6010 Jones Creek Road, Baton Rouge

Sunday - Closed
Monday-Thursday 11am - 9pm
Friday-Saturday 11am - 9:30pm

JASMINESONTHEBAYOU.COM

o

(225) 753-3668



APPETIZERS

Rocket Shrimp $12%
Crispy shrimp and spicy aioli over lettuce.

Mozzarella Sticks $10%
Hand cut. Served with house marinara.

Fried Mushrooms §7%
Served with remoulade sauce.

Crawfish Stuffed Beignets $10%

4 flaky pastries stuffed with crawfish, bacon & cheese. Served
with ranch.

Voodoo Rolls $11%
Crawfish & shrimp, cajun trinity, cheese. Served with remoulade.
Asian Fried Chicken Cracklins $11%

Popcorn chicken skins deep fried and tossed in a sweet, tangy &
spicy sauce.

Debris Fries $11%
Mozzerella & housemade pot roast over waffle fries.
Bacon Jam Ribs $12%

Slow roasted baby back ribs basted with our housemade brown
sugar bacon jam glaze.

Spinach Artichoke Dip $12%

Spinach artichoke cream sauce topped with cheese & served with
toasted breadsticks.

Trio $13%

Mozzarella sticks, crawfish beignets, rocket shrimp *no subtitutes.

SOUPS & SALADS & dressings:

Caesar, Citrus Vinaigrette, Balsamic Vinaigrette, Ranch, Honey
Mustard, Blue Cheese, Remoulade & Sundried Tomato Vinaigrette

House Salad $9%

Spring mix & romaine, grape tomatoes, cucumbers, croutons.
Add grilled chicken $5 Add grilled shrimp $7

Caesar Salad $9%

Romaine, croutons, grape tomatoes, caesar dressing. Add
grilled chicken $5 Add grilled shrimp $7

Soup & Salad Combo $12%
Regular House or Caesar Salad & cup of soup.

Rocket Shrimp Salad $15%
Rocket shrimp, romaine, parmesan & croutons.

Spring Salad $15%

Grilled chicken, candied pecans, blue cheese crumbles, grape
tomatoes, dried cranberries, house salad mix & balsamic vinaigrette.

(coutisused)

Seafood Salad

Shrimp, crawfish, grape tomatoes, house salad mix & House
Citrus vinaigrette.

Chicken & Andouille Gumbo & §7%
Shrimp & Corn Soup G §7%
Corn & Crab Bisque . §7%

FRIED SEAFOOD  twed witly | side

Fried Gulf Shrimp with Fries
Rocket Shrimp with Fries
Fried Catfish Platter with Fries
Fried Oyster Platter with Fries

Choose Two Platter with Fries

Seafood Platter with Fries

Fried Shrimp, fried catfish, fried oysters and a cup of corn &
crab bisque.

FRESH SEAFOOD  sewed wilh | side

Crawfish Etouffee

LA Tails in a buttery roux over rice.

Blackened Catfish

Blackened catfish filet over steamed broccoli.

Blackened Catfish Jasmines
Blackened catfish filet served on a bed of rice topped with
crawfish etouffee.

The Mornay
Blackened fish of the day topped with our crawfish and
shrimp cream sauce, & veggie of the day.

The Rockefeller

Blackened fish of the day topped with our crabmeat spinach
sauce, & veggie of the day.

PASTAS senwed witly | side

Spaghetti & Meatsauce

$18%
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$14%

Ground meat and Hannah Q Sausage simmered in our red sauce.

Grilled Chicken Alfredo

Grilled chicken over pasta alfredo.

$14%
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