
CREOLE WINGS
 Fried naked bone-in traditional wings tossed in your choice 

of our signature sauces:
Plain, Mumbo, Voodoo, Hot Honey Lemon pepper.

SPINACH DIP
Spinach, three cheese blend,

topped with Parmesan crumbs and served with house chips

BAYOU ROLLS
Diced chicken, peppers, and cheese stuffed in a egg roll 

served with remoulade dipping..

CAESAR SALAD
Romaine, Parmesan-romano, croutons, housemade caesar 

dressing.

CREOLE HOUSE
PRIX-FIXE $40

STARTERS

ENTREES

DESSERT

CAJUN TUSCAN CHICKEN PASTA  
 House-made cream sauce, spinach, bell peppers, and onions over a 

bed of linguine pasta topped with blackened chicken breast.

SHIRMIP SCAMPI
Classic scampi featuring fresh garlic, butter, white wine, and lemon, 

cajun shrimp over linguine pasta. 

CAJUN RIBEYE 
Cajun 8oz ribeye, served with broccolini and garlic mashed potatoes.

PEACH COBBLER 
Warm baked peaches with a buttery golden crust, served alongside 

a scoop of creamy vanilla ice cream for a Southern classic.  

WHITE CHOCOLATE BREAD PUDDING
Decadent brioche baked in rich white chocolate custard, 

served warm with a scoop of vanilla ice cream for an indulgent treat.  

 


