
 

Lunch Menu 
Basket of Biscuits with Apricot Butter  

           $1. per biscuit or  1/2 dozen $5 

Stuffed Jalapeños 8.25 

Jalapeños 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 11.95 

 

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) 11.95 

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 

 



 

BLUES PLATE SPECIALS  

Served 11am 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  

                      $1. per biscuit or 1/2 dozen $5 

    Our Signature Starters 

Crab Stuffed Jalapeños 8.25 
Jalapeños 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 jalapeños (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 

 

  

salads 

B&B Salad with Okra Croutons 8.95 

       topped with cornmeal encrusted okra 

   WITH GRILLED SRIMP OR SMOKED CHICKEN  

                                      11.95 

 

Red Hot & Blue Salad 11.95 

fried chicken tenders in hot wing sauce on salad 

greens with blues cheese 

As featured in Southern Living Magazine 

Spinach Salad with Fried Oysters 14.95 

with Grilled Chicken, Catfish or shrimp 13.95 
SPINACH SALAD WITH MUSHROOM, EGG,  

TOMATO AND WARM HONEY DIJON 

 

SEARED TUNA SALAD 16.95 

SERVED WITH OUR HOUSE MADE MOLASSES VINAIGRETTE 

 

House Dressings Ranch, Molasses Vinaigrette, Honey Dijon, Blue Cheese, 

Thousand Island, Italian, and Raspberry Vinaigrette 

Raspberry Vinaigrette 

 

PO’BOYS 

served with fries or cole slaw 

BBQ Beef 9.95 

MINI Muffaletta 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) 

11.95 

Oyster Po’boy 11.95 

               B&B Burger 9.95 

   on a sweet sourdough bun, lettuce, 

           tomato, mayo & pickles 

CHILDRENS MENU 

Chicken or fish strips or popcorn shrimp 

 with fries OR SLAW 6.95 

Child’s rib or smoked chicken plate  

with fries or SLAW 6.95 

Grilled Cheese with Fries or Cole Slaw 

5.95 

 

DESSERTS 

Natchez Beignet 7.95 

White Chocolate Bread Pudding  

with Raspberry sauce.  7.95 

Chocolate Bread Pudding  

with white chocolate Sauce 7.95 

Pecan Pie a la mode 7.95. 

 



 House dinner Specialties 

Our Smoked Meats are slow  cooked, lightly 

smoked, with Pete’s special dry rub served with 

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 Potat0          

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 

Sautéed chicken breast, sautéed 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 

   

 
 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’s 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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