APPETIZERS -VEGETABLES ¢ SIDEDISHES

French Fried Qnion Rings 4.95 Fried Dill Pickles 4.00
Fresh BrocCcoli Florets 2.50 Fresh Cut Carrots 2.00 Real French Fries 4.00
Cup of Red Beans, Rice ¢ Garlic Bread 4.50 Artichokes Beurreblanc, (fried) 9.50
W Fresh Spinach Lougia, Gautéed garlic in olive oil cooked w/chicken stock) served with GarliC Bread ......... 4.25
Mustard Greens cooked w/ham ¢ potatoes served with Garlic Bread 4.25 Fried Sweet Potatoes 4.00
Oysters Remoulade 9.50 Italian Stuffed Artichoke 9.50
Eggplant Casserole Beef, Pork, Eggplant & Cheese) ...... 6.50 Calamari w/Cocktail Sauce 8.50
Eggplant Medallions w/Red Gravy .........cccceeeuuneee. 7.50 Dipping Sauce 1.50 @Garlic Bread 2.50

FRIED GREEN TOMATOES w/SHRIMP REMOULADE 9.50 or W/ Crawfish Telemachus .... 10.50
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S O U P s CAJUN GUMBO, (CHICKEN, SAUSAGE, SHRIMP, OYSTERS & OKRA) 5.50 ... 8.00
Cream of Artichoke & Shrimp Soup 5.50 ... 8.00

SOUP DV JOUR 5.:0... 8.00
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Combination Salad, Small 2.50 or Large 5.00 Homemade Potato Salad w/skins 4.00
Chef Salad, (Grilled Chicken, Ham, Cheddar & Swiss Cheese) 10.50 Fresh Spi nach Salad ,(Bacon, Egg &Tomato) 7.50
Sauteed Shnmp -Remoumde or Cocktail ....... 8.50 Caesar Salad, (Anchovies Optional) 8.00

Italian Salad, (Large Combination Salad topped w/Olive Salad, Salami, Red Onions, Tomatoes & Mozzarella) 10.50
Real New Orleans Spinach Salad, (é [ried Oysters on top of Spinach w/Bacon, Egg & Tomato) 12.00

SALAD TOPPINGS: Sautéed, Fried, or Grilled Shrimp 5.00 Fried Oysters 6. 00

Grilled or Panne’ Chicken 5.00 Grilled Tuna 7.50
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E Grilled Tuha 10.50 Grilled or Fried Catfish 12.00
N ¥ Qyster ¢ % Shrimp 14.00 Fried or Grilled ShYiMP ccceeeeeeirvneeereinnnnes 12.00

Fried Qysters 13.00 % dozen Fried QYSTErS ..cccecrreeeeccerrennnenens 9.50
T Panne’ or Grilled Chickenh Breast 11.50 Open Faced Roast Beef w/Brown Gravy 12.50

R Grilled or Panne’ Pork Chop 9.50 2 Chops 12.50 Grilled Calf Liver w/Smothered Onions & Gravy 12.50
Fried Chicken, (White & Dark Meat Combo)10.00% Fried ChiCken, (White or Dark Meat) 7.50 (extra cooking time)

SpeCi alty Slde Dishes: Potato Salad w/skins, Fresh Broccoli, Red Beans & Rice, French Fries,

E Rice w/Brown Gravy, Mustard Greens cooked ham & potatoes served w/Rice,
S Home Made Mash Potatoes w/Gravy, or Combo Salad
Fried Sweet Potato Substitution 2.00

12 oz Hamburger Steak w/ Smothered QOniohs, Mash Potatoes w/GraVvy, Cole slaw ¢ Garlic Bread 10.50
Lake Pontchartrain Jumbo Soft Shell Crab, Homemade Potato Salad w/skins ¥Toast 13.50
Ceafood Platters: Catfish, Shrimp, Qysters, French Fries, Red Beans ¢ Rice, Toast ¢ Slaw 17.50
Catfish, Shrimp, Qysters, Potato Salad, Toast ¢ Cole SlaWw .......c.cceueee.e. 19.50
SIGNATURE TOPPINGS 3.00 The perfect complement to any entrée.
Artichoke & Shrimp Cream Sauce - - [Louisiana Crawfish Cream - -
Sautéed Shritmp Remoulade or Beurreblanc, (White Wine ¢ Butter Sauce)
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IT A L IA N ¢ C A J U N D I S H E 9 Lasagna ... 10.50 w/House Salad ...12.50

