THE BAYOU

APPETIZERS

DESSERTS

Big Cookie 4€

Dark chocolate, hazelnuts

Chocolate fondant 7€
Dark chocolate. Scoop ice cream (+2€)
opTioN (V) Small Gumbo 10€
Small portion of gumbo or vegan gumbo Pecan Brownie 10€
with side of rice Homemade
‘ B‘?“?"” Ballg e Scoop of Ice cream 2,7€
Sl ST (IS, VR DS S [Peie Vanilla, rum raisin, hazelnut, chocolate
House cajun rémoulade sauce ’ ’ ’
Cajun Shrimp 12€
Shrimp marinated in house cajun
spices. Served over salad with house DRINK s
cajun rémoulade sauce
Draft Beer 25c¢l 4¢
Lager or IPA (+2€)
MAINS
Draft Beer 50cl 7€
@ _A» Jambalaya Créole-Style 16€ Lager or IPA (+2€)
Creole-style jambalaya with chicken and
basque sausage. Lightly spiced The Bayou Can 44cl 5,5¢
. L B
Big Gumbo 16¢ andberry Brewery
Traditional chicken and sausage gumbo -
served with side of rice. Glass of wine S€TO 6,5¢
Red, rosé, white, 14cl
Vegan Gumbo 16€
1|'_rﬁditional éj/eganhgumbo Véith ’ Wine by the bottle SEE MENU
cauliflower and mushrooms. Serve . :
with side of rice Red, rose, white
Po’Boy Sandwich 1€ Softs 3¢€
Choice of chicken, xistorra, mixed (+2€), Coca, Coca Zero, Ice Tea, Perrier. Cans
veggie, or shrimr) (+4€). House cajun of 33cl
rémoulade sauce
, Kombucha 5.5¢
Po’Boy Salad 14€ oo Meny
Choice of chicken, xistorra, mixed
(+2€), veggie, or shrimp (+4€). House .
cajun rémoulade sauce Ginger Beer 4¢
Feaver Tree 20 cl
+5€ side of fries Cappuccino 3,8¢
+4€ add shrimp A
+2€ mixed meat
Espresso 1,5€
STUDENT TASTING
DEAL"* MENU o
Po’boy 1 filling Small Umb% | 21€ Q) Vegan
agoko ie + soft 1< + small Jambalaya @ Gluten-Free Ser\%i_ce price inpl:déac)l
rin ips appreciated :
’ *Uniquely stﬁder?tg of Biarritz




