
Cajun Creations
Served with a side salad, sautéed veggies and dirty rice.  Add craw�sh étouffée 3.99.

Eight large, plump shrimp straight from the Gulf, lightly 
seasoned and chargrilled...16.99

Jumbo Grilled Gulf Shrimp
A fresh �let of down home Louisiana red�sh topped with our 
signature Cajun cream sauce...22.99

Blackened Louisiana Redfish

Two fresh and juicy Cajun spiced chicken breasts topped with our 
signature Cajun cream sauce...17.99

Blackened Chicken Breasts

Six applewood smoked bacon-wrapped jumbo shrimp stuffed 
with jalapeño and pepperjack cheese...22.99

Shrimp BrochettesFresh Atlantic Salmon
A thick fresh �let lightly seasoned with herbs and spices then 
chargrilled...20.99

Served with spicy Cajun slaw. Substitute any side...1.99
New Orleans Specialties

Jambalaya
Our classic dish made with chicken, sausage, bell peppers and 
secret spices...14.99

Southern Style Shrimp ‘n’ Grits 
Sautéed shrimp, bell peppers and onions, creamy sauce, smoked 
gouda grits, bacon, and toasted French bread....17.99

Crawfish Half & Half
Craw�sh étouffée over steamed rice and fried craw�sh tails with 
Cajun fries...16.99

Dodie's family recipe includes "brown paper bag" roux, chicken 
stock, celery, bell peppers and spices with a generous portion of 
craw�sh tails. Served over steamed rice...16.99

Crawfish Étouffée

All that is distinctly New Orleans...red beans and rice, jambalaya 
and craw�sh étouffée...15.99

A Taste of New Orleans

Served with French bread and choice of Cajun slaw or side salad.
Pasta

Cajun Chicken Pasta
Fettuccine with Cajun cream sauce, blackened chicken breast...16.99

Famous New Orleans Jazz Fest! Blackened craw�sh and Gulf 
shrimp on a bed of corkscrew pasta, tossed in a rich parmesan 
cheese sauce...17.99

Dodie’s Pasta Monica Krewe Mac & Cheese
Blackened shrimp and andouille sausage mixed with elbow 
macaroni and homemade cheese sauce. Topped with bread 
crumbs then oven baked...16.99

Alaskan Snow Crab
with dry seasoning

Louisiana Crawfish - By the Pound

Gulf Shrimp - HOT OR COLD - By the 1/2 Pound
Add to the pot: corn and red potatoes 4.99 | sausage 5.99

No seasoning, spicy, turbo (.49¢)

Dodie’s Seafood Market 
See Chalkboard for Market Price

*when in season

Sides

Thanks for coming in and dining with us.
We’d love to hear what you think. Please �ll out a comment card. Your feedback is important to us.

4.99

Fried Okra
Smoked Gouda Grits
Fried Hushpuppies

Steamed Broccoli
Dirty Rice
Sautéed Veggies

5.99

Cajun Fries
Craw�sh Étouffée

Red Beans & Rice
Jambalaya

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
* Gratuity will be added to parties of 6 or more adult entrees.House Specialty


