Maiuner's

Restaurant

www.omarinersrestaurant.com

Chartreiled O

Louisiana ovsters (5) on the half shell topped with garlic,
butter and parmesar cheese 10.99

ters ﬂ«:‘e[eﬂer

ed Lowisiana oysters (6) with spinach, parmesan cheese
amfa touch of Pernod 10.99

{chrs Bienville
1 Louistana oysters (6) with a unique blend of shrimp,
rht ese. breod crumbs and cream 10,99

0{(3!03 @om/\‘

ters Rockefeller (3) and Ovsters Bienville (3) 10.99

Shrimp Cocktail

Large ; ch Guelf shrimp (6) served with cockial
fauce

(Bm(ed Sul, J Shrir

Shell on, boil rulf shri
serves two 1599

p served with cockrail sauce.

& ef‘nus‘moms
’our dmu-r of baked or fried mushroom caps swuffed
with Rosetta x seafood stuffing 9.99

9um6os, cSoups & Salads

(upcp J the ‘D

Bowl .‘

Crasfish Etoufié
(‘SM gum‘o

Cup 6.99 - Bowl 1099

5&(14 or @ﬁt‘m eSaM

Choice of grilled chicken or steak tips on a bed of romaine
lettuce, porrabelio mushrooms. tomatoes and fresh
asparagus, served with balsamic vinaigrette 16.99

Strawlerry Sensation Salad

Grilled chickén breast, fresh strawberries, toasted walmuss,
red onlon slicex and feta cheese. Served on a bed of fresh
sprinach with raspberry vinaigrette 15,99

Salad Bar

An extensive variety of homemade salads, frints and
vegetables. All you can ear 10.99

(‘Sl'de SGM %ar with any appetizer, soup or

gumbo Add 699

Sorry, mo subatitutions | Share charge 4.00 |

cAppetizers

.

mappe /or Shoo

alligdtor. ‘crawfish, catfish strips, boiled shrimp
and fried seafood stuffed mushrooms 17.99

Craf Cates

Lowisiana crab cakes served with remoulode
sauce 1099

Calamari

Tender calamari fried in panko bread crumbs and
served over a sweet chill sauce 899

cx”/: alor

Alligator 1ail meat, your choice of Mackened or
fried 999

Natchitoches NMini Meat Pies

Traditional Natchitoches fried pies (6), stuffed with
beef. pork and Cajun scasonings 7.99

egun Boudin

lled blend of pork sausage, rice and Cajun
seasomings 6,99

fom'na Oysters on f‘t 4 Shell |

1
% Dozen zs 99 - Dozen 13.99
Consuming raw or under cooked seafood may
increase Your risk for food borne tllnesy

eA la Carte

@‘e/fs "Uegcta”e 399
cAsParagus 4.99 Sub for potato 3.99
Broceoli 3.99 sub for potato 299
Mushrooms Fricd or sautéed 9%
Baked Potato 399

Sweet Potato .90

-Slu//eJ Potate twice baked 399

French Fries 2.4
Fush spup,zies (6) 3.99

18% granvity added to parties of 5 or more



Local favorites

<'Bourécm Street

Blackened rilapia fillet topped with lump crab mear,
shrimp and hollandaisc sauce 24.99

?Z[afm Supreme
Baked rilapia fillet topped with lump crab mear, shrimp,
mushrooms. capers and hollandaise sauce 23.99

~Acadian

Tilapia fillet covered with our award winning crawfish
eronffée. Your choice of blackened or baked 23.99

Shilapia Morna

Battered and fried tilapia fillet topped with lump crab
meat, shrimp and a light cheese sawce 23.99

Shellfish

Cral QSﬁn'mf Oscar

Stuffed shrimp served on an English muffin topped
with lumip crab meat, crumbled bacon and your choice
of hollandaise or béarnaise sauce. Served with your
choice of broccoli or asparagus 26.99

