STARTERS

Fried Dill Pickle Chips  7.50
Fried Green Tomatoes 8.50

CATFISH

Corn Nuggets 7.50
Fried Mushrooms 8.50 served with your choice of 2 regular sides 1 i
Pick 2 Appetizer Combo 1450 1 h (unless noted) CATFISH COZUMEL
(Choose from any 2 appetizers from above) : Frle d CatﬂSh
Cajun Boudin Balls 12.50 - ' gt it il STEAK CHICKEN & MORE
SEAF00D 2 Fillet Dinner 15.99 served with )!Jur choice of 2 reqular sides unless noted)
Seafood Fondue 1699 FONDUE . |
Blackenedhshnmp anﬁi crawfish, sa].l]t]eed_ in our 3 Fillet dinner 20.99 Chicken Fried Steak
GEL T i ke A il icken Fried Stea 1599
s % 3 Double Meat Angus Steak 14.99
Blackened Catfish
5& '!3?511? 'a Pli}c_{ill'edsillnmp 13.50 3Fillets in our House spice blend & Cheeseburger served with fries
our crawiisn seasoning. .ll d " ﬂ i
SR R T 0 Chicken Breast Dinner 14.99

SOUPS & SALADS

Shrimp & Crawfish  cup8.50
Cajun Gumbo bowl 9.50
Grilled Shrimp & cup 9.50
Roasted Corn Chowder  bowl10.50

House Garden Salad 5.99

4ii-gignature Salad  15.50
with chicken or shrimp

Dressing Options
ranch + blue cheese ¢ honey mustard
fat free italian ¢ 1000 island

SEAFOOD TACOS

2 flour or corn tortillas filled with red cabbage, pico
de gallo, our cilantro-lime cream sauce & your choice

of catfish or shrimp. Served with rice pilaf. 15.50

FILLET & PISTOLETTE

A fillet of fried catfish served on a bed of fries or

blackened catfish served on jambalya & 1 shrimp or

crawfish etouffee pistolette 19.99

PISTOLETTE

3.50 each
Coleslaw
Reg or Seasoned Fries
Pinto Beans
Green Beans
Mashed Potatoes & Gravy
Onion Rings
Corn
Steamed Rice
Fried Okra
Mac & Cheese
Steamed Broccoli

PREMIUM SIDES

Jambalaya Rice add 2.99 ala carte 4.99 |

. 2 Boudain Balls add 3.99 la carte 5.99

Loaded Baker add2.99ala carte 4.99
Side Salad add 3.50 ala carte 5.99
Rice Pilaf add 2.50 ala carte 4.50

Lemon Pepper Catfish

3 Fillets in lemon pepper blend baked 20.99

Catfish Cozumel W

Two blackened catfish fillets topped

with sauteed shrimp & crawfish blended
with pico de gallo & our signature Jackson
sauce. Served with rice pilaf and 1 regular
side. 25.99

SEAFOO0OD
SPECIALTIES
Fried Shrimp original or seasoned breading
8 piece 16.99 12 piece 20.99
Coconut Fried Shrimp with sweet chili sauce.
8 piece 17.99
Grilled Shrimp 16.99

Fried Oysters 24.99

. Fisherman's Duo or Trio *
i Choice of two or three fried seafood options: |

2'catfish fillets*, 5 fried shrimp, 4 oysters,
2 stuffed crabs, or 2 chicken tenders

(2) 21.99 (3) 26.99  ‘nodouble catfish

- Crawfish or Shrimp 17.99

Etouffee

Served with rice & side salad,

| Crawfish or Shrimp 20.99
' Etouffee Duo

'} Etouffee served with portion of cajun fried seafood.

Blackened, Grilled or Fried
Try it smothered with onions, mushrooms &
Jack cheese for 2.99 more

Fried Chicken Tenders (4) 12.99
/0 Signature Po-Boy 15.99

our choice of fried catfish, shrimp, oysters,
crawfish or chicken. Served dressed & with our
homemade remoulade sauce on a bed of fries or
onion rings

Magnolia Seafood Pasta 17.99
Choice of blackened crawfish & shrimp or chicken

sauted with mushrooms, spinach in our creamy
Magnolia sauce topped with Monterey Jack cheese.
Served on a bed of fettuccine pasta with salad &

garlic bread.

A 18% gratuity will be added to parties of 6 or more.

A 20% gratuity will be added to reserved parties of 10 or more.



LUNCH MENU

Monday-Saturday OPEN till 4PM

Lunches served with 2 regular sides unless noted.

Catfish Plate (2) 15.99 Crawfish Etouffee 13.99

Fried Shrimp (5) 11.99

Fried Oysters

(5) 13.99

served with white rice.

Chicken Tenders (3) 11.99

Chicken Fried Steak 12.99

Lunch Duo or Trio p.)13.99

choice of 2 or 3 options,

Gumbo & Salad cuwp 12.99 bow 13.99

1 catfish, 3 shrimp, 3 oysters, (Trio) 16.99

1 stuffed crab, 2 chicken tenders :

or crawfish($.99 extra) *no double catfish Veggle Plate 13.99
Choice of 4 regular sides & roll.
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Iced Tea
(sweet & unsweet)
Coke ¢+ Diet Coke
Sprite ¢ Dr. Pepper
Coke Zero ¢+ Root Beer
Diet Dr. Pepper
Pink Lemonade

Coffee

Budweiser ¢ Bud Light
Miller Lite + Shiner + Coors Light
Corona + Michelob Ultra + Modelo ¢ Blue Moon
Dos XX ¢ Stella
Smirnoff + Pacifico + Angry Orchard

.
Wines s mpui e bk Pt el
I e prepared here might contaky e ingreckents: milk, £2gs, wheat, soybean,
Merlot ¢ Cabernet ¢ White Zinfandel peanuts, tree nuts, fish & shelfsh. Consuption of row or undercocked

mects, poulry, seaface, shellfsh, or eges may increase your risk of

Pinot Grigio ¢+ Chardonnay ¢ Moscato oodbomne ives.
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_/D CATFISH HOUSE

Call 281-487-0920
or order online at

www.sudies.com



