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[ UNCH MENU

BASKET OF BISCUITS WITH APRICOT BUTTER
$1. PER BISCUIT OR 1/2 DOZEN $5

STUFFED JALAPENOS 8.25

JALAPENOS STUFFED WITH CRAB DRESSING
SERVED WITH HOUSE RANCH FOR DIPPING

B&B BLT POTATO SKINS 7.95

POTATO SKINS TOPPED WITH CHEDDAR, BACON, LETTUCE AND TOMATO SERVED WITH RANCH DRESSING

CRAWFISH & MUSHROOM BEIGNET 9.95
BEIGNET TOPPED WITH CRAWFISH AND MUSHROOMS IN A GARLIC, CREAM SAUCE
MINI MUFFALETTA 8.95
THINLY SLICED HAM, SALAMI, SWISS & PROVOLONE, OLIVE CAPER DRESSING ON FRENCH BREAD
B & B NACHOS (CRAWFISH OR CHICKEN) 9.95

TORTILLA CHIPS TOPPED WITH BLACK BEANS, QUESO, FRIED JALAPENOS
SERVED WITH SALSA AND SOUR CREAM

SWEET POTATO FRIES 5.95 ONION RINGS 5.95

SALADS

B&B SALAD WITH OKRA CROUTONS 8.95
TOPPED WITH CORNMEAL ENCRUSTED OKRA
W/ GRILLED SHRIMP, OR SMOKED CHICKEN 1 1.95

RED HOT & BLUE SALAD 11.95
FRIED CHICKEN TENDERS IN HOT WING SAUCE ON
SALAD GREENS WITH BLUES CHEESE

SEARED TUNA SALAD 14.95

SPINACH SALAD WITH FRIED OYSTERS
SPINACH SALAD WITH MUSHROOM, EGG,
TOMATO AND WARM HONEY DIJON
AS FEATURED IN SOUTHERN LIVING MAGAZINE

14.95
WITH GRILLED CHICKEN, CATFISH OR SHRIMP
13.95

House Dressings Ranch, Molasses Vinaigrette, Honey Dijon,
Blue Cheese, Thousand Island, Italian, Raspberry Vinaigrette

PO’BOYS

served with fries or Cole slaw

MINI MUFFULETTA 10.95
BAR-B-QUE BEEF PO’BOY 10.95
GRILLED CHICKEN PO’BOY 10.95
ROAST BEEF Po’BOY 10.95
VEGGIE PO’BOY 9.95
SHRIMP PO’BOY (GRILLED OR FRIED) 11.95
CATFISH PO’BOY (GRILLED OR FRIED) 1 1.95
OYSTER PO’BOY 11.95
B&B BURGER 10.25

ON A SWEET SOURDOUGH BUN, LETTUCE,
TOMATO, MAYO & PICKLES

BLUES BURGER POBOY 10.25

CHILDRENS MENU
CHICKEN OR FISH STRIPS OR POPCORN SHRIMP
WITH FRIES OR VEGETABLE 6.95
CHILDS RIB OR SMOKED CHICKEN PLATE
WITH FRIES OR VEGETABLE 6.95
GRILLED CHEESE WITH FRIES OR VEGETABLE 5.95




LUES PLATE SPECIALS

SERVED 1 1AM UNTIL 2PM
DAILY LUNCH 10.95
EVERY DAY SMOKED RIBS OR CHICKEN SPECIAL

THURSDAY CHICKEN & DUMPLINGS OR POT ROAST

FRIDAY FRIED OR GRILLED CATFISH 11.95
Choose two sides (extra sides 2.)

Cole Slaw - Salad- Fries -Baked Beans-Squash
Green Beans - Mustard Greens - Lima Beans
Sweet potato Casserole - Corn Casserole - Rice and Gravy

SOUPS

CRAWFISH-CORN CHOWDER 6.95 CUP 8.95 BOWL
SAVORY CREAM-BASED CHOWDER WITH CORN, POTATOES AND CRAWFISH
J.P. GUMBO 6.95 CUP 8.95 BOWL
J.P TROSCLAIR’S TRADITIONAL CHICKEN AND ANDOUILLE SAUSAGE GUMBO, SERVED WITH RICE
AND GARLIC BREAD
PETER’S RED BEANS & RICE 6.95 CUP 9.95 BOWL
RED BEANS COOKED WITH SMOKED LOUISIANA SAUSAGE AND SMOKED HAM
SERVED OVER RICE WITH GARLIC BREAD
CUP OF SOUP OR RED BEANS WITH HOUSE SALAD WITH BISCUIT 9.95

BEVERAGES

COKE ~ DIET COKE~ DR. PEPPER - ROOT BEER ~ORANGE SODA
SWEET OR UNSWEET TEA- COFFE

*PARTIES OF 6 OR MORE 18% GRATUITY WILL BE ADDED.

