
Appetizers
Oysters Half sHell
Six Raw Oysters Served with Cocktail Sauce 10.95

CrawfisH & sHrimp Beignets
With Garlic Mayonnaise 8.95

sOutHern fried Calamari
With Spicy Cajun Remoulade 9.95

fried Oysters and HOrseradisH Cream
With Fresh Tomato Corn Salsa 9.95

aCadian peppered sHrimp
New Orleans Style Barbequed Shrimp 9.95

Oysters rOCkefeller
Topped with Creamed Spinach with  
Chopped Bacon and Hollandaise 9.95

Oysters Bienville
Topped with a Mushroom Cream Sauce with
Tasso Ham & Jumbo Lump Crabmeat 9.95

Oysters “uggie”  
Topped with Panko Bread Crumbs, Garlic,  
Bacon & Parmesan Cheese 9.95

Oysters tHree way
One Bienville, One Rockefeller & One “Uggie” Oyster 8.95

sCallOps wrapped in BaCOn
With “Steen’s” Cane Syrup Glaze and Cajun Onion Straw 9.95

“JaCk daniels” sHrimp witH lump CraB
Our Specialty for Over 26 Years 11.95

sAlAds
mixed green salad
Seasonal Greens with Mushrooms & Cherry Tomatoes 
with Creole Mustard or Balsamic Vinaigrette Dressing 5.95

CHOp salad
Mix of Chopped Field Greens, Romaine, Tomato and Red Onion
With Blue Cheese Crumbles & Balsamic Vinaigrette 6.95

HOuse salad
Mixed Greens Tossed with Blue Cheese, Crisp Crumbled
Bacon, Chopped Egg & Hearts of Palm 7.95

arugula, radiCCHiO, apple & Blue CHeese salad
With Spicy Carmelized Pecans and Balsamic Vinaigrette 7.95

CreOle Caesar salad
With Spicy Cornbread Croutons. 6.95

fried Oyster salad
Served over Chop Salad with Creole Mustard Dressing 18.95

fried sHrimp salad
Seasonal Greens with Spring Onions, Diced 
Tomato and Honey Mustard Vinaigrette 17.95

soups & Gumbos
sHe CraB sOup
Our Original Recipe cup 4.95 bowl 6.95

CreOle alligatOr stew
Topped with Chopped Egg & a Touch of Sherry cup 4.95 bowl 6.95

red seafOOd CHOwder
With Julienne Vegetables & Parmesan Cheese cup 4.50 bowl 5.95

CHiCken & “COmeaux” andOuille gumBO
With Garlic-Parsley Rice cup 4.95 bowl 6.95

rt’s speciAlties
spiCy CrawfisH red Beans & riCe
Sautéed with Tasso Ham, Garlic, Spring Onions & Cajun Spices 17.95

CrawfisH etOuffée
“Smothered” Cajun Style 18.95

sHrimp & CraB etOuffée
Sauteed Shrimp & Lump Crabmeat 19.95

sHrimp nOrman
Deep Fried Gulf Shrimp & Jumbo Lump Crab Etouffée 18.95

Oysters nezpique
Fried Oysters Topped with Lump Crab & Tasso Ham Etouffée 20.95

“smOtHered” CatfisH 
Fried and Topped with Shrimp Etouffee 18.95

rt’s speCial CraB
Baked Jumbo Lump Crabmeat with a Spicy Pepper Crust. 24.95

CraB and CrawfisH imperial
Baked Jumbo Lump Crabmeat and Spicy Crawfish. 19.95

trOut Orleans
Spicy Shrimp, Lump Crab & Hollandaise 20.95

“deatH” By gumBO
Shrimp, Oysters, Lump Crab, Crawfish Tails and Andouille Sausage. 20.95

penne pasta JamBalaya
Gulf Shrimp, Andouille Sausage, Spicy Roast Pork & Chicken 19.95

sides
COrn maque CHOux 3.95
red Beans and riCe 4.95
garliC masHed pOtatOes 3.95
vegetaBle Of tHe day 4.95
COle slaw 2.95
asparagus HOllandaise 6.95
CaJun OniOn straw 3.95
garliC parsley riCe 3.95
Baked pOtatO 4.95
frenCH fries 3.95
Creamed spinaCH 4.95

seAfood
sOutHern fried CatfisH
Lightly Breaded in Corn Flour 14.95

spiCy peCan Crusted HaddOCk
Topped with Jumbo Lump Crabmeat & Creole Mustard Sauce. 20.95

sHellfisH in parCHment
Shrimp, Scallops & Jumbo Lump Crab Meat 20.95

CreOle seafOOd stew
Shrimp, Scallops, Crawfish, Calamari & Fresh Gulf Fish 18.95

maryland fried Oysters
An RT’s Specialty 20.95

pan rOasted salmOn
Topped with Fresh Asparagus & Three Mustard Hollandaise 19.95

sHrimp diane
Sautéed with Spring Onions, Mushrooms & Garlic 17.95

Baked stuffed JumBO gulf sHrimp
With Crawfish Crab Imperial & Crab Butter Cream Sauce 24.95

grilled sHrimp, Bell peppers and andOuille
Red Beans & Rice Topped with Creole Mustard Sauce 18.95

all lump CraBCakes
Broiled or Pan Sauteed 24.95

meAts And poultry
filet mignOn
Top Choice Steak with Sauteed Mushrooms & Black Peppercorn Sauce 24.95

filet CHesapeake
Top Choice Steak Topped with Jumbo Lump Crabmeat and Bearnaise 28.95

grilled pOrk “new yOrk strip”
10 oz. Strip Loin with Garlic Mashed Potatoes & Corn Maque Choux 18.95

spiCy peCan Crusted CHiCken
Topped with Gulf Shrimp & Creole Mustard Sauce 17.95

new Orleans steak frites
Grilled 10 oz. Flat Iron Steak Served with French Fries  
& Blue Cheese Chop Salad. 22.95

CaJun veal OsCar
Spicy Lump Crab, Crawfish, Spring Onions & Bearnaise 20.95

desserts
prOfiterOles
Puff Pastries Stuffed with Vanilla Bean Ice Cream  
Topped with Chocolate Sauce.  6.95

peCan pie 
Served Warm with Chantilly Cream.  6.95

key lime pie 
A Tart, Creamy Classic. 5.95

lemOn CHess pie
Served With Raspberry Sauce.  5.95

CHOCOlate mOusse 
With Rich Belgian Chocolate. 5.95

Bananas fOster Cake 
Served with Warm Caramel Sauce and Vanilla Bean Ice Cream. 6.95

Bread pudding
Served warm with a Bailey’s Irish Cream Toffee Sauce. 6.95

CHOCOlate CHess pie
Served with Chantilly Cream 5.95

Caramel Custard
With a Touch of Frangelico Liqueur. 5.95

COCOnut Cake “melvin”
Soaked with Dark Rum and Topped with Toasted Coconut. 6.95


