
	

Sunday	-	Thursday:		 	 11:00am	-	9:00pm	
Friday	&	Saturday:		 	 11:00am	-	10:00pm	

8001	West	Saint	Bernard	Highway,		Suite	B,		Arabi,	Louisiana		70032	

504-277-6996	



APPETIZERS	
CRABTINI	
Jumbo	lump	crab	meat	served	with	homemade	remoulade	sauce.	

EGGPLANT	FRIES	
Served	with	marinara	sauce.	

FRIED	MOZZARELLA	STICKS	
Served	with	marinara	sauce.	

SPINACH	ARTICHOKE	DIP	
Served	with	our	fresh	fried	tor_lla	chips.	

FRESH	CUT	ONION	RINGS	

FRIED	CALAMARI	
Served	with	our	sweet	heat	sauce.	

BROCCOLI	BITES	
Served	with	ranch	dressing.	

VINNY	D.	LOADED	CHEESE	FRIES	
Our	delicious	fries	topped	with	shredded	cheddar	cheese,	bacon	bits,	sour	cream	,chives	and	jalapeno	ranch.	

SWEET	HEAT	SHRIMP	OR	THIN	FRIED	CATFISH	
Fried	jumbo	shrimp	or	fried	Thin	Fried	Cawish	strips	tossed	in	our	sweet	heat	sauce.	

FRIED	SOFT	SHELL	CRAB	
Served	with	a	homemade	remoulade.	

AUNT	RITA'S	FRIED	BRUSSELS	SPROUTS	OR	FRIED	BROCCOLI	(OR	HALF	AND	HALF)	
Tossed	in	an	Asian	sauce.	

FRIED	GREEN	TOMATOES	
Served	with	homemade	remoulade	sauce.	

FRIED	JUMBO	CRAB	CLAWS	
Served	with	homemade	remoulade	sauce	

OYSTERS	ROCKEFELLE	 (6)	

CRAB	STUFFED	MUSHROOMS	
broiled	mushroom	caps	with	crab	meat	stuffing	sprinkled	with	Romano	cheese.	

CASINO	CHIPS	
served	with	comeback	sauce	

SOUPS	
FRENCH	ONION	

CHUCK'S	LITTLE	TURTLE	SOUP	

GUMBO	

SEAFOOD	BISQUE	

VERN'S	ALMOST	FAMOUS	CHILI	
Topped	with	shredded	cheddar	cheese.	



WRAPS	&	TACOS	
Served	on	Garlic	Herb	Wrap	with	French	fries.	
extra	cheese	$.50	|	$.25	for	each	addi_onal	topping	

GRILLED	SHRIMP	
Grilled	shrimp,	Iceberg	le>uce,	tomato,	mozzarella	cheese	and	ranch	dressing.	

CHICKEN	
Grilled	or	fried	chicken	breast,	Iceberg	le>uce,	tomato,	cheddar	cheese	and	ranch	dressing.	

CLUB	
Ham,	turkey,	applewood	bacon,	Iceberg	le>uce,	tomato,	Swiss	and	American	cheese	and	ranch	dressing.	

GRILLED	MAHI	MAHI	TACOS	(3)	
Coleslaw	and	pineapple	mango	sauce.	

FRIED	CHICKEN	TENDER	TACOS	(3)	
Coleslaw	and	comeback	sauce.	

FRIED	CATFISH	TACOS	(3)	
Coleslaw	and	homemade	remoulade	sauce.	

FRIED	OR	GRILLED	SHRIMP	TACOS	(3)	
Fried:	Coleslaw	and	homemade	remoulade	sauce.	
Grilled:	Coleslaw	and	mango	pineapple	sauce.	

PANINIS	
Served	on	Rosemary	Ciaba>a	Bread	with	French	Fries.	

GRILLED	SHRIMP	
With	ranch	dressing.	

PHILLY	CHEESESTEAK	
Shaved	sirloin,	sautéed	onions	and	bell	peppers,	and	provolone	cheese	and	mayo.	

CHICKEN	AVOCADO	
Grilled	chicken	breast	with	applewood	bacon,	tomato,	avocado	and	ranch	dressing.	

CHICKEN	CAESAR	
Romaine	le>uce,	grilled	chicken	breast,	parmesan	cheese	and	Caesar	dressing.	

MUFFALETTA	
Genoa	and	Co>o	salami,	ham,	mozzarella	and	provolone	cheese	and	our	homemade	Italian	olive	salad.	

