
STARTERS
Seafood Gratin     $12.99
Savory seafood cream sauce with crab, shrimp, and 
crawfish topped with pepper jack cheese, served with 
house made toast points.

Jumbo Shrimp Cocktail     $12.99
Jumbo gulf shrimp seasoned to perfection, grilled and 
served with cocktail sauce.

Chicken & Waffles     $8.99
Buttermilk-battered chicken fried golden brown, 
served over a sweet cheddar waffle drizzled with 
blackberry syrup.

Firecracker Shrimp     $9.99
Gulf shrimp, hand-battered and fried, tossed in a 
sweet & spicy Sriracha sauce.

Seafood Sampler     $12.99
A tasting of our most popular fried gulf shrimp, crab 
cakes, and seafood gratin.

Crab Cakes     $11.99
Jumbo lump crabmeat folded in a blend of local 
seasonings, fried or pan seared and served with Cajun 
remoulade.

SOUPS & SALADS
Add Grilled Shrimp or Chicken Breast  $6

Choice of Salad Dressings: Raspberry Poppy Seed Vinaigrette, Ranch, Blue Cheese, Honey Mustard, or Balsamic Vinaigrette

Soup Du Jour    Cup $4.99     Bowl $7.99
Chef’s daily creation made fresh from scratch.

Chicken & Sausage Gumbo     
                     Cup $4.99     Bowl $7.99
Chicken and Andouille gumbo over rice. 

Wedge Salad     $7.99
Crisp iceberg, marinated tomatoes, bacon, Stilton 
blue cheese, fried shallots and blue cheese dressing.

Strawberry and Feta Salad     $7.99
A bed of mixed greens topped with fresh strawberries, 
feta, candied pecans, and pickled red onion. House 
dressing recommended.

Caesar Salad     $7.99
Romaine lettuce, fresh parmesan and smoked 
paprika croutons tossed in our house-made 
Caesar dressing.

Crab Cakes

ARTISAN BURGERS & SANDWICHES
All burgers are 8 oz. of Certified Angus Beef®, are served with fresh cut fries.

Toppings .50c Cheese (American, cheddar, Swiss, or pepper jack), jalapenos, bacon, sautéed onions, mushrooms.

O&H Signature Burger     $10.99
Bacon jam, smoked onion cheese sauce.

Mushroom & Swiss Burger     $10.99
Caramelized onions, sautéed mushrooms, Swiss 
cheese.

Chipotle Chicken Sandwich     $9.99
Grilled chicken breast, pickled red onions, romaine 
lettuce, tomatoes, spicy chipotle mayo.

Classic Burger     $9.99
Dressed with lettuce, tomato, and onion. 

Cajun Dip     $10.99
Slow roasted beef, pepper jack cheese and 
caramelized onions on grilled French bread served 
with au jus for dipping. 



ENTRÉES
All Entrees are served with a choice of two of the following sides: Roasted Garlic Mashed Potatoes, Baked Beans, 

Baked Potato, Corn Maque Choux, Green Beans, Coleslaw, Side Salad, Mac N’Cheese, House Cut Fries, 
Sautéed Mushrooms, Sautéed Asparagus, Onion Rings

Cajun Ribeye 12 oz.     $22.99
Bone-In  22 oz.     $35.99
Dry rub marinated and finished with Cajun butter. 

Filet Mignon  8 oz.     $29.99
Served with shiner sauce and caramelized onions.

New York Strip  12 oz.     $28.99
Seasoned and grilled to your preference. 

Steak Toppers: Jumbo Lump Crabmeat $7, Shrimp $6, 
Caramelized Onions & Mushrooms $2,

Served exclusively Friday & Saturday 
Herb Crusted Prime Rib 14 oz.     $27.99
Served with horseradish cream and au jus.

Airline Chicken     $12.99
8 oz. bone-in airline chicken breast marinated and 
grilled. 

Chicken-Fried Steak     $14.99
Seasoned, hand-battered and fried served with a 
peppered cream gravy. 

Hickory Smoked Pork Chop     $17.99
Double-cut bone-in pork chop, smoked and then grilled 
to perfection served with brown demi gravy.

Duck Breast     $17.99
Pan seared and served with a blackberry reduction.

Cajun Chicken Pasta    $15.99
Grilled chicken breast over Cajun cream sauce made 
to order with fettuccine noodles. 

Cajun Shrimp Pasta    $17.99
Grilled shrimp over Cajun cream sauce made to order 
with fettuccine noodles. 

Australian Rack of Lamb     $28.99
Two, double-cut chops seasoned and served grilled 
with a red wine reduction.

Baby Back Ribs
 Half Rack $15.99
 Full Rack $21.99 

Dry rubbed, slow smoked, dressed with house BBQ sauce and served with baked beans and coleslaw.

FRESH SEAFOOD

Fresh Catch     $27.99
Chef’s creation prepared fresh daily for your dining 
experience.

Fisherman’s Platter     $19.99
Fried shrimp, catfish and crab cake served with french 
fries and coleslaw.  

Stone Ground Grits & Shrimp     $17.99
Sautéed gulf shrimp finished in a Cajun cream sauce 
and served over a bed of smoked cheddar cheese grits. 

Lobster Tail 12 oz.     $35.99
Oven broiled and served with clarified butter and 
charred lemon. 

Surf ‘N Turf     $49.99
12oz lobster tail served with choice or a filet or Ribeye. 

Redfish Opelousas     $19.99
Lightly blackened or grilled, topped with fresh seafood 
cream sauce. 
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