
MEZZA DIP

GUACAMOLE

TABLE SHARES
fresh lemon, tahini, and chickpea hummus with carrots, celery, greek olives, & pita bread

SPINACH & ARTICHOKE DIP creamy spinach artichoke dip, crispy corn tortillas

avocado, lime juice, jalapeno, sea salt, crispy corn tortillas

BANG BANG SHRIMP fried shrimp, Tampa-Fire sauce, crispy corn tortillas

BAVARIAN PRETZEL soft baked pretzel, amber ale cheddar beer cheese, stone ground mustard 

BLACKENED AHI TUNA

LOADED CHILI FRIES

Saku Ahi Tuna blackened with cajun spices & served with Hass avocado and Roquefort bleu cheese

signature fries, topped with gluten-free chili, melted cheese, chives, & sour cream

BEEF SLIDERS (2) seasoned angus beef, buttered bun, coleslaw

8

9

8

11

15

9

9

7

HOUSE SALAD

CHEF SALAD

SOUPS & SALADS

crisp romaine lettuce with cucumber, tomato and red onion

CAESAR SALAD
crisp romaine lettuce with asiago cheese, herb croutons,
tossed in caesar dressing

crisp romaine lettuce with cucumber, tomato, red onions, 
blend of mixed cheeses, eggs, bacon, ham, & turkey

CHILI
gluten-free chili, mildly spiced with kidney beans, onions,
celery, green bell peppers, & tomatoes

SOUP OF THE DAY

CHICKEN NOODLE SOUP

please ask you server

made with white chicken, carrots, celery, onions, noodles, 
& savory herbs

add or sub to any salad: chicken 5 / grilled mahi mahi 6 / shrimp 7 / salmon 7 / ribeye steak 9

6

6

7

8

9

15

BIG EASY BURGER

PHILLY CHEESESTEAK

BBQ BACON CHEESEBURGER

PLAIN CHEESE

CHEESE & TOMATO

CHEESE & BACON

BURGERS & SANDWICHES

8oz grilled angus beef patty with lettuce, tomato, 
red onion, on a kaiser roll
add cheese

8oz angus beef patty, applewood bacon, bourbon street
bbq sauce, melted cheddar cheese & onion rings

sliced ribeye or shaved chicken breast with red & green
bell peppers, sautéed onions, & melted provolone on a
philadelphia amoroso roll

MAHI MAHI SANDWICH
wild caught Mahi Mahi flame-grilled or blackened with cajun
spices, lettuce, & tomato, on a kaiser roll with remoulade sauce

GRILLED CHICKEN BREAST SANDWICH

QUARTER POUND HOT DOG

marinated grilled chicken with lettuce, tomato, & smoked
gouda cheese on a kaiser roll

grilled Nathan’s famous hot dog served with your choice of 
sauerkraut or New York street cart style onions and fries

served with fries / upgrade to sweet potato fries or onion rings 3

12

1

14

12

GRILLED CHEESE SANDWICHES
choice of white or wheat bread

5

6

7

CHEESE & HAM

CHEESE & TURKEY

CHEESE & BUFFALO CHICKEN

11

7

14

7

7

8

menu continued

BONE-IN WINGS $14

12 TRADITIONAL BONE-IN WINGS
breaded & tossed in your choice of sauce, served with celery,

carrots, ranch or bleu cheese dressing

SAUCES
VOODOO BUFFALO • HOT HONEY • TERIYAKI • BOURBON ST. BBQ • ORIGINAL HOT • SWEET ASIAN •

SPICY GARLIC • CAT 5 HABANERO • CAROLINA GOLD • TAMPA FIRE 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Gratuity of 18% is automatically applied to the bill.



SIGNATURE SEASONED FRENCH FRIES

ONION RINGS

SIDES

SWEET POTATO FRIES

JAMBALAYA PLAIN RICE

GARLIC MASHED POTATOES

BAKED POTATO W/ BUTTER & SOUR CREAM

5

5

5SEASONAL VEGETABLES GARDEN OR CAESAR SALAD

loaded for an additional $1
5

5

5

5

5

CAJUN RIBEYE

GRILLED CHICKEN

ENTREES

char grilled 12oz ribeye steak, blackened with cajun spices,
brushed with seasoned butter & served with 2 sides

FILET MIGNON
7oz center cut filet mignon, brushed with seasoned butter &
served with 2 sides

marinated & grilled, boneless chicken breast, served with
2 sides

SHRIMP & LOBSTER RAVIOLI
ravioli, stuffed with lobster & shrimp, in a creamy
mushroom sauce

AHI TUNA TACOS

BIG EASY PASTA

(2) fresh ahi tuna, seasoned with herbs, fiery Asian sauce,
bao buns

choice of protein or veggies, sautéed with red & green bell
peppers tossed with penne pasta with your choice of creamy,
Cajun alfredo or marinara sauce

16

20

21

25

15

JAMBALAYA

SALMON DINNER

New Orleans-style rice with chicken, andouille, & shrimp,
sautéed with onions, bell peppers, smoked paprika & Cajun
spices 

LOUISIANA SHRIMP N’ GRITS
Gulf shrimp & andouille sautéed with peppers, onions &
bayou country spices, over creamy southern cheddar grits

15

14

20

MAHI MAHI DINNER
grilled or blackened, brushed with butter & served with 2 sides

20

GULF COAST TACOS
(3) fried, breaded shrimp or grilled chicken, tossed in Tampa Fire
sauce, wrapped in flour tortilla with lettuce, jalapeños, & lime

15

chicken
shrimp
veggies

14
19
12

BAYOU QUESADILLA
grilled chicken or shrimp with Cajun spices, red & green bell
peppers, onions, blend of Mexican cheeses with salsa & sour
cream & side of tortilla chips

CHICKEN TENDER BASKET
golden brown chicken tender, served with fries and
dipping sauce

13
chicken
shrimp

13
15

GRANDMA’S CARROT CAKE

DARK CHOCOLATE CAKE

SWEETS $6

NEW YORK CHEESECAKE

KEY WEST KEY LIME PIE

FRESH BAKED CAST IRON COOKIE

serving is one slice

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Gratuity of 18% is automatically applied to the bill.

DAILY 4PM-7PM

50% OFF ALL BEER, WINE & LIQUOR

HAPPY HOUR

grilled or blackened, brushed with butter & served with 2 sides

COKE PRODUCTS $2

ARIZONA ICED TEA $3.95

BEVERAGES

MINUTE MAID JUICE $3

COFFEE $2


