lunch & dinner

monday - thursday: 11:30am - 10:00pm
friday & saturday: 11:30am - 11:00pm

sunday: 11:30am - 9:00pm

cups & bowls

lobster bisque cup $5/ bowl $9
w/ blue corn croutons

big easy gumbo cup $5/bowl $9
chicken, shrimp & andouille sausage served over
steamed white rice

soup of the day cup $3.5/bowl $7

salads

mixed greens $5
green leaf, mesclun & romaine w/ ripe grape
tomato, shredded carrot & cucumber

caesar $5 ($8 w/ grilled chicken or falafel)
caesar dressed romaine w/ pecorino Romano
cheese & red chili croutons

tan-tan salad $s

chopped romaine lettuce w/ crumbled feta cheese,
diced tomato, cucumber, carrot, tabbouleh & grilled
herb flatbread, w/ tahini-yogurt dressing

cashew chicken $9.5

grilled chicken w/ marinated bell pepper, sweet
pea, water chestnut, scallion & carrot served on
mixed greens w/ Thai-vinaigrette

tumbleweed steak salad $12

grilled sirloin on romaine lettuce w/ blue corn
croutons, crumbled bleu cheese, tomato vinaigrette
& tumbleweed onions

sandwiches (served w/ a choice of side)

tuna nicoise $9

white albacore tuna w/ olive oil, cucumber, red
onion, fresh basil, hard-cooked egg & Kalamata
olive rolled in herb flatbread

chicago style hot dog $7

grilled local Texas Hot topped w/ a relish of
cucumber, tomato, celery leaf, red onion,
peperoncini & whole grain mustard

grilled fish tacos $9

two soft flour tortillas w/ lightly breaded & grilled
tilapia fillet, sour cream, java-style vegetables, pico
de gallo & cheddar-jack

grilled meatloaf blt $9
local ground beef, Italian sausage & bayou bacon
w/ cheddar cheese & chipotle mayo

philly turkey $9.5
shaved free range turkey sautéed w/ grilled
peppers & onions, topped w/ Italian cheeses &

served on a hoagie roll w/ chipotle mayo

moroccan chicken salad wrap $8
spice-rubbed grilled chicken salad w/ romaine
lettuce wrapped in a grilled soft flour tortilla

grilled andouille po’ boy $9
spicy cajun sausage w/ smoked gouda, creole
mustard & tumbleweed onions

feta flatbread (grilled chicken or falafel) $8
rolled in herb flatbread w/ feta cheese, diced
tomato & caesar dressed romaine

burgers

cheddar burger $8.5
w/ NY cheddar cheese

bentley burger $9.5
w/ chipotle mayo, lettuce, tomato, cheddar cheese,
pickles & onions

kobe beef burger $12.50
Meadows Farm 100% pure local Wagyu served w/
lettuce & tomato

tumbleweed burger $9.5
bbqg sauce basted w/ smoked gouda, tumbleweed
onions & chipotle mayo

prime sliders (see daily specials) $12 three
mini grass-fed Black Angus beef burgers prepared
different daily

turkey burger $8.5
house made ground local turkey w/ swiss cheese,
lettuce & tomato

veggie burger $8.5
w/ guacamole, green leaf lettuce & tomato

starters

corn tortilla chips

w/ tomato salsa $4

w/ guacamole $6

w/ salsa & guacamole $7.5

blue corn bread $3
served grilled w/ local maple infused butter

mediterranean platter $10
hummus, tabbouleh, baba ghanoush, falafel, feta,
Kalamata olives & herb-flatbread

sweet fire $11
andouille sausage roasted w/ brown sugar &
molasses served w/ creole mustard

chicken nachos $10

corn tortilla chips topped w/ pulled chicken,
enchilada sauce, cheddar-jack cheese, pico de
gallo, shredded lettuce, sour cream, salsa verde &
guacamole

roasted red pepper hummus $7.5
w grilled herb flatbread

lobster egg rolls $10

our signature egg rolls made w/ lobster, carrot,
cabbage & smoked gouda, served w/ Indonesian
dipping sauce

poutine $8
thick cut fries topped w/ a three cheese blend &
caramelized onion gravy

empanadas $9
wild mushroom & local goat cheese stuffed & fried
Spanish pastry w/ salsa verde & balsamic tomatoes

zydeco crawfish cakes $9
w/ cucumber salad & creole remoulade

grilled pizza & quesadilla

margherita pizza $s
w/ plum tomato sauce, mozzarella, provolone &
asiago pecorino cheeses

chorizo pizza $9
our Margherita Pizza topped w/ Spanish chorizo
sausage & green onion

chipotle chicken quesadilla $12

a soft flour tortilla w/ pulled chipotle-bbq chicken
& cheddar jack cheese, served w/ guacamole &
poblano cream

large plates

big mamou platter $14
jambalaya, big easy gumbo, crawfish nola & blue
corn bread

jambalaya $14 (1/2 order available)

a flavorful rice dish with shrimp, chicken, andouille
sausage & smoked ham seasoned w/ a blend

of cajun herbs & spices, topped w/ our authentic
creole sauce

crawfish nola $15 (1/2 order available)
a classic blend of spiral pasta & crawfish tails in a
mildly spiced Louisiana-style tomato-cream sauce

barbecue salmon $17
topped w/ balsamic tomatoes, served w/ creole
potato salad & blue corn bread

grilled ny strip steak $21
12 oz angus topped w/ chipotle lime butter &
served w/ sweet potato fries

thai pork tenderloin kabob $18

grilled & served w/ java slaw & sesame noodles

chicken chimichanga $14

pulled chile spiced chicken, grilled onion &
cheddar-jack in a fried tortilla w/ enchilada sauce
& poblano cream, served w/ red beans & rice & a
moca heti

catfish burrito $15

crispy blue corn coated catfish w/ lettuce, tomato,
cheddar- jack & chipotle mayo stuffed in a soft flour
tortilla topped w/ enchilada sauce, served w/ red
beans, rice & a moca-heti

fajitas (choose: chicken, steak or tilapia) $15
w/ grilled onions, bell peppers, & cheddar-jack,
served w/ soft flour tortillas & a moca-heti

* gluten free menu available upon request

sides ($3.5 served separately)

sesame noodles

java slaw

sweet potato fries

thick cut seasoned fries
cucumber salad

coleslaw

red beans & rice

roasted garlic mashed potatoes
creole potato salad

corn tortilla chips

daily specials

monday

soup of the day $3.5/$7
potage st. germaine

$7 lunch (served until 3pm) cheese

blackened catfish po’ boy
w/ lettuce, tomato & remoulade,
served w/ soup or small salad

prime sliders $12

tuscan
w/ marinara sauce & our 3 cheese
blend

dinner (served after 5pm)
gumbalaya $12

our jambalaya topped w/ big easy
gumbo

tuesday

soup of the day $3.5/$7

cuban black bean soup
topped w/ poblano cream &
balsamic tomatoes

bistro

$7 lunch (served until 3pm)

memphis pork bbq

pulled pork topped w/ black magic
bbq sauce & coleslaw, served w/
soup or small salad

prime sliders $12
bbq & ny cheddar

dinner (served after 5pm)

mediterranean pasta $11
spiral pasta w/ olive oil, garlic, grape
tomatoes, kalamata olives & feta

wednesday

soup of the day $3.5/$7
wild mushroom bisque

$7 lunch (served until 3pm)

crispy chicken ranch wrap
fried chicken tenders w/ ranch
dressed romaine & diced tomato
wrapped in a grilled flour tortilla,
served w/ soup or a small salad

prime sliders $12

dinner (served after 5pm)
pacific chicken $14

grilled scallion wrapped citrus
chicken, served w/ java slaw &
sesame noodles

thursday

soup of the day $3.5/$7
brazilian chowder

small salad

($14 w/ grilled chicken)

prime sliders $12
bandera

red chile dusted, w/ cheddar-jack &

guacamole

tortillas & a moca-heti

friday

w/ local goat cheese, balsamic
tomatoes & fresh basil chiffonade

prime sliders $12
black jack

$7 lunch (served until 3pm)

hot pastrami pretzel
grilled onions, creole mustard &
swiss cheese, served w/ soup or

dinner (served after 5pm)

wild mushroom fajita $14
w/ grilled onions, bell peppers, &
cheddar-jack, served w/ soft flour

soup of the day $3.5/$7
new england clam chowder

87 lunch (served until 3pm)
beer battered fish & chips

w/ thick cut fries & creole remoulade

cajun seasoning dusted, topped w/
cheddar-jack cheese & green chiles

dinner (served after 5pm)
friday fish fry $15

whole haddock filet served w/ creole

saturday

soup of the day $3.5/$7
brewhouse chili

prime sliders $12

moroccan burgers
moroccan spiced, w/ chimichurri
sauce

dinner (served after 5pm)
fresh fish MP

ask your server about our catch of
the day

sunday

blues brunch (11:30am
- 2:30pm)

**sunday specials start at 2:30pm™**

soup of the day $3.5/$7
corn & crawfish chowder

prime sliders $12
tumbleweed

dinner
blue plate meatloaf $12

w/ beef gravy, tumbleweed onions,
& roasted garlic mashed potatoes

remoulade, thick cut fries & coleslaw
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