
Consuming raw or uncooked poultry, seafood, shellfish or eggs may increase risk of food-borne illness. All items are cooked to order or raw. 
Allergens are present in this location and we cannot guarantee any item to be allergen free. Some fish may contain small bones.

Hand tossed Cocktail  
Gulf shrimp, avocado, pico de gallo, lemon 
juice, house-made cocktail sauce | 12 

Traditional Shrimp Cocktail  
A simple classic | 11

peel ‘em dip  ‘em eat ‘em 
Boiled shrimp tossed in our herb vinaigrette 
with creole spice. Garnished with horseradish 
with cocktail sauce. 1/2 lb. | 12

salads are cut & hand tossed in  house with a  
scratch-made dressing

The Reel Wedge
Iceberg lettuce, bleu cheese,  grape tomatoes,  
red onion, Apple-wood bacon. | 8

Greek  
Mixed greens, herb vinaigrette, feta  cheese, Kalamata  
olives, cucumbers, grape tomatoes, banana peppers. | 7

Signature house 
Mixed greens, grape tomatoes, croutons, mixed cheese, 
onion and ranch dressing. | 5

poppyseed spinach  
Spinach, Poppyseed vinaigrette, candied pecans, 
strawberries, bleu cheese crumbles. | 7

Caesar  
Romaine Lettuce, Caesar dressing, parmesan cheese,  
croutons. | 7

Signature  
appetizers

crab cakes
Topped with, avocado, tomato and a 
lemon caper buerre blanc sauce.  
1 | 12    2 | 18

Calamari
Served with a marinara sauce. |13

Hand-Cut Onion Rings 
Hand cut & battered in house| 7
 
chips & white queso
Reel style chips and white queso. 
Cup | 7 or Bowl| 10

Fried Mozzarella Bites
Marinara sauce. | 9

Starters &  Shareables
Gumbo Chicken & Sausage

cup | 7      bowl | 10

savory Shrimp
cup | 8      bowl | 10

creamy Crawfish
cup | 9      bowl | 11

creamy Lobster
cup | 10    bowl | 12

Potato & corn 
cup | 6       bowl | 8

                 
 

Hand Shucked 
Oysters

gulf coast oysters  
Clean, sweet finish, medium brine
Dozen|18  Half-Dozen| 10 

Copps island blue points  
Pleasant mineral finish, medium brine
Dozen|22   Half-Dozen| 15

salads are cut & hand tossed in  house with a  
scratch-made dressing

Fried Chicken BLT
Mixed greens, grape tomatoes, Apple-wood bacon, 
avocado, bleu cheese crumbles, red onions, tossed in 
ranch dressing. | 13

Poppyseed Salmon Salad 
Spinach, grilled Salmon, candied pecans, strawberries, 
mango, blue cheese crumbles, tossed in Poppyseed 
vinaigrette. | 15

Sirloin Salad 
Romaine lettuce, grilled Sirloin, spicy pecans, onion,  
grape tomatoes, tossed in bleu cheese dressing. | 16

Reel Greek ‘N Shrimp 
Mixed greens, grilled shrimp, feta cheese, Kalamata 
olives, grape tomatoes, cucumbers, banana peppers, 
tossed in herb vinaigrette. | 15

shrimp salad
Shrimp tossed in creole 1000 island dressing with  
cucumber, grape tomatoes, avocado, capers, feta cheese 
and croutons on a bed of romaine lettuce. | 14

the Big  greens

gluten free menu available upon request

Fried Zuchinni  
A boat load of freshly breaded  
zuchinni. Served with house made 
remouillade| 9

Coconut Shrimp
Battered and rolled in fresh  
coconut. Served with a sweet and 
sour dipping sauce. | 14 

The Reel Fondue Serves 2-4 
Jack cheese, mushrooms, spinach, 
shrimp, crawfish, in a cream sauce  
| 16

            

grilled chicken
Grilled chicken tossed in creamy Parmesan sauce. |17

grilled shrimp
Grilled Shrimp tossed in creamy Parmesan sauce. |16

Grilled Salmon
Grilled Salmon tossed in creamy Parmesan sauce. |18

seasonal veggie 
Seasonal vegetables tossed in olive oil. | 14

cajun shrimp & Andouille
Shrimp and Andouille sausage, tossed in spicy 
roasted tomato marinara sauce. | 18

pasta

po’boys Fried Catfish
Lightly fried catfish on a toasted baguette  with 
remouillade |15

Shrimp
Choose fried or grilled | 14

6

Salads

bisque

chowder

Po’boys topped with lettuce, pickles, 
red onion and tomatoes with remouillade sauce. 
Served with french fries.

