIECE §7 FIVE PIECE $10 NAKED | GARLIC PARMESAN | CHILE CRUNCH

HAMBURGER STEAK $16
10 OZ. HAMBURGER STEAK TOPPED WITH MUSHROOMS AND ONIONS AND A SIDE OF GRAVY

BANG BANG SHRIMP TACOS

TWO $10 THREE $14

CHRISPY PAN FRIED SHRIMP STUFFED INTO WARMED TORTILLAS AND TOPPED PICO DE GALLO AND
EXTRA SAUCY, SPICY-SWEET SAUCE

SANDWICHES

PAR 4 BURGER $13

8 OZ. FRESH GROUND ANGUS PATTY CHAR-GRILLED, SERVED ON A KAISER BUN WITH LETTUCE,
TOMATOES, ONIONS AND PICKLES

ADD CHEESE: $1 AMERICAN, SWISS, PEPPER JACK OR SMOKED GOUDA. ADD BACON OR AVOCADO §$2

JR.BURGER

4 OZ. ALL BEEF PATTY CHAR-GRILLED, SERVED ON A TOASTED BUN WITH LETTUCE, TOMATOES, ONIONS
AND PICKLES

ADD CHEESE: §1 AMERICAN, SWISS, PEPPER JACK OR SMOKED GOUDA. ADD BACON OR AVOCADO $2

CAESAR WRAPS

YOUR CHOICE OF FLOUR OR WHEAT TORTILLA, CRISP ROMAINE LETTUCE TOSSED IN CAESAR DRESSING
WITH FRESH PARMESAN CHEESE

CHICKEN $12 SHRIMP $16 STEAK $14

LCCC POBOY $15
AMERICAN, SWISS, PROVOLONE, ROAST BEEF, TURKEY, HAM, LETTUCE, GRAVY AND JALAPENO MAYO

TRADITIONAL CHICKEN SALAD $10
CROISSANT | WHITE OR WHEAT BEARD | SCOOP ON A BED OF LETTUCE

TURKEY SANDWICH $10
MESQUITE TURKEY BREAST,SWISS CHEESE, LEAF LETTUCE AND TOMATOES ON TOASTED WHEATBERRY
BREAD

ALL BISTRO & SANDWICH ITEMS SERVED WITH ONE SIDE
SIDES | SM $3 | LG $6

SHOESTRING FRENCH FRIES | HAND CUT FRENCH FRIES | SWEET POTATO FRIES
TRUFFEL FRIES | TOBACCO OR TRADITIONAL ONION RINGS| FRUIT CUP
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ENTREES

FRESH CATCH OF THE DAY $38
GRILLED OR SAUTEED WITH THE CHOICE OF | LEMON BUTTER | SAUCE MEUNIERE

SEAFOOD CREPES $32
CRAB, CRAWFISH & SHRIMP ROLLED IN SUCRE CREPES WITH A NANTUA SAUCE

4 0Z CENTER CUT BLACK ANGUS FILET MIGNON $30 8 07 FILET $40
CENTER CUT ANGUS BEEF FILET GRILLED TO ORDER, YOUR CHOICE OF MARCHAND DE VIN | BEARNAISE

12 OZ HANGER STEAK $25
CLASSIC CcUT FLAT IRON BEEF GRILLED TO ORDER, YOUR CHOICE OF MARCHAND DE VIN | BEARNAISE

TOURNEDOS OF BEEF $45

TWO 4 OZ BEEF TENDERLOINS ATOP LOADED MASHED POTATOES, ONE TOPPED OSCAR STYLE THE OTHER WITH
BRANDIED CRAWFISH

THE TRUFFLE SHUFFLE $32
GRILLED AIRLINE CHICKEN BREAST TOPPED WITH TRUFFLE FRIES

SMOKED MUSHROOM & TASSO $20
MUSHROOM, ARTICHOKE & TASSO CREAM SAUCE ON A BED OF PASTA

ADD ONS
JUMBO LUMP CRAB MEAT $10 SAUTEED SHRIMP $10 BRANDIED CRAWFISH §10

ALL ENTREES SERVED WITH A HOUSE SALAD OR CUP OF SOUP & CHOICE OF TWO SIDES

CHOICE OF VEGETABLE
GRILLED OR FRIED ASPARAGUS | CREAMED SPINACH | SQUASH| ZUCCHINI

CHOICE OF STARCH
GARLIC MASHED POTATOES | BAKED POTATO | SWEET POTATO

DESSERT $9
NEIMAN MARCUS BROWNIES | CREME BRULEE | FRIED ICE CREAM

AFTER DINNER COCKTAIL
COFFEE $2| ESPRESSO MARTINI $13
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