Black Bayou Lafourche

Blackened Gulf shrimp or a pan-seared boneless
chicken breast with crawfish and andouille cream sauce.
Served over rice or linguine noodles ( no potato) 23.99

cSluIéec{ FHounder

Broiléd flounder fillet topped with Rosetia’s
seafood stuffing 23.99

New Orleans chzle GBar&?ue 5£rimp

Jimbo, headless, shell on shrimp in a traditional
New Orleans barbeque sauce 26.99

Sish -
@atc/: o/ lﬂe 6Da

1
Ask vour server for loﬂ%n’t selectton (Market Price)

@0‘0 eSa ["!0”

Grilled or Blackened salmon fillet with fresh dill
sanuce 23.99

Sesame Ahi Tuna

Aki tuna fillet served with a sesame ginger sauce,
your choice of grilled or blackened 24.99

hilapia Fillets

Your Choice of grilled or blackened. served with lemon
burrer 18.99

Fried @at[is&
Stripped fillets, lighily battered in Cajun seasonings

Served with hush puppies
Reg. (Roz) 17.99-Lg. (i20z.) 19.99

Catfish Fillets

Farm-raised catfish fillets, grilled or blackened 18 99

3:1(/ cSﬁrimp

Louisiana Gulf shrimp served grilled, fried or boiled
Reg (6) 19.99 - Lg. (10) 21.99

5!&4//&{ Shrim

Large Lovisiana Galf shrimp (5) stuffed with Rosetta &
seafood stuffing. lightly batrered and fried 21.99

Louisiana gu(/ @yslem

Bartered in Cajun séasoned flowr and fried to a golden
brown 21.99

Louisiana @raw/is/: Sails

Large portion of battered and fried tails 21.99

& rau.-/isﬁ glou/[e'e

Our avward winning Louisiana specialty, served over
rice with vegetable of the day (no porato) 18 99

@raw/isﬁ Comfbo

Bowl of crawfish etouffée with large portion of fried
tails 22.99

5‘“//6(1 @ra5

Crab shells (2) filled with Rosetta s seafood stuffing,
battered and fried 19.99

Broiled Lobster

Two 6 oz. rails, lightly seasoned and broiled, served
with lemon butter 45.99

Seafood Platter

Your choice of broiled or friedgatfish, oysters, shrimp,
stuffed crab, hush puppies and a cup of seafood
gumbo 27.99

Cajun Platter

Combo of our Louisiana favorites: blackened shrimp.
fried alligator, crawfish tails and crawfish etouffée 25.99

oysrers -

Your choice of rwo, served with hush
puppies: catfish: shrimp - crawfish rails
stuffed crab

23.99

Sourry, no substitutions | Share charge 4.00 | 18% grawity added to parties of 5 or more
wla

— -



Pasta - Chicken

('Ue elarian '%sm

Sautéed seasoned vegetables and fresh herbs tossed with
linguine pasta, portobello mushrooms. white wine, extra
viegin olive oil and parmesan cheese Topped with grilled
asparagus and zucchini 18,99

o Gaxn (D, -
Creofe cSlu//et/ hicken

Boneless chickén breast suded with bacon. jalapenos

and cream cheese. Your choice of grilled or fried &
served with garlic cream sauce 18.99

N G ".) — )

%sla oA [/m{o

Linguine noodles tossed in alfredo savce and served

with garlic toast (no potato) 15.99
Add grilled chicken 3.99 - Add sautéed shrimp 4.99

oSea/bo:/ Primavera

Vedley of shrimp, lump crab meat, crawfish rails
and seasoned vegetables, sautéed with cream sance
and served over linguine pasta (no porato) 23.99

Chicken Breast

Blackened or grilled boneless chicken breast 16,99

Premium cAngus %ee,’

GPrime ?l ‘ (Friday and Saturday only)
Seasoned and slow roasted to perfection
Eve (10 0z.) 26.99 - Adam (14 0z.) 29.99

Center-Cut Riteye

100z, 25.99- 140z 2999

New York <-Slri,)

