APPETIZERS

AusTIN’S CrawrisH CRABCAKES

19
Louisiana Crawfish, Lump Crab Cake topped with our Creole
Crawfish Dill Sauce
GRILLED ARTICHOKES 17

Marinated Artichokes, Olive Oil, Parmesan, Lemon Garlic Aioli

Spicy SHRIMP 19
Gulf Shrimp, Applewood Smoked Bacon, Jalapeno, Lemon Butter

Surmvp CockraiL orR REMOULADE

Creole boiled Jumbo Gulf Shrimp chilled served with Austin’s
Cocktail sauce or Remoulade sauce

17

Friep GReen TomaToEs
Topped with our Creole Crawish Dill Cream Sauce

14

-—

OvsteER FITZGERALD

Crispy Gulf Oysters, Creamed Spinach,
Bacon, Lemon Garlic Aioli

24

Loutsiana PanEep Ovsters
Topped with our Creole Remoulade

23

SMOKED SALMON
Smoked Norwegian Salmon served with Shaved Red Onion,

Capers, Cream Cheese, Toast Points & Honey Mustard Dill
Sauce

18

Crispy SWeeT & Sour CaLamaRi
Fried Calamari tossed in our Sweet & Spicy Glaze

16

Crispy LoBsTER ReEmoutADE
Crispy Lobster Tail, Micro Greens and our Creole Remoulade

__SOUPS s SALADS _

GumBo Ya-Ya 9/12
Chicken, Andouille, Shrimp, Crawfish, Crab with steamed White Rice

TurTLE Soup

9/12
Hardboiled Egg, Lemon Juice & Dry Sherry
Frenct Onion 10
Traditional French Onion Topped with Melted Swiss
LouisiaNa CreoLE CraB SaLap 24

Sliced Red Tomato, Fresh Mozzarella, Lump Crabmeat,
Baby Greens, Sweet Basil Balsamic Vinaigrette

ARTICHOKE & ASPARAGUS

Fresh Artichoke and Asparagus atop a bed of Romaine Lettuce
tossed with Bleu Cheese Dressing

14

CRABMEAT AUSTIN

Lump Crabmeat, Fresh Iceberg, Cherry Tomatoes,
Honey Mustard Dijon

24

EVANGELINE

Mixed Greens, Marcona Almonds, Cherry Tomatoes, Dried
Cranberries, Balsamic Vinaigrette

11

FresH MozzareLia & Tomato

Fresh Mozzarella, Creole Tomatoes, Spring Mix, Olive Oil,
Balsamic Reduction

16

BrLeu CHeese WEDGE
Wedge of Iceberg Lettuce, Tomato Wedges, Bacon, Crumbled
Bleu Cheese, Brown Butter Croutons and Bleu Cheese Dressing

13

AustiN’s House or CAEsAR Saiap $8 with ENTREE

STEAKSsLOPSTLRS

STEAKS SERVED WITH YOUR CHOICE OF ONE SIDE

8 oz Pemite FiLer MigNoN
12 oz FiLer MigNoN
16 oz PrIME RiBEVE
14 oz PriIME New York StriP
21 oz PriME Bone-IN Cowsoy RiBEvE
20 oz PORTERHOUSE

8 oz PemiTe FiLer & V2 SturFep LoOBSTER
1.5 18 STEAMED LoBSTER (SERVED WitH PoOTATOES)
1.5 18 WHOLE STUFFED LoBSTER (SERVED Wit POTATOES)

51
57
56
57
67
55
68
48
57

FILET AUSTIN

Two 4 oz. Filet Medallions topped with
caramelized onions and flame grilled Asparagus
served over a bed of creamed Spinach 45

Signature Steak Dishes

BARBECUE TWIN FILETS
Our flame grilled duo of 4 oz. Filet Medallions
and Barbecued Jumbo Shrimp

served over Garlic Mashed Potatoes 47

Apbp BRroiLeD LOBSTER TAIL

Apbp Lump CRABMEAT, SHRIMP OR ScALLOPS

24
18

Abop BLeu CHeese CRuMBLES OR Sautéep Musirooms 10



ENTREES

Marsala

——— — — — =

Panéed Eggplant Medallions topped with our Marinara
and Mozzarella Cheese, Angel Hair Pasta

