APPETIZERS
GUMBO
Our Own Family Recipe — Creole Shrimp Gumbo
Bowl . .. 6.49 Cup...4.49

GULF SHRIMP COCKTAIL BARATARIA BAY BOWL
Six Boiled Shrimp, Red Cocktail Sauce ... 5.49 One Dozen Gulf Shrimp, Red Cocktail Sauce . .. 9.49
with Remoulade Sauce . ............... 5.99 with Remoulade Sauce . .................... 9.99

CRABMEAT PONTCHARTRAIN LOUISIANA CRAB CAKE
Alaskan Crabmeat baked in Newburg Sauce . 6.99 with Remoulade Sauce . .................... 5.99
SPICY BAKED SEA SCALLOPS ...... 7.99 CRAWFISH ETOUFFEE APPETIZER . . ... 5.99
MARINATED CRAB CLAWS ......... 7.59  CRISPY FRIED CRAB CLAWS ........... 7.59

SPICY FRIED CREOLE FISH NUGGETS .5.99
SPICY FRIED CRAWFISH TAILS . .... 6.99

FRIED MOZZARELLA CHEESE STICKS . 5.99
HOMEMADE FRIED ONION RINGS ... .... 4.99

OYSTERS
Select Certified Louisiana Oysters

OYSTERS ON THE HALF SHELL

The Oysters You Eat Here Today, Slept in their Shells Last Night
Shucked in Front of You, Served Topless with Our Own Tangy Oyster Sauce

Half Dozen (7) . .. 8.99

Dozen (13 ) ...12.29

CHARBROILED OYSTERS
Fresh Oysters Charbroiled on the Half Shell with Garlic, Romano Cheese and Butter

Half Dozen (7) . .. 9.99

Dozen (13) . ..13.99

BAKED OYSTER SELECTIONS

OYSTERS ROCKEFELLER

Cace’s Special Seasoned Spinach Topping

OYSTERS BIENVILLE
Our Zesty Combination of Garlic & Seasonings

OYSTERS CASINO
Herbed Cheeses and Wine Sauce with Crumbled Bacon

Half Order (4) . . . 5.99

Full Order (7) . . . 8.99

OYSTERS CAROUSEL
A Merry-Go-Round Combination of the Rockefeller, Bienville and Casino (7) . . . 8.99

SIGNATURE SALADS

SHRIMP SALAD
Bay Shrimp, Minced Celery, Boiled Eggs
In a Tangy Dressing
On a Bed of Lettuce . . . 6.49

SHRIMP REMOULADE
Select, Seasoned Boiled Shrimp
on a Bed of Lettuce
with Remoulade Sauce . .. 7.99

CHILLED AVOCADO & SHRIMP
with Remoulade Sauce. . . 7.59

CACE’S SPINACH SALAD
with Feta Cheese and
Cace’s Pecan Vinaigrette ... 5.79
with Grilled Shrimp . . . 8.99
with Charbroiled Chicken Breast . . . 7.99
with Fried Oysters . .. 9.99
with Grilled Salmon . . . 9.99

CAESAR SALAD
Romaine Lettuce, Croutons, Parmesan Cheese
Tossed in Traditional Caesar Dressing . . . 5.79
with Grilled Shrimp . . . 8.99
with Charbroiled Chicken Breast . . . 7.99
with Fried Oysters ... 9.99
with Grilled Salmon . . . 9.99

Our Famous Relish Tray and Garlic Croutons Served
Lagniappe (Complimentary) only with “Entrée” Orders After 3 pm

“PICK-A-PAIR”

FRIED SHRIMP AND OYSTER PLATTER
Cole Slaw, Baked Potato or Vegetable ..... 16.29

FRIED FISH & SHRIMP PLATTER
Cole Slaw, Baked Potato or Vegetable ..... 15.99

CRAB AND SHRIMP PLATE
Crab Patty and Four Fried Shrimp in Shorts,
Cole Slaw, Baked Potato or Vegetable ..... 15.99

STEAK AND SHRIMP
Bacon Wrapped Tender of Beef
Fried Shrimp in Shorts, Salad,
Baked Potato or Vegetable...... 23.99

SURF & LOIN SPECIALTY
Charbroiled Tenderloin of Beef
Rock Lobster Tail, Salad,
Baked Potato or Vegetable ..... 32.99

SATISFYING SEALICIOUS SEAFOOD - NEW ORLEANS STYLE

FILLET OF FISH EN PAPILLOTE
Fish in a Newburg Sauce with Flaked Crabmeat
and Diced Shrimp, Baked in Foil ...... 13.99

FILLET OF FISH MARGERY
Topped with Cream and Wine Sauce,
Baked en Casserole ..... 11.99