120z, 2800 160z 31.99

Filet NMignon

Bacon wrappéd 7oz. 28.99 90z, 32.99

Steak: ?71,)5

Blackened or grilled choice steak tips, grilled to
medivm 23.99

eAdd to cAny Entrée
Lobster Tail ?’ac(‘en any

Broiled (6 0z.) 19.99 R lea‘- ].90

Sautéed Nushrooms 3.99

S blackened,. @
Sried 7.99

‘ MEDIUM WELL- Slight to no pink

Sulf Sthrimp N

Stea(‘ @scar

Filet Mignon (7 oz.) served on an English muffin

crowned with lump crab mear and topped with your
choice of hollandaise or béarnaise sauce, served with
your choice of broccoll or asparagus 34.99

QSIea(' o .Eoﬁster

Filet Mignon (7 oz.) and a lobster 1ail (6 0z.) 46,99

Chateaubriand /or Twe

Filet Mignon (16 oz, center-cut) with sautéed
mushrooms and ropped with your choice of hollandaise
or héarnaise sauce, served with your choice of broccoli
or asparagus 69.99

RARE - Warm, red center
MEDIUM RARE - Hot, red center
MEDIUM - Hot, pink center

WELL - Cooked through
(Nort responsible for size or texture)




GDesse rt

GDesserl of lﬁe '@m

Ask your sener for roday ¥ selection (Marker Price)

Checolate Lush Pie

Qur delicious combination of chocolate filling, cream
cheese and whipped cream. layered over a pecarr
enhanced crus: 3.99

Creme “Brufée

The classic baked custard topped with caramelized
sugar 7.99

Checolate Uolecano

A homemade brownie topped with rich vanilla ice cream,
chocolate coulie. caramel and pecans 7.99

New Orleans Bread Puddin

A classic topped with chantilly cream sdlice 6.99

Children’s ¥ enu

New York Cheesecake

Toppred with streusel on a graham cracker crust 4.99

CDu{cc Je fec/ze

Fried pastrv stuffed with white chocolate cheesecake
and dusted with cinnamon and a caramel coulie 6.99

%can GPie

Homemade with genuine Louisiana pecans. Served
hot or cold 4.99 A la Mode 5.99

:9 ce @rea m

Rich, velvery vanilla ice cream 3.99
With chocolate or caramel topping .99

Fried Shrin

Z
Large Lowisiana Gulf shrimp (3) with fries 17,99

Fried @af/ sh Strips

E
Farn-raised Latfish strips () with fries 10.99
Natchitoches NMini Meat Pies
Traditional Natchitoches fried pies (4) with fries 6,99

Salad Bar

A variety of homemade salads. fruits and vegerables 7.99

@Pen 7 GDays a UWeef:

Monday-Thursday <4:30pm-9:30pm

Friday & Saturday 4:30pm-10pm

%nquel Hacilities ~Available
Private Group Luncheons for 50 or more
Wedding Receptions
Rehearsal Dinners

Ages 10 & under - Add childs soup or salad bar with any entrée 3.99

Chicken Tenders

Boneless tenders (4) and fries 7.99

%"l‘ll er

Your choice Of trimmings with fries 7.99
Add cheese 50

Pusta Alfreds

Linguine noodlles in alfredo sauce 7.99
Add grilled chicken 3.99 - Add shrimp .99

6Bevera?es
Tea & @o! ee

Sweer or iunswéér 1.99

Soft Drinks 249

Coke - Diet Coke * Dr. Pepper - Sprite

NGl & Fhuice

12 0z. (mo refilis) 2.49

Reservations & Slake-Out Orders

Please call 318.357.1220

giﬁ Cards -Availalle
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@b:d-mtw%«n Sonoma Coast, California

Arowas of white flonvers, tangerine and cocome are
highlighted by covrus and one-frivt lowers. Groar with

