Let's Get It Started
Chips & Dips

Morgan's Sampler

Warm chips with queso, salsa and bean dip.

Pick your favorite 3- sweet chili wings, onion rings,
fried green beans, fried cheese, southwest chicken
egg roll or stuffed jalapeño peppers.

$8

Spinach-Artichoke-Crab Dip

$10

Spinach,artichoke & lump crab mixed with
mozzarella and parmesan cheese, baked and served
with your choice of pita or tortilla chips.

Sweet Heat Chili Wings
Traditional wings drenched in a sweet heat chile
sauce. Ask for them necked or dressed (breaded)

$9

$8

Hurricane Quesadilla

Louisiana Crab Cakes

Grilled flour tortilla stuffed with shrimp, chicken or
steak, cheese, onions, peppers and a side of chipotle
ranch sauce.

A traditional Louisiana favorite served with a Abita
Beer Crab sauce.

$9

$10

Fried Cheese Stix

Morgan's Sweet & Savory
Quesadilla

Mozzarella cheese deep fried and served with a
marinara sauce.

$8

All we're gonna tell you is you just have to trust us.
It is slightly sweet and a little spicy.

Fried Green Beans

$9

Served with a side of cajun ranch

$8

Low Fat - No Fat
Grilled Shrimp Sesame Ginger Vinaigrette Salad
Grilled seasoned shrimp, roma tomatoes, chow mein noodles and fresh crunchy garden greens topped with a
tangy sesame ginger dressing.

$12

Grilled Chicken Caesar Salad
Fresh Romaine lettuce topped with grilled chicken, grated parmesan cheese, homemade croutons tossed in a
classic Caesar dressing.

$11

Morgan's Shrimp Salad
A fresh spring mix, topped with tomatoes, boiled eggs, cucumbers, onions, 5 cheese blend and your choice of
dressing. Top this with your choice of shrimp or chicken prepared fried, grilled or boiled.

$12

Off Da' Pit
Ribs 'N' Shrimp
1/2 rack of Baby Backs and a dozen jumbo fried shrimp served with onion rings, slaw and garlic bread.

$26

Surf & Turf
Rib-eye steak topped with grilled or fried shrimp, our savory creole crab sauce and your choice of potato.

$27

Porterhouse
Grilled to your liking, served with your choice of potato and topped with cajun garlic butter.

$27

Slap Yo Mama Baby Backs
Full rack of baby backs, infused with special reserve BBQ sauce, served with onion rings, slaw and garlic bread.

$26

Rib-Eye
Grilled Rib-Eye topped with Cajun garlic butter served with your choice of potato.

$24
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Goin' Coastal
Norwegian Salmon
Grilled Norwegian Salmon topped with a vodka dill cream sauce and a side of garden rice.

$23

Sweet Heat Chili Glazed Shrimp
Jumbo Louisiana fried shrimp dredged in our Sweet Heat Chili sauce.

$21

Burled Shrimp
1 lb of boiled, large Gulf shrimp served with potatoes, sausage, corn & Zydeco sauce.

$23

Red Fish Rodeo
Fresh Gulf Red Fish topped with Cajun Trio shrimp cream sauce and a Louisiana crab cake on the side.

$21

Ragin Cajun
Your choice of fried shrimp, fried fish, fried oysters or a combination of all three. ALL YOU CAN EAT! Sorry no
doggy bags on this one.

$23

Abita Shrimp
Jumbo gulf shrimp pan seared and topped of with our special Abita Beer Cream sauce and a side of garden rice
and vegetables.

$20

Family Traditions
Creole Gumbo

Grilled Beef Tips

A generous serving of this Creole favorite served
with rice and a side of potato salad.

Sirloin beef tips grilled to order with grilled onions
and peppers served with a side of steak fries and our
signature Turbo Dog gravy.

$10

$14

Hamburger Steak

Hungry Man Special

Just like Mama makes with grilled mushrooms,
onions, a side of steak fries & our signature Turbo
Dog gravy & Texas toast.

Hand breaded chicken-fried (beef) served with
creamed potatoes topped with home-style white
gravy.

$11

$12

Fried Pork Chops

Southwest Chicken

Center-cut chops, lightly battered, fried golden
brown, served with a side of creamed potatoes &
gravy.

Grilled chicken topped with pepper jack, mozzarella
and Swiss cheese, apple wood bacon, onions,
peppers and a side of garden rice.

$12

$12

Elbows - Twists & Ties
Trust Your Chef
Yep ya gotta "TRUST" the chef and play along on this. 2 FREE drinks and a penny for your thoughts to let us
know how we did.

$17

Spicy Red Rooster
Penne pasta tossed in a creamy red roasted pepper sauce topped with seasoned grilled chicken.

$17

Drunken Chicken or Shrimp
Your choice of kicked up chicken or shrimp, sautéed and tossed with pork tasso in a vodka cream sauce served
over penne pasta and a side of garlic toast.

$17

Shrimp Scampi
Fresh Gulf shrimp sautéed in a white wine garlic butter sauce tossed with fresh roma tomatoes and parmesan
cheese served over linguini pasta.

$17

PO-Boys - Sammis- Wraps
Chicken Caesar Wrap
Grilled or Fried chicken strips tucked in a warm flour tortilla and filled with lettuce, tomatoes, parmesan cheese
and creamy Caesar dressing.

$9

The "Ultimate" Burger
A monster burger with your choice of cheese, bacon, jalapeño peppers, grilled onions or grilled mushrooms served
on ciabatta or jalapeño roll.

$11

Po-Boys
Your choice of fried shrimp, oysters or fish, dressed with mayo, lettuce, tomato and pickles.

$9

The "Ultimate" Steak Sandwich
A juicy steak grilled to perfection, served on a Jalapeño roll with lettuce, tomato and our house Steakonaise.

$14

Philly Cheese Steak
Thinly sliced sirloin steak, smothered with grilled onions, mushrooms, and topped with Swiss cheese & light mayo.

$9

PBJ Bacon Burger
This local favorite is topped with American cheese, apple wood smoked bacon, crunchy peanut butter & Smuckers
grape jelly.

$10

Classic Club
Turkey, ham, bacon, American & Swiss, lettuce & tomato, triple stacked served on your choice of bread.

$9

Homemade Grilled Pizza
Choose from the " The Veggie", "Meat Trio" or the "Ultimate".

$10

Gimmie A Side Of
Onions Rings

Fries

$3

$2

House Salad

Sweet Potato Fries

$3

$3

Grilled Asparagus

Potato Salad

$4

$3

Soup D' Jour

Stuffed Potato

$3

$4

Ranch Dressing
$2

Calories Included
Crème Brule' Cheesecake

Blue Bell Ice Cream

$6

$5

Bourbon Pecan Pie Ala Mode

Banana's Foster Cheesecake

$7

$6

Brownie Ala Mode

Seasonal Gourmet Cheesecake

$6

$6

Seasonal Blue Bell Ice Cream

Raspberry Strudel Cheesecake

$5

$5

