AND DON'T FORGET ...

VP ———————

Pints $ 9.00
Includes: One pint of the entrée of your choice, one pint of
rice, and two orders of spiced bread.

Quarts $16.00
Includes: One quart of the entrée of your cheice, one quart
of rice, and four orders of spiced bread.

DESSERTS
Peanut Butter Pie % 1,00
Cookies $ 50
DRINKS
Bottled Water $ 125
Nantucket Nectars $200
Sparkling Waters $2.00
Brewed Iced Tea $1.25
Brewed Sweet Iced Teq $125
Soft Drinks $12%

(Pepsi, Diet Pepsi, Mountain Dew, Mug Root Beer, Pink Lemonade, Dr. Pepper)

ASK US ABOUT CATERING

Visat us here:

. 211 South Gront
Bloomingten, IN 47408

Phone: (812) 339-3090

Hours of Operation:
Mon-Sat: 11:00am 10 300 pm
Sun: Noon to 6:00 pm Q

Payment by Cash, Visa or Mastercard



TRADITIONS
DINNER ORDERS ARD BERVED OVER RICE WITH SPICED BREAD.
ENTREES 3575
HALF & HALF $675
SUPERSIZE {70% mure food, or enirée w/sondwich) $87%

We offer at least 12 of the following ems every dey?

Gusbo

The Mother of oll Gumbos end the essence of Crecle and Cajun coskery! A rich
and hearty soup thickened with pur homemade brown rowe. Sausages, chickens,
zooked olea and fresh vegetables give flavor and meaning to this dish. File is
ndded o give our bumbe it's "power”,

Chicken Chili
Bob-('s hearty white bean chili, stocked with chicken, and served over rice
Lauisianne stvie.

Jambalave

"Jambelaya is like the fleeting moment ofter o beoutiful wet kiss” Nomed from
French (hamsjombon) and Sponish {rice=aya). Rice is cooked dpwn in a rich
chicken stock with sausages, onions, bell peppers and celery,

Ropa Visle
A classic Cuban dish, Sweet marinara souce is combined with slow-conked park,
slives, copers and eggpiant.

Bed Beans

Monte chou (my petit little cabbage head), give pope some mo’ o dem red beans!
Usually suten on Mondoys, or "Wash Day”, this freat is availoble here every day.
Beans ore soaked overnight, then slowly cooked down with sousage, onions,

peppers, celery 4 spices.

Chicken Creole

Creole tomatoes are stewed down with onions - then bell peppers and fresh
green onions arg combined in this most famous dish, A bit too much white wire is
odded to chickens cooked down in olive oil, then all is delicately spiced with
Cresle seasonings to create this triumph in ostel

MO” TRADITIONS

Etouffee

Etouffee, o French patais word, loosely means “to smother with kisses”. A truly
heartwarming dish, your choice of crawfish, sheimp or chicken smothered down
with fresh vegetables in a creamy fight roux. Then o delicate blend of our own
secret spices is added 1o create this Epicurean classic. So good it could make
your brains full outt Select ane of the foilowing:

~ Bhrimp Etouffee
~ Chlli-Cheese Etouffee with Orawfish
~ Chili~-Cheese Etouffer with Chicken

Thz ng mi Po Boyf a%ow-mnked turkey with Ttolian herbs, garlic, tomato sauce
and spices. Served on fresh French bread.

Yoadoo Wich

Slow cooked chicken with Italion herbs, gardic, five hot seuces and spices
Served on fresh French bread,

VEGETARIAN

A '. vzgamur; biend of tomatoes, red and navy baans, fresh onians, bell
peppers, corn, and okra, mingled with our secret Grecle spices,

.'aac?wus iaczd wi??z bicck beans for a spicy-sweet sensation.

Splrach-Artichoke Etouffee
Spinach, artichokes and cheese are smothered to perfection and create o
defightful twis? an this Erauffee extravagunzal

Spimc& and mwshr'osms are. ?he focus of this classie, delicute creation.

Online Menu on www.BloomingtonOnline.NET
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