*ASK ABOUT OUR UPSTAIRS BANQUET AREA FOR PARTIES UP TO 70
PEOPLE.

* $2.00 SUBSTITUTION

* $2.00 PLATE CHARGE



DINNER MENU

Basket of Biscuits with Apricot Butter
S1. per biscuit or 1/2 dozen $5

OUR SIGNATURE STARTERS

CRAB STUFFED JALAPENOS 8.25

JALAPENOS STUFFED WITH CRAB DRESSING

SERVED WITH RANCH DRESSING FOR DIPPING

SWEET POTATO FRIES 5.95
SWEET POTATO FRIES SERVED WITH KETCHUP FOR DIPPING
BLT POTATO SKINS 7.95
POTATO SKINS TOPPED WITH CHEDDAR, BACON, LETTUCE AND TOMATO SERVED WITH RANCH DRESSING
MINI MUFFALETTA 8.95
THINLY SLICED HAM, SWISS, SALAMI & PROVOLONE, OLIVE-CAPER DRESSING BAKED IN FRENCH BREAD
B&B NACHOS (CRAWFISH OR CHICKEN) 9.95
TORTILLA CHIPS TOPPED WITH BLACK BEANS, QUESO, FRIED JALAPENOS (CRAWFISH OR CHICKEN)
SERVED WITH SALSA AND SOUR CREAM
*CRAWFISH - MUSHROOM BEIGNET FEATURED IN GREG ILES CLASSIC NOVEL “THE QUIET GAME”
CRAWFISH & MUSHROOM BEIGNET 9.95
BEIGNET TOPPED WITH CRAWFISH AND MUSHROOMS IN A GARLIC, CREAM SAUCE
CRAWFISH-CORN CHOWDER 6.95 CUP 8.95 BOWL
SAVORY CREAM-BASED CHOWDER WITH CORN, POTATOES AND CRAWFISH
J.P.’S GUMBO 6.95 CUP 8.95 BOWL,
J.P TROSCLAIR’S TRADITIONAL CHICKEN AND ANDOUILLE SAUSAGE GUMBO
SERVED WITH RICE AND GARLIC BREAD
PETER’S RED BEANS & RICE 6.95 CUP 9.95 BOWL
RED BEANS COOKED WITH SMOKED LOUISIANA SAUSAGE AND HAM
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SALADS PO’BOYS
B&B SALAD WITH OKRA CROUTONS 8.95 served with fries or cole slaw
TOPPED WITH CORNMEAL ENCRUSTED OKRA BBQ BEEF 9.95
WITH GRILLED SRIMP OR SMOKED CHICKEN MINI MUFFALETTA 10.95
11.95 GRILLED CHICKEN PO’BOY 10.95
RED HOT & BLUE SALAD 11.95 ROAST BEEF PO’BOY 10.95
FRIED CHICKEN TENDERS IN HOT WING SAUCE ON SALAD VEGGIE PO’BOY 9.95

GREENS WITH BLUES CHEESE

SHRIMP PO’BOY (GRI D OR FRIED
AS FEATURED IN SOUTHERN LIVING MAGAZINE ( HLE ED)

SPINACH SALAD WITH FRIED OYSTERS 14.95 11.95
WITH GRILLED CHICKEN, CATFISH OR SHRIMP 13.95 CATFISH PO’BOY (GRILLED OR FRIED)
SPINACH SALAD WITH MUSHROOM, EGG, 11.95