SANDWICHES	
All	Sandwiches	served	with	French	fries.	Large	Bun	or	French	Bread	(except	of	Club	on	Texas	Toast)	

PATTON'S	HOT	SAUSAGE	

MARCIANTES	ITALIAN	SAUSAGE	

CLUB	ON	TEXAS	TOAST	

ROAST	BEEF	

HAM	

TURKEY	



MEATBALL	

VEAL	PARMESAN	

VEAL	CUTLET	
Available	with	Small	bun	(Vinny's	way!	)	TM	

THIN	FRIED	CATFISH	

STUFFED	CRAB	

SHRIMP	

OYSTER	

SOFT	SHELL	CRAB	

FRIED	GREEN	TOMATO	BLT	ON	TEXAS	TOAST	
Arugula	le>uce,	bacon,	red	tomato	atop	two	sliced	of	fried	tomato	with	homemade	remoulade	sauce.	

BLT	ON	TEXAS	TOAST	
Applewood	bacon,	red	tomato,	arugula	le>uce	with	spicy	mayo.	

NEW	ORLEANS	TRADITIONS	
Served	with	a	Side	Salad.	

RED	BEANS	AND	RICE	
Monday,	Tuesday	and	Wednesday.	
Served	with	your	choice	of	smoked	or	hot	sausage.	

WHITE	BEANS	AND	SHRIMP	
Thursday,	Friday,	Saturday,	and	Sunday.	

SHRIMP	AND	ROASTED	CORN	GRITS	
Grilled	or	fried.	

BURGERS	
All	burgers	are	8	oz.	and	served	with	French	fries.	
$.50	extra	for	cheese	|	$.25	for	each	addi_onal	topping	
Available	on	Large	Bun	or	French	Bread	

THE	SKINNY	WAY	TM	
(No	bun)	(2)	4oz.	pa{es	wrapped	in	crisp	le>uce,	served	with	sweet	potato	fries.	

HAMBURGER	

VINNY	MAC	BURGER	TM	
Topped	with	applewood	bacon,	American	cheese,	fried	onion	rings	and	jalapeño	ranch	sauce.	

MUSHROOM	SWISS	BURGER	

BACON	&	CHEDDAR	BURGER	

FRIED	SEAFOOD	
Served	with	a	Side	Salad	and	one	side.	

FARM	RAISED	THIN	FRIED	CATFISH	

FRIED	SOFT	SHELL	CRAB	
Add	jumbo	lump	crab	meat	-	$8.50	

FRIED	JUMBO	SHRIMP	



FRIED	GULF	OYSTERS	

FRIED	COMBO	PLATTER	(2)	
Choose	any	two	of	the	following:	thin	fried	cawish,	stuffed	crab,	shrimp,	or	oysters.	

SEAFOOD	JACKPOT	(FEEDS	2)	
Thin	fried	cawish,	shrimp,	and	oysters,	stuffed	crab,	and	onion	rings.	

GRILLED	SEAFOOD	
Served	with	a	Side	Salad	and	One	Side.	
Served	in	sizzling	bu>er	or	olive	oil	unless	marked	with	an	*	(please	specify	extra	or	none).	

HANDMADE	CRAB	CAKES	

GRILLED	FARM	RAISED	THIN	FRIED	CATFISH*	

GRILLED	TUNA	

KIMMY'S	GRILLED	SALMON	

GRILLED	MAHI	MAHI	

THIN	FRIED	CATFISH	BIENVENU*	
Farm	raised	thin	fried	cawish	grilled	and	topped	with	our	crawfish	cream	sauce.	

SOFT	SHELL	CRAB	CAMILLE	
(Grilled)	
	 Add	Jumbo	Lump	Crabmeat		 $8.50	

PASTA	
Served	with	a	Side	Salad	and	the	choice	of	spaghe{	or	angel	hair	Pasta.	

SPAGHETTI	AND	MEATBALLS	

SPAGHETTI	AND	MARCIANTE	ITALIAN	SAUSAGE	
In	our	delicious	red	gravy.	

VEAL	PARMESAN	

EGGPLANT	PARMESAN	

CHICKEN	PARMESAN	

CHICKEN	ALFREDO	

CRAWFISH	OR	SHRIMP	
Choose	either	jumbo	shrimp	or	crawfish	tails	in	our	crawfish	cream	sauce	topped	with	mozzarella	and	parmesan	cheese.	

