
FRIED MAC N’ CHEESE
five pieces, panko-fried cheese  
sauce-laced cavatappi noodles   7.95

SMOKED CHICKEN WINGS
6, 12, or 24 wings  choice of flavor/sauce  
honey chipotle  //  jerk  //  garlic parmesan
7.25 // 14.50 // 28.95

AHI TUNA POKE BOWL 
coconut rice + black beans, avocado, 
smoked chipotle aioli, pineapple pico,  
cilantro, jalapeño, tortilla chips  6.95

CRAWFISH & CORN FRITTERS 
charred jalapeño crema, grilled lemon 8.95

NACHOS
Fried corn tortillas, housemade queso, 
sharp cheddar, pico de gallo, pickled  
jalapeños, avocado, cilantro 8.95
+ protein  2.00   brisket  //  pork  // chicken

Sharable Nachos
Serves  6-8 ppl  //  26.95
+ Protein 12.00

QUESADILLA
Flour tortillas, sharp cheddar, pepper jack, 
shredded cabbage, pico de gallo, avoca-
do, smoked chipotle aioli  6.95
+ protein  2.00   brisket  //  pork  // chicken

Sharable Quesadillas 
Serves  6-8 ppl  //  40.00
+ Protein 12.00

SMOKED MEATS + PIMENTO 
CHEESE PLATE 
green onion sausage, smoked chicken, 
pimento cheese + pork rinds served with 
Caribbean BBQ sauce, charred jalapeño 
crema + pickled veggies 10.95

SMOKED COBB
romaine served cold or char-grilled, smoked chicken breast, bacon, avocado, 
eggs, tomatoes, blue cheese crumbles, house croutons, blue cheese dressing  14.95

JERK SHRIMP & TRI-COLORED TOMATO
romaine, tri-colored tomatoes, red onions, jerk shrimp, queso fresco,  
green onions, house croutons, honey pepper vinaigrette  14.95

Dressings: Honey Pepper Vinaigrette, Blue Cheese Dressing, Avocado Ranch,  
Roasted Red Bell Pepper Italian, White Remoulade, Garlic Parmesan Vinaigrette

S T A R T E R S

S A L A D S

O Y S T E R S
Served as 6 or 12

RAW 
cocktail sauce, horseradish, lemon, 
saltine crackers  8.95 // 15.95

C H A R - G R I L L E D  
Served as 6 or 12 with French bread

CREOLE BUTTER
melted butter, onion, garlic, jalapeños, 
parsley, parmesan, lemon  12.95 // 20.95

PB & J
housemade pimento cheese, bacon,   
jalapeños   13.95 // 22.95

ISLAND STYLE
curry butter, toasted coconut
parmesan   13.95 // 22.95

HOT SAMPLER   13.95 // 22.95

S A N D W I C H E S
CREOLE CUBAN
French bread, smoked pork, honey ham, 
pecanwood bacon, Swiss cheese, white 
onion, pickles, Creole mustard, 
mayonnaise   12.95

GRILLED MAC N’ CHEESE
buttered ciabatta, mac n’ cheese, sharp 
cheddar, Swiss cheese  7.95 
(add pecanwood bacon +2.00)

SMOKEHOUSE SLIDER
brioche slider, choice of protein, remoulade 
slaw, Caribbean BBQ sauce  2.95
Protein:  brisket  //  pork  // potobello  

Sharable Sliders
24 Sliders with your choice of protein 50.00 

P2.B .L .T
ciabatta, housemade pimento cheese, 
honey ham, bacon, lettuce, tomatoes,  
mayonnaise  8.95

JERK CHICKEN
brioche, grilled jerk chicken, lettuce, tomato,
pickled red onions, pepper jack  + charred 
jalapeño crema, Creole mustard  10.95

B U R G E R S
CABANA BURGER
½ lb burger patty, Swiss, sharp 
cheddar, bacon, smoked portobello 
mushrooms, grilled onions, local honey, 
tomato, lettuce, pickles, Creole 
mustard, & mayonnaise  
on buttered brioche bun  14.95

CREATE YOUR OWN
½ lb burger patty dressed with  
lettuce, tomato, onion, pickles,  
mayonnaise & mustard on buttered 
brioche bun 10.95

Toppers
smoked brisket 
smoked pulled pork
bacon
ham 
smoked portobello
grilled onions
raw onions 
pico de gallo
fresh jalapeños
Caribbean BBQ sauce
sunny-side egg
pimento cheese

S I D E S
PLANTAIN CHIPS  3.95 

BAKED SWEET POTATO   3.95 

MAC N’ CHEESE  3.95 

COCONUT RICE + BLACK BEANS  3.95 

.25

1.00

ROMAINE WEDGE + PROTEIN
half romaine head served cold or char-grilled, 
tomato, red onion, house croutons, blue 
cheese crumbles, choice of dressing  5.95

Protein Choices: 
  smoked brisket   6.95 
  smoked pulled pork   5.95 
  grilled chicken    6.95 
  seared tuna [rare]  9.95 
  grilled shrimp   7.95 
  smoked portobello  5.95

VEGETARIAN CABANA FAVORITES 

There may be risks associated with consuming raw  
shellfish, as is the case with other raw protein products.

If you suffer from chronic illness of the liver, stomach,  
blood, or have other immune disorders, you should  
eat these products fully cooked.

Cheese  .50
Swiss
sharp cheddar 
blue cheese
queso fresco

Brisket              3.95
Fish           4.95
Shrimp            4.95

T A C O S
THREE hybrid tortilla [Yellow corn tortilla 
available upon request] served with fried 
plantains & pickled veggies on the side. 
Choice of Coconut Rice + Black Beans OR 
Dirty Rice

SMOKED BRISKET
pico de gallo, shredded cabbage & 
salsa verde 12.95

GRILLED FISH
pico de gallo, shredded cabbage & 
smoked chipotle aioli  15.95

GRILLED SHRIMP
pico de gallo, shredded cabbage & 
smoked chipotle aioli  15.95

GRILLED CHICKEN BREAST
mango pico, shredded cabbage & 
smoked chipotle aioli 11.95

SMOKED PULLED PORK
pinapple pico, shredded cabbage & 
salsa verde  11.95

SMOKED PORTOBELLO
grilled onions, shredded cabbage &
avocado ranch  10.95

Add an a la carte taco to your order
Chicken       2.95
Pork             2.95
Portobello   2.95

10/19

2.00

YOU’RE HELPING SAVE OUR 
LOUISIANA COASTLINES!

By using The Oyster BedTM we are 
able to give the freshly shucked 
oyster shells to the shuck house to 
go back to our estuaries for future 
oyster habitats!

STREET CORN + ZUCCHINI 3.95 

FRENCH FRIES 3.95
Shareable Fries [3lb]  17.95  

QUESO 2.95

FRESH FRUITS  3.95