Glass/Botle

creamy or beettery: dishes na'S9.0

Cha Semema-Cotrer - Russian River Ranches

Medivm in by oregp and acsdy: belanced Iy varillinoak ma37.00

@br&m‘;z Crema - Somoma Counry

Laush crrus vanilla aromay and fovors. Pairs great

with seafood na/32.00

Cha Simi - Somoma County

Crisp flavory balanced with creamey oak. Try fe with

et na/'2000

Cha Hendall-Fackson - ¥R Calyornia

Seqperbly &t with loads of tropical fruir 6.7526.00

S«yw&' Berlamced with loads of tropical freds na39.00
aai aromic with rrgmi ,dam (‘rtzp and

dmu e 25.00

ame %nt, %mn—eaw Samama County, Califormia

Aromas of krwy, citrus and melom with Aorbal, citrus and

tropical frt favers. Excellent with shelifich, salads and

vegerarian dishes na23.00

Pinct Grigie, Santa Ma - haly

Crisp and'yy excellens with nd chicken and appetizers
na/39.00

Pinot Srigic, Estancia -

Caitfornia
Well and dry. subtle flavors of apples and pears.

Pairs well with hghx;u:ru seafood and salods 6752400

Reds

200 Caternet Sauvi Mesont Teeder - Nopa vatiey. Catifornia

Armomas of white . tangerine and cocome are
highlsghted by citries andsmvw—ﬁw: Renwers. Greas with

Bin#

creamty or Mattery deghes v $9.00
200 Cobernet San:zm, - N Villey. Colifornia
Meteann hodved dry. Grear wick sronks na4s o0
202 Cabernet , Cles du Beis Reserve -
AM% Intense and classic. Enjoy with red
1na/39.00
203 ea‘emd &nmmmu. - VR,
Zanmins on tlu-ﬂmsh Try with red
6.7529.00
204 ea‘cmd eSam TFaso Creek - VR, Californiz
Juicy amim)mni Wovks well with meat and
red seuced pasta na/25.00
208 Merlot, Ferrari-Carane - Alexander Voliey, Catiornia
Superior iry. madium bovlied with berry noves. Pairs well
with and quail nass.00
206 NMerlot, Kendall- Tintwers Reserve -
Sot and superbly Ty wilth seesrk, gueari] o
6.7529.00
207 Merlet, Blackstene -
Fruin: medmdry. Cavplavmm’nmmwml naw22.00
208 J’td”vc, Nerten Reserve - Mendoza,

Argenting
An impvessive wine with notes of ripe black fruits, violets and
fobacco. Medium in body with & long finish. Pairs very well
with beef /30,00

209 Pinot Noir, La Crema - Somoma Counsy, Californic
Rich with deep red tomes and spice. Great with gumbo  8.50/37.00

110 Riesting, Chatean Ste. Michelle - Warkingson Stase
dcy, m'iq-\rpwﬁ;:.u Tryewith posdoy and ama  na22.00 210 M & Trois Red, Folie a Deur - ana WW
AN zimfandel, caberner & merlor. Luscious and easy 1o
m ec&‘::lm men - lhﬁmm 6.5022.00
Lightly stoeer with refres novex. Great wit
dithes 6.5022:00 211 ‘Ram\ Francis Ford - California
A Bend of cabernes, syrah, sirah and zinfandel. Soft
12 m« ,;’Z.'.t';ﬁ“"’% - v - Germany and juicy with flavors of plem, dmn and mocha na21.00
¢ with rings aohes oreen
i At Yo - K oarso0 JJJM?:{MM-C W 2
A blend of merior, syrah infandel, vehely w
113 Maoscate, Luna i .L’- - faly flavors of raspherries and chocolate $.00718.00
Lighs and sweer with flovel notes. Try with white meats  na/29.00
@‘ammm & ogpar“inj_s;_ Blush
300 Brut la r - 400
Elegont and dry. A classic cmw na/69.00 Sightly mnkc-&‘ bcm andarumas 5.75/19.00
301 Brut, Korbel - wapa taties California
A world class sparkiing wine 850 (xplie)/27.00
302 2Asti, Martini & Ressi - napy geonc
The premiere celebration spumante. Sofi and —
Femi-nveet na/28.00 Glass/Carafe
503 Extra Cooks - Rebert Meondari 4.75/19.00

Calienic
eter than brut. Perfect for any celebration

Sitghtly sw
475 (splity/16.00

Pinot Gn# redomnay - Whire Zinfandel
Caberner Saivignon: Merlot



