
LUNCH SPECIALS

THE FOLLOWING SPECIALS SERVED AS DESCRIBED

Wild Hawaiian Mahi Mahi 13Grilled w/lemon pepper, topped with lemon butter sauce.

Blackened Pork Loin 10Served over Creole meuniere sauce
Lemon Pepper Catfish 10Mesquite grilled then topped with lemon and capers.
Coconut Shrimp 10Beer battered with coconut and served with orange

marmalade sauce.
Catfish Filet 10A catfish filet breaded in our cornmeal breading,

Served with our tartar sauce (jalapeno relish served on request).
River City Fried Clams 10Tender, sweet clams, hand-breaded in our famous spicy flour.
Blackened Catfish 10Fresh, farm-raised catfish filets, blackened in Cajun

seasoning, topped with Creole meuniere sauce.

Trapper’s Fried Shrimp 10Butterflied shrimp, fried to perfection.

Chicken Tenders 10Fried with homemade Cream Gravy, Blackened or lemon pepper.  

Trapper’s Shepherd’s Pie 8                       A huge bowl of our steak soup surrounding a mound of mashed
                       potatoes topped with aged cheddar cheese.

Blackened Chicken Pasta 10                               A lunch portion of our best seller.Blackened chicken breast 
                               served over rigatoni tossed in our Creole cream sauce.

Linguine Alfredo 8In a creamy Alfredo sauce w/fresh grated romano & parmesan cheeses.
10With Shrimp or Chicken

Trapper’s Ultimate Fried Chicken

10

                               Served over our roasted garlic mashed potatoes 
       and real homemade cream gravy. 

     

Luncheon Specials served 11am til 3pm, Monday thru Friday. Served with choice of
French Fries, Red Beans & Rice, Cole Slaw, or Creole Potato Salad (while it lasts).

Lemon peppered, served with lemon butter sauce and capers.
Smoked pulled pork loin served over red beans & rice.
Served with hush puppies.

Fresh Atlantic Salmon 13
Pork Ernesto 10

Shaved prime rib sandwich topped with melted
Monterey Jack & cheddar cheese.  Due to the popularity of this
sandwich we sell out from time to time.  Sorry for any inconvenience.

Prime Rib Melt 11

Crawfish Étouffée 

10

An original Prudhomme recipe, dark & spicy roux. 
Blackened Ahi Tuna “Sashimi Grade” with Creole Remoulade sauce. 13

New! Chicken Fried Steak Hand breaded to order Premium Angus Beef served with 
made from scratch gravy and mashed potatoes.   

10
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