alittle something extra!

lagniappes

Hushpuppies & sweet Cornbread &

with house made green tomato jam

14.95

TooLouLou's CRAB CAKEs
One Crab Cake $14 Two Crab Cakes $26
made in house & served with fresh lime sauce

7

Alli3a+or Bites

gator tail chunks crispy fried & served with Creole tartar sauce

24.95

Cajun Calamari 19.95

baby squid golden fried served with spicy Creole sauce

Popcorn Shrim
bourbon Cajun fried shrimp & tangy cocktail sauce

BlG Easy Chicken Tenders
crispy fried chicken breast tenders & house bbq sauce

Catfish Bites

golden fried catfish & Creole tartar sauce

19.95
21.95
19.95

Fried Green Tomatoes ) 18.95

cornmeal dusted green tomato slices served with
pickled jalapenos & Creole remoulade sauce

Bourbon Glazed Pork Bell
smoked crispy pork belly brushed with bourbon bbq sauce

L ouisiana Ditch Chicken
crispy fried frogs legs brushed with house bbq sauce topped
with onion rings

Chili Garlic Shrim
headless jumbo shrimp in shell sautéed in garlic chili sauce
served with crusty garlic bread

Soft shell Crab Toast
fried whole soft shell crab brushed with YaYa bbq sauce on
garlic toast

Blackened Tenderloin Tips
blackened beef tips tossed in garlic butter with bleu cheese dip
& garlic toast

Creamy Crab Dip 24.95
baked cheese, seasonings & crabmeat served with mardi gras chips

21.95

22.95
21.95
24.95

21.95

soups & salads

Crab & Corn Bisque

Cowboy Cajun Sou

hearty blend of ground beef, vegetables &
Cajun seasonings with a hint of southern heat -
house favourite with sweet cornbread

Taste of seafood Sausage Gumbo
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all bowls served with sweet cornbread
e

SEAFOOD SAUSAGE GUMBO 24.95
gumbo made of thick old fashoned roux with shrimp, clams, baby
scallops andouille sausage & southern seasonings
3 served with white rice

CREOLE JAMBALAYA 22.95
andouille sausage, chicken, Cajun dirty rice in piquant
Creole tomato sauce

SHRIMP & CRAB ETOUFFEE 24.95
shrimp, real shredded crabmeat & Cajun holy trinity of onion, bell
pepper & celery smothered in a roux based spicy

Creole tomato sauce

TASTE OF N'AWLIN'S 26.95

trinity of Creole Jambalaya in Cajun dirty rice, Shrimp & Crab
Etouffée & Seafood Sausage Gumbo with white rice

SHRIMP & GRITS YAYA 24.95
fried green tomatoes & cheesy garlic grits topped with spicy garlic
head off shrimp in shell & our house YaYa bbq sauce

MILE HigH sTIR FRY ) 19.95
fresh broccoli, onion, bell peppers, mushrooms, baby corn &
snap peas - seasoned & served over white rice
add spicy shrimp or blackened chicken 8.95

Magholia Salad &)
goafcheese, pecans, dried cranberries, mixed greens & honey
mustard dressing

16.95

11.95 Lemon Garlic Caesar 15.95
romaine lettuce, cornbread crumble & parmesan cheese tossed in
11.95 lemon garlic Caesar dressing
add: blackened chicken or shrimp $8.95
Soft shell Crab salad 26.95
fried whole soft shell crab brushed with YaYa bbq sauce on mixed
12.95 greens, bell peppers, onion, cucumber, tomato, avocado &

balsamic dressing

11:30am-5:00pm

house favourites

FisH & CHIPs 24.95
Cajun style battered catfish filet marinated in hot sauce with
Creole tartar sauce & Cajun slaw

LouisiANA BBQ RIBS 26.95

baby back pork ribs brushed with tangy house bbg sauce
served with slaw, Cajun dirty rice or fries

BLACKENED sHRIMP QUESADILLA 22.95
monterey jack cheddar cheese, Creole sauce & sour cream
served with Cajun slaw

BBQ PULLED PORK QUESADILLA 21.95

monterey jack cheddar cheese topped with pickled jalapenos &
sour cream served with Cajun slaw

FisH TACO 22.95
blackened catfish, tomatoes, cucumbers, lettuce & fresh lime sauce in a

tortilla wrap served with Cajun slaw
add half avocado 3.75

CHICKEN FRIED STEAK 24.95
seasoned BEEF minute steak breaded & fried, peppercorn gravy,
cheesy garlic grits & Cajun slaw

ANDOUILLE MAC'N CHEESE 19.95

cheesy Cajun seasoned cavatappi pasta with andouille sausage
served with Cajun slaw
add blackened chicken or shrimp 8.95

STEAK SANDWICH 28.95
AAA 50z sirloin steak on garlic toast with fresh cut fries & Cajun slaw

MIsSsISSIPPI MUSSELS 24.95
steamed in garlic & white wine served over our piquant Creole tomato
sauce with crunchy garllc toast

Shrimp Remoulade Salad 22.95
warm blackened shrimp tossed in Creole remoulade sauce over
fresh spinach, mushrooms & red onions

Blackened Jack 24.95
blackened beef tenderloin tips, grilled bell peppers & mushrooms
on home style greens with bleu cheese dressing -

lunch for one or plenty to share!