Sturrep SHRIMP ORLEANS 26  Louisiana Reprish 38
Jumbo Gulf Shrimp stuffed with a Crawfish Crabmeat Pan Roasted Redfish, topped Lump Crabmeat,
Stuffing served over Steakhouse Dirty Rice and topped Wild Mushrooms, served with Brabant Potatoes and
with an Andouille Cream Sauce Seasonal Vegetables
GRILLED ATLANTIC SALMON 29  Searoop Sturrep Reprish 38
Topped with Lemon-Butter Caper Sauce over a bed of Crabmeat & Crawfish stuffed Redfish, Brabant Potatoes,
Garlic Mashed Potatoes and Sauteed Vegetables Vegetables, Lemon Butter
SEARED YELLOWFIN TUNA 29  “Maine Daveoar” SCALLQPS 42
Grilled Yellowfin Tuna, Fresh Steamed Broccoli & Pan Seun’ed Scallops wrapped in Applewood Smoked Bacon
Braised Yams served with a side of Lemon-Butter topped with Beurre Blanc, Seasonal Potatoes and Vegetables
PasTA ORLEANS 27 TROUT. AMANDINE 29
, , .. _ _ Pan Fried Trout, Romano Potatoes, Marcona Almonds,
Sautéed Gulf Shrimp, Louisiana Crawfish, Andouille, S ! Potat d Vegetables, Creole Meuni q
_ . easonal Potatoes and Vegetables, Creole Meuniere an
Penne tossed in a Roasted Garlic Cream Lemon
Crag Au Gramin 34 Pecan Crusten Trout 29
Lump Crab, Cheddar, served with Grilled Toast Points Pan Fried Trout, Romano Potatoes, Louisiana Pecans,
Seasonal Potatoes and Vegetables, Creole Meuniere and
Gutr Friep Surimp Lemon
Fried & Butterflied Jumbo Gulf Shrimp served with a 25
Steak Fries stack with Ketchup and Remoulade OranGe Grazep Duck 33
Crispy Boneless Half Duck Breast, Creole Dirty Rice,
SeAF00D Mixep GRiLL Braised Yams, Orange Glaze
Grilled Redfish, Shrimp & Scallops served with Steamed 44
Broceoli, Steakhouse Dirty Rice topped with Sweet Chili BourBoN-MaPLE GLAZED
Glaze DousLe Cut Pork Chop 32
Grilled Porkchop, Steakhouse Dirty Rice, Braised Yams,
Bourbon-Maple Glaze
I TALIAN
VEAL AusTIN 34  VeaL & Searoop FeTTucing 34
Panéed Baby White Veal, Bacon, Asparagus, Mushrooms, Panéed Baby White Veal, Fettucini, Louisiana Crawfish,
Lump Crabmeat and Brabant Potatoes Gulf Shrimp tossed in a Roasted Garlic Cream Sauce
VeaL & CraBMEAT 34
Panéed Baby White Veal, topped with Sautéed Lump CHIC,KEN PICA"A ‘ _ 26
Crabmeat with Button Mushrooms & Green Onions Sautéed Chicken Breast Angel Hair Pasta, Grilled
served with Potatoes & Vegetables Asparagus, Lemon-Butter Caper Sauce
VEAL PARMESAN 29  CHicken Marsaia 26
Panéed Baby White Veal topped with our Marinara Sautéed Chicken Breast, Angel Hair Pasta, Mushroom
and Mozzarella Cheese, Angel Hair Pasta Marsala
VEA'j Picatra , , 29 CHickeN PARMESAN 26
Sautéed Baby White Veal, Angel Hair Pasta, . . , .
Grilled Asparagus, Lemon-Butter Caper Sauce Panéed Chicken Breast topped' with our Marinara and
Mozzarella Cheese, Angel Hair Pasta
VEAL MARsALA 29
Sautéed Baby White Veal, Angel Hair Pasta, Mushroom EcGPLANT PARMESAN 25

__SIDES

— —

Twice Baked Potato
Potatoes Au Gratin
Steak Fries

Sweet Potato Casserole
Garlic Mashed Potatoes
Baked Mac+ Cheese

11
11
9

11
10
11

LA Sweet Yams 10
Broccoli Au Gratin 11
Creamed Spinach 11
Sauteed Spinach & Artichoke 12
Fresh Broccoli 10
Grilled Asparagus 12

- NO SEPARATE CHECKS -
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