CRAWFISH	ORLEANS	
Fried	farm	raised	thin	fried	cawish	or	eggplant	topped	with	our	crawfish	cream	sauce,	mozzarella	and	parmesan	cheese.	

SOFT	SHELL	CRAB	BIENVENU	
Fresh	so}	shell	crab	topped	with	our	crawfish	cream	sauce,	mozzarella	and	parmesan	cheese.	

POULTRY	
Served	with	a	Side	Salad	and	One	Side.	

GRILLED	CHICKEN	BREAST	
Served	in	sizzling	bu>er	or	olive	oil	(please	specify	extra	or	none).	

1/2	FRIED	CHICKEN	

FRIED	CHICKEN	



2	piece	white.	

FRIED	CHICKEN	
2	piece	dark.	

CHICKEN	CORDON	BLEU	
Fried	or	grilled.	

FRIED	CHICKEN	TENDERS	
Served	with	sweet	heat	or	poppy	seed	sauce.	

MEAT	
Served	with	a	Side	Salad	and	one	side.	

VEAL	OLIVERI	
Fried	Veal	in	a	bu>er,	lemon,	caper	sauce	with	jumbo	lump	crab	meat.	

BREADED	AND	FRIED	PORK	CHOPS	

GRILLED	PORK	CHOPS	
Served	in	sizzling	bu>er	or	olive	oil	(please	specify	extra	or	none).	

FRIED	VEAL	CUTLET	

NATURAL	WINNER	
French	cut	double	pork	chop	served	in	sizzling	bu>er	or	olive	oil.	(Please	specify	extra	or	none)	

HAMBURGER	STEAK	
Smothered	with	gravy	and	onions.	

COUNTRY	FRIED	STEAK	
Available	every	day	but	on	Sunday	and	Monday	it	is	served	with	homemade	white	gravy.	

STEAKS	
Served	with	a	Side	Salad	and	One	Side.	
Steak	Toppings:	
Jumbo	Lump	Crabmeat	$8.50	|	Sauteed	Garlic	$1.50	|	Hand-Made	Crab	Cake	$8.00	

SURF	'N'	TURF	
6oz.	filet	&	8oz.	Lobster	Tail	

RACK	OF	LAMB	

CASINO	T-BONE	20OZ.	

GAYLE'S	6	OZ	FILET	

FILET	8	OZ.	

BIG	COWBOY	
40	oz.	Porterhouse	Steak	for	Two.	

RIBEYE	STEAK	20OZ.	

NEW	YORK	STRIP	20OZ.	

VEAL	T-BONE	16	OZ.	

HAWAIIAN	RIBEYE	20	OZ.	
Marinated	and	grilled.	



SIDES	
SWEET	POTATO	

BAKED	POTATO	

MASHED	POTATO	

ROASTED	CORN	GRITS	

FRENCH	FRIES	

SWEET	POTATO	FRIES	

BAKED	MACARONI	
Small	or	Large	

CREAMED	SPINACH	

SAUTEED	MUSHROOMS	

BROILED	TOMATO	
Add	cheese	

JAMBALAYA	

STEAMED	BROCCOLI	OR	CAULIFLOWER	

BROCCOLI	OR	CAULIFLOWER	AU	GRATIN	

GARLIC	PARMESAN	FRIES	

BITES	
PEANUT	BUTTER	AND	JELLY	WRAP	
With	fresh	fruit	and	drink	

THIN	FRIED	CATFISH	
With	fries	and	drink.	

SHRIMP	
With	fries	and	drink.	

CHICKEN	STRIPS	
With	fries	and	drink.	

HAMBURGER	
With	fries	and	drink.	

SPAGHETTI	AND	MEATBALL	
With	drink.	

DESSERTS	
SWEET	POTATO	CASSEROLE	
Topped	with	Vanilla	ice	cream	

CHEESECAKE	
Strawberry	or	blueberry	topping.	

KEY	LIME	PIE	

NEW	ORLEANS	CREME	SODA	FLOAT	

HOMEMADE	BREAD	PUDDING	



With	a	rum	custard	sauce.	

BROWNIE	A	LA	MODE	

TRIPLE	CHOCOLATE	FUDGE	CAKE	

BARQ'S	ROOT	BEER	FLOAT	

VANILLA	ICE	CREAM	

PEPPERMINT	ICE	CREAM	


