Gotta Have 'Em

+ BAYOU ROUGE 4

OUR FAMOUS BEIGNETS One 2.25 *Three 6.00
A French doughnut covered with powdered sugar

COOSH'S MUFFINS 6
Baked fresh doﬂy Ask about our available flovors!
Want it grj]]ed? Add 0.50!

Off the Griddle

Traditional Dishes

Additional toppings +1: Strawberries, Blueberries,
Pecans, Whipped Cream or Chocolate Chips

PANCAKES 11
Three ﬂuffy buttermilk poncotkes

FRENCH TOAST 12
Three slices of sourdough dipped in our house made
batter and Jtopped with powdered sugar

Between the Bread
Wrap It Up

BREAKFAST PLATE 14

TWO €ggs COOked your way. sausage or ]OQCOI]., home fries,

hash browns or grits and white, wheat or rye toast

THE GRIDDLE 14
Two ﬂuffy buttermilk poncokes with two eggs and your

ChOiCQ Of bClCOH Oor sausage

THE GRAVY TRAIN 15

Two ﬂuffy buttermilk biscuits covered in our signature
sausage grovy, J[opped with two eggs, served with home

fries, hash browns or gri’[s

BISCUITS & GRAVY 12

Two buttermilk biscuits smothered in our signature

sausage gravy

THE FEATHERWEIGHT 13
Two eggs, fresh fruit and two slices of wheat toast
Sub egg whites for an additional +150

Signature Dishes

Served with hash browns, home fries or grits

BREAKFAST PO'BOY 13
Two eggs, bacon or sausage with American cheese
served on our locally made PoBoy bread

CROISSANT MELT 15

Two eggs, bacon and American cheese served on a
warm ﬂqky croissant

BLT 16
Six strips of Applewood bacon, lettuce, tomato and
mayo served on griﬂed sourdough

BREAKFAST WRAP 13
TWO SCIO.mb].QCi €ggs, bQCOl’l Or sausage, hClSl’l bIOWl’lS ond

shredded Che&d&f jClC]K cheese
CHORIZO BURRITO (AKA THE JOEY K.) 15

Two scrambled eggs, Spqnish chorizo, sautéed onions

and jolopeﬁos, crispy hash browns and shredded
cheddar jock cheese

THE FORK & KNIFE 17
Two over easy eggs, fried chicken, bacon, sautéed onions
and jolorpeﬁos, pepper jock cheese and crispy hash
browns wropped in a flour tortilla and smothered in
sausage gravy

9 SHRIMP & GRITS 18

Fresh gulf shrimp and cajun smoked sausage sautéed in a

savory credm sauce over JlfOp Creamy gri’ts

SMOTHERED FRIED

CHICKEN & BISCUITS Half Order 9 ¢Full Order 15
Two buttermilk biscuits Jtopped with hand battered fried

chicken, smothered in our signature sausage gravy

CHICKEN & CAKES 13
Two ﬂuffy poncokes Jfopped with hand battered fried
chicken, honey butter and powdered sugar

@ CHORIZO & EGGS 14
Spornish pork sausage sautéed with onions combined with
scrambled eggs, served with corn tortillas and your choice

of hash browns, home fries or grits

THE HANGOVER 15
Large bowl of creamy cheese grits topped with crispy home
fries, covered in sautéed chorizo, onions & jodopeﬁos, finished
with two eggs your way and shredded cheddar jack cheese
Add gravy +4.00

QUICHE 14
Eqggs, bacon, spinoch and swiss cheese baked on o golden
brown, ﬂoky crust served with fresh fruit

Omelets @

All omelets served with hash browns, home fries or grits. Sub egg whites for an additional +150
Additional toppings: Meat +150 each | Veggies +100 each

SOUTHWESTERN 14
Sousoge, onions, joldpeﬁos, tomatoes

O_Ild Chedd(}f{ jQCk cheese

BUFFALO BLUE 14
Grilled chicken and onions sautéed in

Buffolo Blue Cheese sauce Wlﬂ’l cheddor jQCk cheese

THE TRADITIONAL 12
One meat or veggie with cheddar jack cheese:

