Entrees & Sides

Main Entrees
All served w/ side salad
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Pork Belly 20
6 hour slow roasted pork belly served with fresh Thai slaw
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Cracklin Crusted Pork Chop 18
8oz bone in pork chop served over whipped potatoes

Country Ribs 16

St Louis style ribs low and slow smoked served with pigtails and slaw

Char Grilled Ribeye 26
120z Choice Ribeye finished with garlic butter & served
with sautéed vegetables

Grilled Beef Filet 30
8oz Filet Mignon topped with New Orleans style demi glace
served over whipped potatoes

Blacken Shrimp Fettucine 18
Fettucine pasta tossed in our signature sauce & topped with blacken shrimp

Fried Shrimp or Fried Catfish Platter 17
Served w/ pigtails & slaw
(Available Grilled )

Catfish Avoyelles 18
Fried catfish filets topped with crawfish bisque served over rice

A La Carte Sides

Pig Tails (curly fries) 3 Sautéed vegetables 4
Sweet potato fries 4 Roasted Brussel sprouts 4
Whipped potatoes 3 Cracklin Cornbread 3
Spinach Madeline 4 Coleslaw 3

Thick Cut BEacon
Chocolate4 Chicken fried 4
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Bar and grill

Call for Catering Large or Small 318-240-0000

Burgers & Desserts & Kids

Burgers
All burgers served with pig tails
Boudin Burger 12
Hand battered boudin patty golden fried, mixed greens,
cane mustard, fried soft egg
Asian Pork Burger 10
Pork beef blended patty, shredded cabbage, cucumbers, Thai sauce
All American 10
Pork beef blended patty, traditional toppings: cheese, lettuce, tomato,
onion, mayo, mustard, & pickle
Pork belly’s Signature Burger 12
Pork beef blended patty w/ pulled smoked pork, cheddar cheese,
lettuce, & cane mustard
Vegetarian Burger 12

Vegan non gmo soy free veggie patty cane mustard, lettuce, onion, & tomato
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Sandwiches
All sandwiches served with pig tails
BBQ Pork 12

Smoked pulled pork with sweet spicy slaw served on a cornbread bun

Blacken Catfish Poboy 10
Sautéed catfish, homemade green tomato chow chow, lettuce, & remoulade

Mardi Gras Shrimp Poboy 10
Fried shrimp, Louisiana pepper jelly, house remoulade, & lettuce

Pronto(2) served with fries 6
PB&] sandwich with sweet potatoes fries 6

Kids Fish with fries 7
Kids Shrimp with fries 7
Desserts
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Bourbon Pecan Pie 5 Chocolate Mousse Cake 5 Cheesecake 6

Call for Catering Large or Small 318-240-0000
Appetizers & Salads

Appetizers

' Da Hot Mess 12
Curly Q's topped with smoky pulled pork, rich bbq drizzle, sour cream,

cheddar cheese, pickled banana peppers, & tomatoes

Peanut Chicken Skewers 1
Grilled Chicken skewers w/peanut soy glaze & cucumber

Gyoza Pot Stickers 8

Steamed & sautéed served with dim sum sauce

Jezebel Shrimp 9
Gulf baby shrimp fried and tossed in signature jezebel sauce

Fried Boudin Balls 8

House made boudin served w/ signature sauce

Pronto Pup 5
Hand battered pups in our signature corn flour batter, golden fried
with choice dipping sauce: BBQ, mustard, mayo, ketchup & remoulade
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Salad
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Fried Green Tomato 9

Mized greens w/ homemade croutons bacon & purple onions tossed in jalapefio
bacon vinaigrette

Butchers Salad 12

Mix Spring greens tossed, roasted pulled pork, bacon, boiled eggs,
purple onions, cheddar cheese, tomatoes, & homemade croutons

Grilled Chicken Salad 9

Spring greens, cane mustard vinaigrette, onion strings, cucumbers, tomatoes, & croutons

Salad Dressings:
All in made in house— Ranch, Cesar, House Vinaigrette, Cane Mustard Vinaigrette,
Jalapeno Bacon Vinaigrette, & Balsamic Vinaigrette.

Soup
Crawfish Bisque

cup4 bowl8
Traditional southern dark roux crawfish stew served with rice

Notice consuming raw or uncooked meats, poultry, shellfish or 2ggs may increase your risk for foodborne ilinesses,
especially if vou have any food allergies or certain allergies or certain medical conditions. Please notify your server of allergies.

Gratuity will be added to tables & or more.
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523 Tunica Drive West
Markswville, LA 71351
318-240-0000

Cane Glazed Pork Belly