TOMATO AND WARM HONEY DIJON
OYSTER PO’BOY 11.95

SEARED TUNA SALAD 16.95 B&B BURGER 9.95

SERVED WITH OUR HOUSE MADE MOLASSES VINAIGRETTE ON A SWEET SOURDOUGH BUN, LETTUCE,
TOMATO, MAYO & PICKLES
House Dressings Ranch, Molasses Vinaigrette, Honey Dijon, Blue Cheese,

Thousand Island, Italian, and Raspberry Vinaigrette

CHILDRENS MENU DESSERTS
CHICKEN OR FISH STRIPS OR POPCORN SHRIMP NATCHEZ BEIGNET 7.95
WITH FRIES OR SLAW 6.95 WHITE CHOCOLATE BREAD PUDDING
CHILD’S RIB OR SMOKED CHICKEN PLATE WITH RASPBERRY SAUCE. 7.95
WITH FRIES OR SLAW 6.95 CHOCOLATE BREAD PUDDING
GRILLED CHEESE WITH FRIES OR COLE SLAW WITH WHITE CHOCOLATE SAUCE 7.95
5.95 PECAN PIE A LA MODE 7.95.




HOUSE DINNER SPECIALTIES

OUR SMOKED MEATS ARE SLOW COOKED, LIGHTLY
Biscuits & SMOKED, WITH PETE’S SPECIAL DRY RUB SERVED WITH

)2 wES % SNEAKY PETE’S DIPPING SAUCE ON THE SIDE

PETE’S SMOKIN RIBS 19.95
PETE’S SMOKIN CHICKEN 16.95

PETE’'s COMBO PLATE 18.95
SERVED WITH 2 SIDES
B&B BAKED BEANS - COLE SLAW - SMALL SALAD - FRIES ~POTATO SALAD
ADD 2.50 IF YOU WOULD LIKE OUR TWICE BAKED POTATO
EGGPLANT ORLEANS 20.95

THIN SLICES CRISP EGGPLANT ON A BED OF SPICY TOMATO COULIS TOPPED WITH SHRIMP, A
LIGHT GARLIC CREAM SAUCE, GARNISHED WITH FRIED OYSTERS

GRILLED SHRIMP WITH PENNE PASTA 19.95

HALF DOZEN GRILLED SHRIMP ON A BED OF PENNE PASTA
TOSSED IN A GARLIC CREAM

CHICKEN BREAST ACADIAN 19.95

SAUTEED CHICKEN BREAST, SAUTEED WITH OUR SIGNATURE MUSHROOM
CRAWFISH SAUCE & ANGEL HAIR PASTA

SOUTHERN FRIED SEAFOOD (OR GRILLED) 24.95
ALL SERVED WITH COLESLAW, FRIES & HUSH PUPPIES
SHRIMP PLATTER 21.95
8 BUTTERFLIED SHRIMP GRILLED OR FRIED
CATFISH PLATTER 19.95
GRILLED OR FRIED IN CORN MEAL

OYSTER PLATTER 21.95
10 OYSTERS FRIED IN CORN FLOUR CRUST

Special Steak Toppings- Crawfish Sauce 4.50  Four Grilled or Fried Shrimp 7.00

FILET MIGNON OF TUNA 21.95
8 OZ FILET OF TUNA WRAPPED IN BACON, MARINATED AND GRILLED TO ORDER
FINLEY'S BLACK ANGUS FILET 36.95
8 OZ FILET OF ANGUS BEEF, MARINATED AND GRILLED TO ORDER
PETE’sS BLACK ANGUS RIB EYE 36.95
14 OZ BONELESS, RIB EYE OF ANGUS BEEF, MARINATED AND GRILLED TO ORDER

TABLE WINES 6.50 GLASS
MERLOT, PINOT NOIR , CABERNET, CHARDONNAY, PINOT GRIGIO,
WHITE ZINFANDEL, MOSCATO
WINE BY GLASS OR BOTTLE 8 GLASS / 32 BOTTLE
EDNA VALLEY CHARDONNAY ST. MICHELLE SAUVIGNON BLANC
NOBLE VINEYARDS PINOT NOIR DISENO OLD VINE MALBEC MENDOZA

BEVERAGES

COKE ~ DIET COKE- DR. PEPPER - ROOT BEER ~ORANGE SODA
SWEET OR UNSWEET TEA
PARTIES OF 6 OR MORE 18% GRATUITY WILL BE ADDED
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