BROILED RAINBOW TROUT ...... 17.49

Fried Gulf Shrimp, Butterflied and Hand-Breaded
in Our Kitchen, with Remoulade and Red Sauce.
Light Order (4) ...... 10.99
Regular Order (6) ...... 12.99
Texas Order (10) ...... 16.99

STUFFED SHRIMP
Gulf Shrimp, Butterflied, Stuffed with our
Crabmeat Dressing, Hand-Breaded
Regular Order (4) ...... 14.49
Light Order (3) ...... 12.99

BROILED FILLET OF
FARM RAISED CATFISH... 13.79
Topped with Shrimp Scampi ...... 15.79

STUFFED FILLET OF
FARM RAISED CATFISH

Baked and Stuffed with Handmade
Crabmeat Dressing ...... 16.99

FRIED CRAWFISH TAIL DINNER ...13.99

CREOLE-CAJUN SHRIMPETTES (10)
Tailless Shrimp in Cajun
Seasoning Golden Fried... 12.99

FRIED FILLET OF FARM RAISED
CATFISH....12.99

FRIED CREOLE-CAJUN FISH NUGGETS..10.49

ROCK LOBSTER TAIL
Served with Butter Sauce FRIED SELECT LOUISIANA
Full Order (10 0z) ... 39.99 CERTIFIED OYSTERS

Half Order (7 0z)........ 29.99 Freshly Shucked Oysters dipped in our Special

Blend of Cornmeal - Fried to a Golden Brown.

LOBSTER NEWBURG Half Dozen . .. 12.99 Dozen . ..17.99

Lobster and Diced Gulf Shrimp en Casserole,

Baked in Creamy Wine Sauce ...... 22.99 DELICIOUS HOT STUFFED CRAB PLATE

Gulf Blue Crabmeat, Suspended in our
Herbed French Bread Dressing ... 9.99

TENDER FROG LEGS - GOLDEN FRIED
Full Order ...... 14.39
Light Order ...... 11.39

The Above Entrees are Served with Fresh Cut Cole Slaw

The Above Entrees are Served with a Garden Salad, and and Your Choice of a Baked Potato or Vegetable

Your Choice of a Baked Potato or Vegetable

SPECIALTY DISHES

TASTY TWO Crawfish-Shrimp Etouffee and Shrimp Newburg, Rice and Salad ............................ 10.99

Add Baked Potato ... 11.99
: CATFISH LAFAYETTE Fish Topped with Crawfish Etouffee, Louisiana Herbed Rice and Salad........ 11.99
Add BaKed POAt0 .........uuiieeii e e 12.99
CRAWFISH ETOUFFEE Crawfish Tails and Petite Shrimp, South Louisiana Style, Rice and Salad.....12.99
SHRIMP PASTA Shrimp Sautéed in Dijon Alfredo Sauce Over Linguini and Salad.............................9.99
TENDER SEA SCALLOPS Basted in Creole Seasonings; Baked Potato or Vegetable and Salad..........14.99

OUR FAMOUS "SHE sivggste 1869 B damiity will be added for Parties of 8 or More.
A Split Plate Charge of $2.00 will be added when Sharing Entrees.

CACE’S CLASSIC SPECIALTIES

CRABMEAT AU GRATIN
Crabmeat Simmered in our Newburg

Sauce en Casserole with Baked Potato
or Vegetable, Green Salad ...... 15.99

ROYAL TRIO PLATTER
Fried Fillet of Fish, Fried Oysters, Crab Patty, Fillet of Fish Almandine, Baked Sea Scallops,
Fried Shrimp, Baked Potato or Vegetable, Stuffed Shrimp, Baked Potato or Vegetable,
Cole Slaw ...... 14.99 Green Salad ...... 15.99

DELUXE DINNER
Mini Shrimp Cocktail, Shrimp Gumbo, Fried Shrimp,

Fried Oyster, Fried Fillet of Fish, Crab Patty, Baked
Potato or Vegetable, Cole Slaw ...... 17.59

KING O' THE SEA
Rock Lobster Tail, Fish Margery,
Stuffed Shrimp, Baked Potato or Vegetable,
Green Salad ...... 26.99

QUEEN OF THE SEA

SHRIMP DINNER
Mini Shrimp Cocktail, Shrimp Gumbo, Fried Shrimp,
Baked Potato or Vegetable, Cole Slaw ... 14.99

TENDER CHOICE STEAKS
All Steaks are Charbroiled and Served with Garden Salad, your choice of Baked Potato,
French Fries, Sweet Potato Fries or a Vegetable

Choice Steaks are Tender and Juicy Cooked Rare to Medium. Well Done Steaks are Less Tender and Smaller.
Let Us Prepare Your Steak for Better Tenderness and Flavor.

