
Daily
Specials

Lunch Menu

Red Bean Monday 
Start your week the Louisiana way! A hearty bowl of slow-

cooked red beans and rice with smoky sausage, served
up with a slice of homemade cornbread and a drink.   11

Pork Chop Tuesday 
12oz double bone French-cut pork chop, seasoned
and grilled.  Served with fresh sautéed green beans

and crispy roasted rosemary potatoes.   26

Family Wednesday
Bring the whole crew! Enjoy a bowl of slow-simmered

gumbo served with crusty French bread and a drink for 14. 
Or treat yourself to a hearty 12oz ribeye grilled to

perfection, served with sautéed green beans and creamy
loaded garlic mashed potatoes for 30.

Kids eat free with the purchase of an adult entrée

Ribeye & Red Gravy Thursday 
A juicy 12oz ribeye grilled to order, served with green
beans and our loaded garlic mashed potatoes for 30.
Slow-simmered red gravy, homemade meatballs, and
a twirl of spaghetti. Comes with a Caesar salad and a

drink for 20.

Boiled Seafood Friday
Roll up your sleeves and get messy with this

stacked seafood feast of 4oz Cold Water Lobster
Tail, 2 Whole Blue Crabs, 1 Snow Crab Cluster, ½ lb.
Boiled Shrimp, corn & potatoes. Served with lemon

garlic butter for dippin’ and dunkin.   40

RC Po-Boy Special    17
Half a crispy fried seafood Po-Boy (choose shrimp,
oyster, catfish, or crawfish), paired with a steaming

cup of our signature gumbo. 

Gumbo & Salad   14
A steaming cup of signature Gumbo, served with a

side salad.

Served Monday - Friday from 11 am to 2 pm. 
All including a drink to wash it down!

Catfish Étouffée   16
Fried, grilled or blackened catfish filet covered in

crawfish étouffée and served over rice and sautéed
green beans.

Shrimp Scampi   17
Sauteed Gulf Coast Shrimp with fresh garlic,

tomatoes, lemon white wine sauce, over spaghetti
and served with a side salad.

Bon Temps Chicken   16
A grilled or blackened Cajun-marinated 6oz chicken
breast served with rosemary roasted potatoes and

sautéed broccoli, packed with Creole flavor.

Half Po-Boy & Fries   12
Half a Po-Boy (choice of fried shrimp, oyster, catfish,
crawfish, or New Orleans Roast Beef debris), paired

with a side of fries.

Muffalotta & Red Beans   
Traditional muffalotta served with a cup of red beans

and rice with sausage.

Quarter – 14 | Half – 20

Garden District Penne  16
Tender penne pasta tossed with crisp broccoli, sweet
spring peas, and sun-dried tomatoes in our creamy,

homemade rosa sauce. Served with a side salad.

No substitutions on any  lunch items, please. 