Meats: Bacon, Smoked Sausage, Grilled Chicken, Diced Ham Or Chorizo

@ GLUTEN-FREE

Veggz'es: Onjons, Tomaz‘o, ]a]apeﬁos, Bell Peppers, Mushrooms

§ SPICY

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE



Appetizers

+ BAYOU ROUGE

9 4+ VOODOO SHRIMP 14

Golden fried shrimp, drizzled in our signqture
CooshCoosh sauce

@ BACON CHEESE FRIES 12

Crinkle cut french fries Jfopped with our cheese sauce

Ctl’ld Applewood smokeol bQCOl’l

Salads

Handhelds

4 @ LOGAN CHICKEN 15
Lo Carbl A bed of mixed greens topped with all white

meat chicken, caramelized onions, tomatoes, shredded
cheddar cheese and mild buffalo sauce

THE OSCEOLA 16

Fried chicken tossed in our homemade buffalo blue
cheese sauce, on top of mixed greens, red onions,
cucumbers, tomatoes, bacon and feta cheese crumbles

4 @ THE SYD 11
Bed of mixed greens Jfopped with tomatoes, red onions,
cucumbers, pecans, dried cranberries and feta cheese.

Served with our housemade pepper jeﬂy vinaigrette

Add Chicken +4.00 / Add S]zrimp +6.00

Louisiana Staples

LG RG
SEAFOOD GUMBO 16 ¢ 11
Shrimp and crab gumbo served with steamed
rice
CHICKEN & SAUSAGE GUMBO 15 ¢ 11
Served with steamed rice
4+ @ RED BEANS & RICE 15 ¢ 11

Slow cooked all dqy with smoked sausage
Add a /2 link of Hot or Mild Sauce +4,

Full Link +8
9 ATCHAFALAYA SOUP 16 ¢ 11

A creamy soup with shrimp, crqb, corn and
smoked sausage

Served with french fries

4 BUFF PO 15
Hand battered chicken deep fried and dipped in our

housemctde mlld ]ouffcdo sauce

LOGAN PO'BOY 15
Buffalo griﬂed chicken, mayo, lettuce and Jropped with
Logan onions and shredded cheddar cheese

SHRIMP PO'BOY 16
Hand battered shrimp dressed with mayo, lettuce and

tomato. Make it Voodoo for +100

BUFF WRAP 15
Your choice of griﬂed or fried chicken with lettuce,

tomqfo, rqnch Ql’ld shreclded cheddqr cheese

BUFFALO CHICKEN SLIDERS 14
Battered chicken fried holden and dipped in Buffalo
sauce and drizzled with our house made ranch

dressing served on King's Howaiian rolls

MUFFALETTA Quarter 15 *Half 24
Sctlotmi, qu, Provolone and Swiss with a housemade
olive tqpenqde on fresh baked Italian bread. Pressed
and warmed Jrhrough

=,
BRAVEHEART

HAMBURGER 14

]uicy burger dressed with mayo, lettuce and tomato.

Top with your choice of cheese +100

Please allow 12-15 minutes for medium well and well done burgers

16

A
BRAVEHEART

BAYOU BLUE BURGER
Applewood smokeci bQCOl’l Jfopped Wl{'h SWiSS Cheese
O.l’ld dressed Wlfh COOShIS hOUSQl’l’lCLde Blue Cheese,

lettuce and tomato

Please allow 12-15 minutes for medium well and well done burgers

Entrees

4+ JAMBALAYA PASTA 17

Cajun smoked sausage and chicken thighs in a rich
creamy sauce with penne pasta and Jtopped with

parmesan cheese

CHICKEN TENDERS 15
Four hand battered chicken strips served with fries

FRIED SHRIMP PLATE 17
Hand battered shrimp served with fries

A La Carte

ONE EGG 2.50 BISCUIT 2 HASHBROWNS 5.50
BACON (2) 4 CROISSANT 4 GRITS/CHEESE GRITS 4/4.50
SMOKED SAUSAGE (2) 4 FRESH FRUIT 5 PANCAKE 4.5
CHICKEN STRIP 3.5 SOURDOUGH (2) 3.50 GRAVY 4

TOAST (2) 2.50

HOME FRIES 5.50

CHICKEN BISCUIT 5

BRUNCH ONLY OFFERED ON SUNDAYS UNTIL 2:00PM

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE




