SEAFOOD

Established 1963



Welcome to

WMunpihy'e.
Please relax and

enjoy your dining
experience with us.

Soups

All made in our kitchen.
Cup $8 Large Bowl $12

Shrimp & Crab Gumbo
Our award winning Shrimp,
crab and okra gumbo!

Shrimp & Corn Soup
Traditional cream soup with
fresh shrimp and corn.

Crab & Artichoke Soup
Lake crab and artichoke hearts
in our cream soup.

Sides $5
Fries
Baked Potato
Baked Sweet Potato
Daily Vegetable
Substitute any side $1

Endless Beverages
$3

Coke

Diet Coke
Sprite

Root Beer

Dr. Pepper

Iced Tea

Sweet Tea

Coffee

Jr. Menu available

Thank you for choosing

W@ 'd Seafood.

We truly appreciate your

business.

MS/0522

Starters
Onion Rings 10 Fresh Colossal onions stacked high. $8.50

Mozzarella Cheese Sticks Breaded Mozzarella cheese
served with our sweet red sauce. $9

Hushpuppies A basket of our own recipe. $5

Crawfish Queso Our twist on Queso dip.
Served with chips. $11 extra chips $2

Eggplant Battered in our Italian bread crumbs and fried,
served with our homemade red sauce. $9

Homemade Meatballs Our family meatballs topped with
mozzarella and parmesan cheese in our red sauce. $9.50

Gulf Crab Claws Served with cocktail sauce.
Seasonal. $17

Stuffed Crab Cake Traditional Lake Crab dressing served
with remoulade dressing. $15

Mushrooms Battered in our Italian bread crumbs and fried,
served with ranch sauce for dipping. $9.50

Boiled Shrimp %2lb $10  1Ib $18

Salads

Endless Fresh Garden Bar Create your own fresh salad as
often as you like from our endless garden bar. We have a
variety of fresh greens, crisp vegetables, fruits, cheeses and
dressings. $12.50

Endless Fresh Garden Bar and Soup Our endless

salad bar accompanied by an endless bowl of any of our soups.

$20.50

Shrimp Salad Boiled fresh Gulf Shrimp, lettuce,
tomato, cucumber, cheddar cheese and sliced egg. $15

Grilled Chicken Salad Marinated chicken tenderloins grilled
then sliced over mixed lettuce, tomato, cucumber, cheddar
cheese and sliced egg. $15

%u;ééa/a Italian Salad Black olives, green olives, mixed

lettuce, tomato and cucumber tossed in our homemade Italian
dressing topped with grated parmesan cheese. $13

Poboys & Burgers

All sandwiches served with fries.

Oyster Poboy Fried fresh oysters served on a
8” French bread loaf. $16 On a Bun $10

Shrimp Poboy Fresh Gulf Shrimp battered and fried.
Served on a 8” French bread loaf. $16 On a Bun $10

Catfish Poboy Our pond raised catfish fried in our special
batter served on a 8” French bread loaf. $16 On a Bun $10

Killer Fish Sandwich Our fresh catch of the day served
with remoulade. Awesome! $16

Hamburger Made with 100% of the USDA'’s finest
grade beef. $10  add cheese $2

Add our Endless Fresh Garden Bar to any entrée $7.00



Specialties
Catfish Dinner Fresh pond raised catfish, battered in our
special seasoning served with fries & hushpuppies. $20

Shrimp Dinner Fresh from the gulf battered and fried in our
special seasoning. Served with fries & hushpuppies. $21

Oyster Dinner Select fresh oysters battered in our seasoned
flour then fried. Served with fries & hushpuppies. $22

Seafood Platter Generous portions of filet Catfish, Shrimp,
Oysters and a stuffed crab cake. Served with fries &
hushpuppies. $28

Seafood Combination your choice of two: Catfish, Shrimp or
Oysters. Served with fries & hushpuppies. $24

Fried Chicken Fried chicken tenderloins
served with fries. $19

Family Favorites
Crawfish Etouffee A Louisiana tradition. Fresh sautéed
crawfish tails in a rich sauce over white rice. $25

Seafood Penne Penne pasta with sautéed gulf shrimp and
crawfish tails in our cream sauce. $20

Spaghetti Pasta covered in our homemade sweet red sauce
with meatballs $17

Peyton’s Parmesan Angel hair pasta tossed in our
Homemade red sauce topped with fried eggplant
medallions. $17

Catfish Daniel Fried catfish filet topped with crawfish
etouffee. Served with baked potato. $22

Ashley’s Chicken Penne pasta with grilled chicken in our
cream sauce $18

Eggplant Sarah Eggplant medallions over angel hair pasta
topped with crawfish cream sauce. $20

Kate Tilapia Pan fried tilapia topped with sautéed shrimp and
fresh squeezed lemon and garlic cream sauce. Served with veg-
etable. $20

Grill

Our variety of beef is hand selected from the USDA’s highest quality
grades and W@ & higher standards. Slightly aged, trimmed,
and cooked to your specification. Please allow extra time for beef

cooked medium well to well done.

Ribeye The most popular cut of beef. Served with a baked
potato. 120z $30 160z $38

Surf N Turf 120z Ribeye grilled to your specifications with 6
shrimp (grilled or fried). Served with a baked potato. $33

Bayou Tuna Yellow fin tuna grilled medium topped with
sautéed gulf shrimp and mushrooms in Philip sauce. Served
with baked potato. $24

Grilled Chicken Marinated chicken tenderloins grilled and
served with baked potato. $19

Grilled Shrimp Marinated fresh Gulf shrimp grilled and served
with a baked potato. $23

Grilled Catfish Our fresh catfish grilled and served with a baked
potato. $23

Grilled Salmon Atlantic salmon grilled medium and served with
baked potato. $20

Grilled Tuna Yellow fin tuna grilled medium and served with a
baked potato. $20

Add Our Endless Fresh Garden Bar to any entrée $7

Please make us aware of any food allergies.

