
Voodoo Shrimp
Eight large gulf shrimp flash fried then tossed in 
our savory sweet & spicy voodoo sauce. 15

Crab Cakes
Three house made blue lump crab cakes, served with a corn, 
bacon and pepper relish, finished with our house sauce. 17

Cajun Wings 
Cajun rubbed, tender smoked wings finished with your choice of 
bar-b-que, buffalo, garlic parmesan, voodoo, or Caribbean jerk 
sauce. Accompanied with house made ranch, cajun ranch, or blue 
cheese dressing. 16

Mel’s Pepper Rings
Thinly sliced bell peppers dredged in Cajun seasoned flour, flash 
fried, then piled high and dusted with powdered sugar, finished 
with a drizzle of our house made Cajun honey. 12

Muffuletta
Hot salami, ham, swiss, provolone, and olive tapenade served on 
sesame French bread. 14

Shrimp Po Boy
Cajun fried shrimp served on a Hoagie bun topped with lettuce, 
tomato, onion, and our House sauce. 15

Chicken Sandwich
Your choice of blackened, grilled, or fried chicken breast served on 
a soft Brioche bun and topped with lettuce, tomato, onion, and our 
house sauce. 15 / Toss it in your favorite sauce +1

The Brickhouse Burger
Two ¼ lb angus beef patties, with your choice of cheese and topped with 
lettuce, tomato, onion, and our house sauce. 14 / Make it Cajun +1

Southern Sweet & Smokey Burger
Two ¼ lb angus beef patties topped with two slices of 
house made, thick cut candied bacon, smoked gouda, 
and finished with bacon jam. Served with lettuce, 
tomato, and onion on a house made potato bun. 17

Caesar
Romaine lettuce tossed in caesar dressing and topped with parmesan 
and buttery garlic croutons. 12

Strawberry Walnut Salad
Mixed greens with candied walnuts, fresh strawberries, 
locally grown mini heirloom tomatoes, fried herb goat 
cheese balls, and house made strawberry vinaigrette. 14

House 
Mixed greens topped with locally grown mini heirloom tomatoes, red 
onion, shredded cheese, and your choice of dressing. 12

Dressings: Ranch, Cajun Ranch, Blue Cheese, Italian, French, 1000 
Island, Caesar, Strawberry Vinaigrette.

20% gratuity added for parties of 8 or more.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Appetizers
Shrimp Cocktail 
Eight large shrimp served chilled with house made cocktail 
sauce. 16

Coconut Shrimp
Eight hand breaded shrimp fried and served with a spicy 
chili sauce. 15

Shrimp & Grit Fritters
Three large fritters fried and topped with shrimp and andouille. 16

Poutine
Fries topped with cheese curds, house smoked pulled pork, 
and finished with our house made gravy. 13

Cajun Street Corn
Two ears of corn covered in butter, our blend of spices, and 
finished with fresh herbs. 12

Salads and Soups 
Crawfish Bisque
A creamy roux-based soup flavored with crawfish meat, sauteed green 
pepper, onion, celery, garlic, served with toast points.  Cup 7 / Bowl 12

Jambalaya
Enjoy a Creole twist on this New Orleans favorite. Tender chicken, 
shrimp & spicy andouille sausage generously flavored with fresh garlic, 
Cajun seasoning, onion, pepper, celery, tomatoes, and long grain rice. 
Served with cornbread. Cup 7 / Bowl 12

Gumbo
Based with a traditional dark roux, tender chicken, spicy andouille 
sausage, shrimp, cayenne pepper, garlic, onion, celery, and green 
pepper, topped with warm rice and cornbread. Cup 7 / Bowl 12

Sandwiches and More
All sandwiches come with your choice of side. Upgrade to a signature side +1

Mushroom swiss burger
Two ¼ lb angus beef patties topped with mushrooms and 
caramelized onions, and finished with a Kona beer cheese on a 
toasted potato bun. 15

Cajun Chicken and Andouille roll
Chicken, andouille, peppers and onions, topped with provolone 
cheese and finished with a zesty cajun sauce. 15

Lobster roll
Buttered poached lobster with our blend of herbs and spices stuffed 
in a butter toasted hoagie roll, finished with a cajun remoulade. 16

Cajun Fish Tacos
White fish seasoned with Cajun seasoning, served in three 
tortillas, and topped with our house made cajun coleslaw. 17

Voodoo Shrimp Tacos
Fried shrimp tossed in our sweet and spicy voodoo sauce served in 
three tortillas, topped with our house made Cajun coleslaw. 17

Gluten Free       Spicy

ADD
CHICKEN

or SHRIMP
+7 each



Lil Shrimps Menu 
Includes drink and one side. 7

Chicken Strips

Cheeseburger

Mac N Cheese

Grilled Cheese

Buttered Noodles

Lil Sides
Corn on the Cob

French Fries

Cornbread

Dirty Rice

Side Salad

Sides   4

French Fries Sweet Potato Fries

Cornbread Side Salad Hushpuppies

Signature Sides   5

Coleslaw Dirty Rice

Mac N Cheese Red Beans and Rice

Desserts  

Beignets
Deep fried French pastry, dusted with powdered sugar and served 
with choice of Creme Anglaise or a banana rum caramel sauce. 8

Bread Pudding
Top with your choice of banana rum caramel sauce or 
Creme Anglaise. 8 / Add ice cream +2

Upside Down Apple Pie a la Mode
Served piping hot with house made caramel sauce and a scoop of 
vanilla ice cream. 8

CARROT CAKE
Our carrot cake is made from scratch, in house. 8

Weekly Dessert Specials!
Please ask your server for details.

Seafood Pasta
Sauteed shrimp, crab, crawfish and linguine tossed in a house 
made rose’ sauce. 24

Brick House Snake Bite Pasta
For those who love food with a kick! This mouth-
watering dish features bell peppers, onion and 
garlic in a spicy cream sauce, blended with linguine 
and your choice of blackened shrimp or chicken. 22

Shrimp Boil 
Corn on the cob, potatoes, shrimp and andouille sausage boiled 
in a Cajun seasoning blend. 18

Crawfish Boil 
Corn on the cob, potatoes, crawfish and andouille 
sausage boiled in a Cajun seasoning. 20

Brickhouse Surf n Turf
7 oz sirloin, cooked to your preference. Served with 6 oz of 
whole shrimp, and finished with a Cajun parmesan cream 
sauce. Served with your choice of side. 27

Entrées
Entrées are available after 5:00 PM. All pastas are served with toast points.

20% gratuity added for parties of 8 or more.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.Gluten Free       Spicy

Signature Dish

Shrimp n Grits 
Large, tender shrimp served on a bed of house made cheesy grits and 
a Cajun andouille sauce, topped with lardons. 20

Crawfish Mac n Cheese
Cavatappi noodles tossed in creamy crawfish and lardon cheese sauce 
made in house. 24

Chicken a la Mer
Fried chicken breast on a bed of dirty rice, topped with lardons, 
crawfish and crab meat in a Cajun seafood cream sauce. 24

Brickhouse Fried Chicken
Leg and thigh, marinated in our Cajun seasonings, sous vide 
to perfection and then deep fried golden and delicious. 
Served with dirty rice and cornbread. Topped with our 
chicken gravy. 23

Red Snapper 
Served with a southern succotash, caramelized 
lemons and finished with Cajun butter sauce. 25