savory Soups

+add a house salad to any entree for $2.95

desserts prail ine bread pudding | 6
key l ime pie  |  6
banana pudding | 6.5
chocolate lava cake | 6.5

Creme Brulee | 7
vanilla cheesecake | 7
Vanilla ice cream | 2



seafood Enchiladas
Shrimp, crawfish, grape toma-
toes, avocado and Cajun cream 
sauce. | 16

Shrimp and Grits 
Stone ground grits, shrimp with 
Apple-wood bacon. | 17

specialty favorites

Fried Chicken Tenders
Med|12   Large| 16

Fried Shrimp
Med |17    Large| 20

Our fried platters are hand-battered in house and fried to perfection. Served with French Fries | Add a house salad $3

Fried t ilapia 
2|12   3|16

Fried Catfish
2|17   3|21

Shrimp and catfish
|19

the Sides

Hand cut steaks &  more

stuffed Shrimp
2|13    3|16

stuffed crab
2|13    3| 16

redfish Jambalaya
(SFR) Topped with shrimp, 
avocado and grape tomatoes in 
our Cajun cream sauce. Served 
with jambalaya. | 27

Almond Crusted redfish
(SFR) Pan-seared topped with 
shrimp, avocado, grape tomatoes 
in a buerre blanc sauce and 
roasted new potatoes. | 28

chef selections
Served with a house salad

Ribeye 
Our house seasoning, grilled and 
served with a house salad and 
red potatoes au gratin. 14 oz. |35

certif ied angus beef Sirloin  
Our house seasoning, grilled and 
served with a house salad and 
red potatoes au gratin. 10 oz. |23

stone ground grits |  3  

creamed spinach |4

vegetable medley | 4 

Redfish Ponchartrain
(SFR) Shrimp, brown butter 
madeira wine sauce. Served with 
dirty rice. | 29

Parmesan crusted salmon
(SFR) 8 oz. salmon filet, rolled 
in a parmesan crust, pan seared 
and topped with avocado, pico 
lime butter sauce. Served with 
stone ground grits. | 25

Consuming raw or uncooked poultry, seafood, shellfish or eggs may increase risk of food-borne illness. All items are cooked to order or raw. 
Allergens are present in this location and we cannot guarantee any item to be allergen free. Some fish may contain small bones.
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fried platters

Dinner available all day |   Vegetarian |   Gluten free version available upon request
Gluten free & vegetarian marked items may contain trace amounts of gluten/dairy products. Please notify your server if you have an allergy.

wildcaught
Atlantic halibut & shrimp| 34   
Served with grilled asparagus and garlic 
wine butter.

Trout thibodeaux
(SFR) Grilled or Blackened 
Trout topped with Gulf shrimp, 
spinach, mushroom, in a sherry 
wine sauce served with dirty 
rice.| 24

Stuffed Flounder
(WC) Reel seafood stuffing 
topped with fresh avocado, 
grape tomatoes and buerre 
blanc sauce. Served with 
creamed spinach. | 25

Mahi  Boudreaux
(WC) Grilled or Blackened 
Mahi topped with Gulf shrimp, 
mushroom, avocado, grape 
tomato in a creamy white wine 
sauce. Served with dirty rice. | 
28

Citrus Glazed salmon 
(SFR) Pineapple citrus glaze 
served with asparagus | 27

Mahi  Mahi  st.  charles | 30
Blackened with Zydeco butter 
served with crawfish etouffee and 
jambalaya. 

American red snapper | 34
Topped with sauteed shrimp, 
crawfish, mushrooms & spinach in  
sherry white wine cream sauce and 
dirty rice.

The wildcaught selections brought in daily and sourced directly from trusted fishermen. Served with a house salad. 

fried crawfish
Med|18   Large |23

Buttermilk Fried Oysters
|18 
   
    
 

Red beans and rice |  4 

roasted new potatoes | 4 

garlic mashed potatoes | 4 

Chicken & sausage Jambalaya | 5

Dirty rice |  6 

red Potatoes au gratin| 6 

asparagus | 7                                

Shrimp Brochette
Stuffed with Monterey jack 
cheese, jalapeño, wrapped in ba-
con. Served over dirty rice. | 22

Seafood Skewer 
Grilled shrimp, fresh fish and 
vegetables. Served over dirty 
rice. | 19

Crawfish Platter
Fried crawfish and etouffee. 
Served with dirty rice. | 24

Crawfish Etouffee
Our rich cajun stew with creole 
spices, served with white rice. 
| 23

