
 

 

 
 

 
 

 
 

 

February 1st – February 16th  
 
 
 

L E T ’ S  G E T  T H I S  P A R T Y  S T A R T E D !  
 

 
 

 
 

 
 
 
 
 
 
 

S O F T  S H E L L  C R A B  $19 
&  S H R I M P  E T O U F F E E   
with plenty of bell peppers & onions smothered in our 
spicy brown sauce. Served with Creole rice 
 
REAL N’AWLINS MUFFULATA $11    
Spicy Salami, oven roasted Ham, tender Mortadella, and 
creamy Provolone Cheese covered with our Cajun ‘Olive Salad’, 
on our own house-made roll. Sweet potato chips. 
 

 
 
 
 

4-LAYER RED VELVET CAKE    $7          
Brilliant red velvet cake layered with chocolate 
truffle filling & frosted with a tangy cream cheese icing 

 
 
       
N’AWLIN’S BBQ SHRIMPS    $17   
Simmered in spicy tomato-bbq-sauce.  Served 
over cheese grits with plenty garlic bread. 
 
 
JAMBALAYA “me-oh-my-a”  $18 
Smoked chicken, hot link sausage and black 
Tiger shrimp sautéed in a piquante tomato sauce 
and served over Creole Rice.  SPICY! 
 
 

 
 
 
 
 

 
 

       B E A D S  &  B R U L E E    $5 
Our Version of the Traditional Brulee - and  
You Keep the Bourbon Street Beads! 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 

~  D A I L Y  D I N N E R  S P E C I A L S  ~  
Ready everyday by 5 pm 

 
 
 

~ get them while we got um - when they’re gone – they’re gone! 
 
 
 

 
MONDAY 
 

PAPA’S HOUSE-SMOKED MEATLOAF 
Cajun-recipe, cooked  ‘low & slow’ in the smoker, like Papa Jack used to do.  W/ chipotle bbq sauce 

$14 

TUESDAY 
 

SHRIMPS & ANDOUILLE SAUSAGE  

Grilled over smokey coals & served over classis Cajun “red beans & rice” 
$15 
 

WEDNESDAY 
 

MAHI MAHI PONCHARTRAIN –  
Pan-fried Mahi filet topped with a shrimp & brown butter sauce 

$18 

THURSDAY 
 

LAMB SHANK  
Cold-smoked then braised with a mire poix, white wine, tomato, & citrus peel.   

$19 

FRIDAY 
 

CRAB & SHRIMP BOIL 
Dungeness & snow crab, black tiger shrimp, potato, cob corn all simmered in a spicy “boil”. 

$22 

SATURDAY 
 

FRESH OYSTERS  -  SHUCKIN’ … all day …. til they’re gone.   
BLACKENED JUMBO RIB-EYE STEAK  
Dixie steak sauce - sweet potato mashers & collard greens 

mkt 
$24 
     

SUNDAY 
 

“UPTOWN / DOWNTOWN” SURF & TURF  
Chicken-fried chicken topped with fried oysters & cream gravy – choice of sides 

$17 

 

C a j u n  C r e a t i o n s  

D E S S E R T S  

     Try a DIXIE HURRICANE- it’s what made New Orleans Famous! 

- Plenty of fresh fruit juices & Bacardi Rum in a traditional Hurricane Glass $6.75   - 

D I X I E  G R I L L  
BAR-B-QUE & CRAB SHACK

M A R D I  G R A S   

AIEA HAWAII 

 CAJUN CRAB CAKES REMOULADE     $9 
Handmade jumbo blue crab cakes with Dixie’s own remoulade sauce 

THREE-FINGER CAESAR SALAD   $7
Hearts of romaine, capers, onion, parmesan, Caesar dressing  