House SpeCi al, (Eggplant Casserole, Meatball w/Pasta & Red Gravy), COle Slaw ¢ GarliC Bread 13.50
MEATBALLS or Italian Sausage w/Pasta, Red Gravy ¢ Cole Slaw .....12.50 Y and %... 13.50
Red Peans, Rice, & Slaw 6.50 w/Smoked or Hot Sausage 8.50 w/Panne’ or (Grilled Chicken or Pork Chop 11.50

Artichoke & Shrimp Pasta, (Jtalian White Sauce) Cole Slaw ¢ GarliC Bread 14.50

,@ ,@ Crowsish TelemachHus, (Crawfish Cream Sauce over Pasta), COle Slaw & GarliC Bread 14.50
Eggplant §t. JoNn, (Eggplant Medallions & Pasta topped w/Shrimp ¢Artichoke Sauce), w/Cole Slaw 14.50

Eggplant or Chicken Parmesian, Pasta w/Red Gravy, Cole Slaw ¢ Garlic Bread 14.50
¥ PASTA SPINACH LOUGIA Gautéed garlic in olive oil cooked w/chicken stock served over Pasta) w/Cole Slaw 10.50
w/Grilled Chicken 12.50 w/Sautéed Shrimp 14.50 or W/Italian Sausages 13.50
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SANDWIC HE § Liuzza’s,“Home of the Frenchuletta©”w/Michael’s Special Olive Salad 10.75

New Orleans’ own French Fried Potato Poorboy w/ Brown Gravy 7.50
Italian Breaded Eggplant Poorboy w/Red Gravy 9.00
Seafood Poorboys: Fried Oyster 10.50  Shrimp or Catfish 9.50 15 Qyster & 2 Shrimp 12.50

Grilled Tunaon Bun 750  SAUTEED SHRIMP REMOULADE ON FRENCH 10.75

SANDWICHES BELOW, CHOICE OF: BUN, TOAST, 2 POORBOY OR 9 “ POORBOY

Roast Beef w/Brown Gravy 6.50 ... 8.00 Pahne’ or Grilled Chicken Breast 6.50 ... 9.50

MEATBALL or Italian Sausage 5.50 ... 8.00 Hamburger 4.50 ... 7.50

Smoked or Hot Sausage 5.00...7.00 Cold or Grilled Ham 5.50...7.50

Smoked Chicken Salad 4.00 ...7.50

Cheddar, Swiss or Mozzarella Cheese Bun 50¢ French 1.00 Dressed 50¢
SOUP ¢ SANDWICH SPECIALS- SOUP & SANDWICH served together “ /0 Substitutions”

% POORBOY DRESSED: SAUTEED SHRIMP, FRIED SHRIMP ORr OYSTER
W/YOUR CHOICE OF: CREAM OF SHRIMP& ARTICHOKE SOUP Or LIUZZA’S GUMBO 10.75
CHOICE OF SOUP W/SMOKED CHICKEN SALAD ON TOAST DRESSED 9.00
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DESSERT: TRIPLE CHOCOLATE CAKE or PEANUT BUTTER PIE 4.50 BREAD PUDDING W/RUM SAUCE 3.50
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L ! THE WMCK N Samples upon request
g i i i

FROZEN BUSH WHACKER, (COFFEE LIQUEUR, RUM & CREME DE CACAO) 6.50 -750 & 30.00
Chocolate City Martini, (Dark, White & a little Nutty served in Frozen Stem Ware) 7.50
Coors Light Draft Beer in a Frozen 18 oz. Mug 2.50 Abita Amber Draft 3.00 in a Frozen 18 oz. Mug

WINE BY THE GLASS: Kendall-Jackson Chardonnay 6.25 CAVIT PINOT GRIGIO 5.50
SUTTER HOME WHITE ZINFANDEL 5.50 COLUMBIA CREST 5.50 HOUSE CHAR OR MERLOT 4.50
18 oz Frozen Mug Root Beer, Coke, Diet Coke, Pink [Lemonade, Sprite,

Red Cream Soda ¢ Qrange Drinks FOR THE YOUNG @HEART 1.75 each
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ATM iv Bar CASH ONLY  Liuzza Note Cards 5.00 NO SEPARATE CHECKS
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