Shrimp Etouffee
Our rich cajun stew with creole 
spices, served with white rice. 
| 20

Blackened Mississippi 
Catfish
Served with crawfish etouffee 
and white rice. | 22

Double Bone Pork Chop  
Grilled and topped with our 
Zydecco butter sauce. Served 
with a house salad and 
red potatoes au gratin. |24

Chicken Breast Grilled 
Served with mashed potatoes 
and a choice of a side. | 17

Chicken Fried Ribeye 
Served with garlic mashed 
potatoes and gravy and 
vegetable medley. | 18

Chicken Fried chicken 
Served with garlic mashed 
potatoes and gravy and 
vegetable medley. | 17
 

Reel Burger  
50/50 Sirloin and brisket blend.  
Served with french fries. | 12     
+load up your burger:  Mixed 
Cheese, Bacon|1.00 Ea. 

Reel Good Platter Fish, shrimp, stuffed shrimp, stuffed crab and 
oysters. | 27

Naked f ish  Choose from Tilapia, Salmon, Mahi Mahi, Snapper or 
Trout.  Served with dirty rice.| 22

Wildcaught: WC   Sustainable farm raised: SFR



Our fried platters are hand-battered in house and fried to perfection. Served with French Fries | Add a house salad $3

wildcaught

fish n chips 
Beer battered, with french fries | 12

NEW! chicken tender combo 
Fried tilapia, shrimp and chicken tenders with french fries |12

shrimp n f ish combo 
With french fries |13

NEW! stuffed crab combo
Stuffed crab, chicken tenders, shrimp with french fries |13

Fried shrimp & seafood enchilada
With red beans and rice. | 13

Fried catfish 
Cornmeal crusted, with french fries |14

crawfish platter
Fried crawfish and crawfish etouffee. Served with dirty rice. | 17

Soup N salad
House salad served with a cup of crawfish bisque 

or shrimp gumbo | add 2.00 for Wedge

Soup N po’boy
Choose crawfish bisque or shrimp gumbo served 

with a Shrimp po’boy

shrimp n grits  
Stone ground grits, lightly seasoned grilled shrimp 

with Apple-wood bacon

Chicken Fried steak 
Garlic mashed potatoes, gravy and vegetable 

medley

Chicken Fried chicken 
Garlic mashed potatoes, gravy and 

vegetable medley

grilled chicken breast 
Garlic mashed potatoes and vegetable medley

shrimp etouffee
Our rich cajun stew served over white rice 

Shrimp po’boy
Choose fried or grilled shrimp served with french 

fries

reel burger
50/50 Sirloin and brisket blend on a grilled  

toasted bun served with french fries

fried shrimp
Served with french fries

Grilled Shrimp Pasta
Grilled Shrimp tossed in creamy Parmesan sauce

sub Salmon $4 

Grilled Chicken Pasta
Grilled chicken tossed in creamy Parmesan sauce.

fish tacos 
Choose grilled fish or shrimp. 

Served with red beans and rice
sub Mahi $5

fried seafood

6

seafood enchiladas
Topped with shrimp, crawfish, grape tomatoes, avocado in a 
cajun cream sauce. Served with red beans and rice | 14

Stuffed Flounder
Reel seafood stuffing topped with avocado, grape tomatoes and 
buerre blanc sauce. Served with jambalaya and creamed spinach 
|14

Bone in  Pork Chop  
Lemon pepper seasoned & topped with our Zydecco butter. 
Served with dirty rice | 14

crawfish Etouffee
Our rich cajun stew, served with dirty rice | 16

Our fried platters are hand-battered in house and fried 
to perfection.11.00 LUNCH

includes a complimentary iced tea

no substitutions |No discounts

NEW!  c itrus glazed salmon 
Seared salmon with a sweet citrus glaze over white rice | 14

blackened catfish 
With red beans and rice | 15

NEW! tilapia thibodeaux 
Sherry wine cream sauce with shrimp, mushrooms, grape 
tomatoes, spinach served with dirty rice | 16

catfish combo 
Blackened catfish and crawfish etouffee |18

Seafood Skewer 
Grilled shrimp, fresh fish and vegetables. Served over dirty rice. 
| 18

NEW! Mahi  Boudreaux 
A white wine cream sauce with shrimp, grape tomatoes, avocado 
served with dirty rice | 18

NEW! redfish ponchatrain
Brown butter Madeira wine sauce served with dirty rice | 19 

fresh seafood

reel favorites

lunch menu mon - friday 11-4:00 pm