Tooloulou’'s Express 19.95
Lemon Garlic Caesar salad with choice of Crab Corn Bisque or

Cowboy Cajun soup & sweet cornbread




sandwiches poboys burgers

s
Tooloulou’'s BLT 18.95 fried CB‘.JBE’A S%KLMP §L4'95 lai : WHC? .le(r BbquEEK" 2I§.9jd
Canadian back bacon, fresh tomato slices, crispy lettuce & RECtal et e i s LIS 0lalen 7ozma ey hguse Deel DUISET, eheadan . 1y
mayonnaise on toasted multi grain CATEISH 23.95 cheese, crispy pork belly, bacon jam, pickled | 7 -
sub a plain bagel 1.00 blackened catfish filet, cucumber & Creole tarter sauce red onions &jalapenos, dill pickle & )
add cheddar cheese 3.75 BGi el oae sunny side up egg
arilled Cheese & panadian Bacon 17.95 slow cooked pulled pork cooked in tangy house bbq sauce with
cheddar cheese & Canadian back bacon on multi grain toast : pickled jalapenos Wi e i
add fresh tomato slices 4.75
: BLACKENED CHICKEN 24.95
Smoked Salmon Bagel 19.95 blackened chicken breast with creolaise
half a plain toasted bagel, cfeam cheese, smoked salmon lox,
ok - . : SOFT SHELL CRAB 26.95
oo ripapnions Lapels S dil whole fried soft shell crab brushed with YaYa bbq sauce, Big DADDY 24.95 ;
_ Creole tartar sauce cheddar cheese, lettuce, tomato, onion, mustard,
mayonnaise, pickle
BLACKENED TENDERLOIN TIPS 25.95 add bacon or ham 2.50
Wrap S blackened beef tenderloin tips tossed in garlic butter with
Creole mustard ; CRAZY CAJUN 24.95
ANDOUILLE SAUSAGE 22.95 sautéed mushrooms, bacon, cheddar cheese,
grilled house andouille sausage with pickled onions & Creole mustard pickled omons’vf,?fﬁ?rllsoeﬁ%gtr:l;icrfétomato topped
FRIED GREEN TOMATOES (V) 22.95
cornmeal dusted fried green tomato slices with pickled jalapenos & BLAZIN' BOURBON BURGER 24.95
Creole remoulade sauce bourbon rub seasoning, pepper jack cheese, grilled
ACADIAN BLT PO'BOY 24.95 mushrooms, pickled jalapen_os, creolaise, lettuce,
crispy fried thick pork belly, bacon jam, fried green tomatoes tomato & pickle
& remoulade sauce
add cheddar cheese 3.75 e s
g/lajkm Cdlitab kWEaP el g o éclj-% we reserve the right to add a gratuity to
ackened chicken breast, bacon, tomato, avocado, lettuce, cheddar ;
jack cheese & ranch dressing S ide S BLS S of six or more

Chicken Caesar Wra 21.95 : T —

crisp fried chicken tenders, bacon, lettuce, asiago & mozzarella S o A . <

cheese with house Caesar dressing Hushpuppies 1195 Fresh Cut Fries 8.95 = a llttle LOIllSlana

Vegwnch ® '  19.95 sweet Cornhbread 1095 Cajun Fries 8.95 . alittle Acadiana

tomato slices, avocado, red onion, cucumber, lettuce, pepperjack i ! :

cheese & creolaise 5|ngle Slice Cornbread 395 Sweet Potato Fries 11.95 :

BlackJack wrar - 24.95 Cheesy Garlic Grits 6.95 Onioh Rings 11.95

blackened beef tenderloin tips, grilled bell peppers & mushrooms, : AR SRRV e

home greens & bleu cheese dressing Cajun Dirty Rice 695  Cup Soup 6.50 : i

add cheddar cheese 3.50 Andouille Mac’N Cheese 9.95 Peppercorn Gravy 3.50 % 403.782.2633
| Red Beans & Rice 9.95 tooloulous@telus.net

please advise server of any allergies add andouille sausage 5.25 204 Caribou Street Banff AB