Desserts

All made in our kitchen.

Cheesecake
New York $8
Turtle $10
Strawberry $10

Bread Pudding
With Rum sauce $8

Handcrafted
Premium Cocktails

Domestic Beer $3
Import Beer $4

Wine list available

An 18% gratuity will be added to
parties of six or more guests.

Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may
increase your risk of food borne illness.

Certain items on our menu contain
alcohol.

We gladly accept cash, VISA,
MasterCard, Discover and
American Express.

No checks please.

Gift Cards,
Banquet facilities and
private meeting rooms

are available.

Things we do:
Make all of our soups from
scratch.

Hand cut and trim all of our
steaks in house.

Make all of our salad dressings.
Hand cut our fresh fish daily.

Make all our sauces and stocks
in our kitchen.

Pour only premium liquors as
house brands.

Internet Access Available

Your hosts, the Graziano’s, are
proud to be a 3rd generation
restaurant, serving our
community since 1963.

MS/0522



LUNCH SPECIALS

Starters

Onion Rings 10 fresh Colossal onions
stacked high. $8.50

Mozzarella Cheese Sticks Breaded
Mozzarella cheese served with our sweet
red sauce. $9

Hushpuppies A basket of our own
recipe. $5

Crawfish Queso Our twist on Queso
dip. Served with chips. $11
extra chips $2

Eggplant Battered in our Italian bread
crumbs and fried, served with our
homemade red sauce. $9

Homemade Meatballs Our family
meatballs topped with mozzarella and
parmesan cheese in our red sauce. $9.50

Gulf Crab Claws Served with cocktail
sauce. Seasonal. $17

Stuffed Crab Cake Traditional Lake
Crab dressing served with remoulade
dressing. $15

Mushrooms Battered in our Italian
bread crumbs and fried, served with
ranch sauce for dipping. $9.50

Boiled Shrimp %2Ib $10  1lb $18

Salads

Endless Fresh Garden Bar Create
your own fresh salad as often as you like
from our endless garden bar. We have a
variety of fresh greens, crisp vegetables,
fruits, cheeses and dressings. $12.50

Endless Fresh Garden Bar and
Soup Our endless salad bar
accompanied by an endless bowl of any
of our soups. $20.50

Shrimp Salad Boiled fresh Gulf Shrimp,
lettuce, tomato, cucumber, cheddar
cheese, and sliced egg. $15

Grilled Chicken Salad Marinated
chicken tenderloins grilled then sliced
over mixed lettuce, tomato, cucumber,
cheddar cheese and sliced egg. $15

M/ anptey o ttalian Salad Black olives,

green olives, mixed lettuce, tomato and
cucumber tossed in our homemade
Italian dressing topped with grated
parmesan cheese. $13

bowl $12

Daily Soup cup $8

Served Weekdays 11—3

Lunch Specials
Fried Catfish Fresh pond raised catfish, battered
in our special seasoning, served with fries and
hushpuppies. $14

Fried Shrimp Fresh from the Gulf, battered in our
special seasoning, served with fries and hushpuppies. $15

Fried Oysters Half dozen select oysters, battered
in our special seasoning, served with fries and
hushpuppies. $16

Seafood Combination your choice of two:
Catfish, Shrimp or Oysters. Served with fries &
hushpuppies. $17

Fried Chicken Fried chicken tenderloins served with fries.
$12

Catfish Daniel Fried Catfish topped with crawfish
etouffee. Served with baked potato. $14

Crawfish Etouffee A Louisiana original, sautéed
crawfish tails in a rich sauce served over white rice. $14

Peyton’s Parmesan Angel hair pasta tossed in our
Homemade red sauce topped with fried eggplant
medallions. $12

Spaghetti Pasta covered in our homemade sweet red
sauce with a meatball. $11

Seafood Penne Penne pasta with sautéed crawfish tails
and gulf shrimp in our cream sauce. $13

Eggplant Sarah Eggplant medallions over angel hair pas-
ta topped with crawfish cream sauce. $13

Ashley’s Chicken Penne pasta with grilled chicken in our
cream sauce. $15

Grilled Catfish Our fresh catfish grilled and served with a
baked potato. $13

Grilled Shrimp Marinated fresh Gulf shrimp grilled and
served with a baked potato. $13

Grilled Chicken Marinated chicken tenderloins grilled
and served with a baked potato. $12

Grilled Salmon Atlantic salmon grilled medium and
served with a baked potato. $20

Grilled Tuna Yellow fin tuna grilled medium and served
with a baked potato. $20

Luncheon Ribeye Seasoned and grilled to
perfection. Served with Baked Potato. $23

Poboys & Burgers
All sandwiches served with fries.

Oyster Poboy Tender fried fresh oysters served on a
8” French bread loaf. $16 On a Bun $10

Shrimp Poboy Fresh Gulf Shrimp battered and fried.
Served on a 8” French bread loaf. $16 On a Bun $10

Catfish Poboy Our pond raised catfish fried in our
special batter served on a 8” French bread loaf.
$16 OnaBun $10

Killer Fish Sandwich Our fresh catch of the day served
with remoulade. Awesome! $16

Hamburger Made with 100% of the USDA’s finest
grade beef. $10 add cheese $2

Add Our Endless Fresh Garden Bar to any entrée $7.50 MS/0522
Add $1 for any side substitution



