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n and Andouille Gumbo
Caesar Salad

White Chocolate Bread Pudding
o

inclissive withi non-afcofiofic

~Starters~
Crawfish Pies
Smothered crauwfish and rice filld meat pie served
with saffion cravwfish cream sauce
One pie $8, Two pies $15

Chicken and Andouille Gumbo
Classic Louisiana recipe, served with steamed rice
$10
Houmas House Salad
Mixed greens tossed with Steen's Cane Syrup
vinaigrette, finished with Belle Ecorce ble
chees, roasted pecans, cranfemics and gamished
with julienned pears
st Cadid grifed chicken or srimp 3)
Crawfish Salad”

Baby spinach tossed in bacon tinaigrett, finished
with garden vegetables ROt ¢heese topped.
with crispy fred LA erawfisfiails
516

 DIXIE Cafe

Open Daily 1lam-2pm

~Entrees~

Chicken wings
Crispy fried with toasted sesame seeds and served with
chifi glaze, blie cieese dipping sauce
516

Chicken Salad
New Orleans style hicin salad witf dried cranerries
pecans, tomatoes, and poppy sced diessing served on
salad or a sour dough bread sandwich
$16
Turkgy Brie Panini

Thindy sficed turkgy breast, brie chese, spinach and”

Louisiana fig spread; on sour dough, served with sweet
e

Crown ]zwe[}{amiurger
Grilled 70z Gurger topped with cheese, bacon, mayo,
Fetcliup, lettuce, tomatoes and onions served with

French fiies

18
BBQ Beef Short Rib Sandwich
Braised becf short 16, Garbecue sauce, cane syrup
ickory mayo and cucumber slaw served with sweet
potato fris.
516
Shrimp Florentine Pasta

Gulf shrimp, fresh spinach, tomatoes and penne pasta
tassed in parmesan cream sauce

Flatbread
Grilled hickgn, pesto, tomatoes, Gacon bits and fresli
‘mozzarella cheese flatbread drizzled with red wine
rediction.
$18

Blackened Speckfed Trout
Topped with Louisiana trawfish etouffee and served
on steamed rice
524