“OUR STAR ATTRACTION”
RIB EYE CLUB STEAK DINNER, 8 oz.

Mini Shrimp Cocktail, Creole Gumbo,
Club Steak, Baked Potato or Vegetable,

and Green Salad 19.99

FABULOUS FILET MIGNON, 8oz ...... 19.99
RIB EYE CLUB STEAK, 8 oz...... 16.99

OUR BEST STEAK
CHARBROILED TEXAS RIB EYE STEAK, 12 oz. ...... 22.99

GRAND RIB EYE, 20 oz...... 32.49

CACE’S FLAT IRON STEAK, 10 oz.
Topped with our Bleu Cheese Butter ..... 16.79

MUSHROOM RIB-EYE CLUB STEAK, 8 oz.
Topped with Sauteed Button Mushrooms ...... 18.99

TENDERLOIN, BACON-WRAPPED, 6 oz. ........ 17.49

TOP CHOP'T STEAK, 9 oz
Ground Heavy Beef ..... 9.99

AMERICAN BUFFALO CHOPPED STEAK, 8 oz.
Heart Healthy Buffalo (5.5 grams total fat) ..... 10.99

SOMETHING ELSE

HAWAIIAN HAM STEAK
Broiled Thick Sliced Sugar Cured Ham, Pineapple Ring, Baked Potato or Vegetable, Green Salad................ 10.49
CHICKEN FRIED STEAK
White Cream Gravy, Baked Potato or Vegetable, Green Salad ..., 11.29
CHICKEN ST. CHARLES
Breast of Chicken Marinated in Wine, Artichoke Hearts and Mushrooms; Herbed Rice, Green Salad................9.69

Add BaKed POtato .....ooi i e e 10.29

A charge of $6.50 will be added to tables that enjoy our relish tray and croutons without ordering an entrée.
Substitutions are available for an additional charge.

FRESH FISH & CRAB PLATES*

CHARBROILED FRESH ATLANTIC SALMON FILLET

N O 7 L RSP SSR 16.79
LIt OFACE ..ottt 10.99
CHARBROILED FRESH GULF TUNA
Y O 7 L RSP SUSR 18.49
LIt OFACE ..ottt 13.29
BROILED REDFISH FILLET
FUIL OFART ..ottt et bae e s 19.99
LIt OFACE ..ottt 11.99
BROILED FRESH TILAPIA FILLET ........ccoooviiiiiiiieeeeeee, 14.99
FILLET OF FRESH GULF FLOUNDER ..o 18.99
Topped with AIMONAS........ccciiiiiiiieciiiecie e 19.99
Topped with Shrimp Scampi SAUCE .........ceevvvieeiiieeiieeie e 21.99
Stuffed with Crabmeat Dressing, Topped with Creole Sauce.............. 21.99
WHOLE BROILED GULF FLOUNDER ...........ccoooiiiiiiiiiiienne, 21.99
Stuffed with Crabmeat DIessSing.........cccveevvveeeieeeniiieeiee e 23.49
BROILED RAINBOW TROUT ... 17.49
FRIED LOUISIANA SOFT SHELL CRAB (2) ..cceevuieeeeeeenneen. 23.99
STEAMED SNOW CRAB LEGS (1 1b.) ceuveveiiiieeeeee, 17.99

The above Entrees are served with a Garden Salad and Your
Choice of a Baked Potato or Vegetable

*Please Note: Fish Items May Contain Bones

SIDES & SAUCES

Homemade Fried Onion Rings....................... 4.99
French Fries. ..., 2.99
Sweet Potato Fries ... 2.99
Baked Potato with Trimmings ...................... 2.99
Grilled Onions .....ovviiiiiiiii e, 2.99
Button Mushrooms Sautéed in Butter and Wine Sauce ................... 2.99
Shrimp Scampi Sauce ... 2.99
Homemade Bleu Cheese Butter ................coiiiiiiiiiiiiiiiiiiii 1.99
Vegetable of the Day ... 2.99
TAKE HOME ITEMS

All of our entrees are available for take home on a “to go” basis. In addition, we
offer many of our Signature items “ready-to-go” for gift giving and home use.

Johnny Cace’s Garlic Croutons by the Pound

Johnny Cace’s Cheese Spread by the Pound

Johnny Cace’s Corn Relish

Cajun Chef Pickled Okra

Johnny Cace’s Creole Gumbo, Frozen or Hot

Rum Raisin Ice Cream

Any of our Sauces or Salad Dressings by the Pint
Johnny Cace’s T-Shirts

Johnny Cace’s 60-Year Commemorative Shot Glasses




