
VOODOO NACHOS OR FRIES
Remoulade, fiesta sauce, pico, crawfish tails, and andouille 
sausage over the top of your choice of Zapp’s Voodoo Chips or 
our house seasoned fries

DEBRIS FRIES
New Orleans Style Roast Beef, green onions, and cobly jack 
cheese blend over a mound of our house seasoned fries

ZYDECO SHRIMP
Sharable serving of fried shrimp tossed in our Zydeco Sauce. 
Make it Lethal if you enjoy a little heat.

SWAMP WINGS  
Fried party wings tossed in your choice of Original, Zydeco 
Sauce, or Lethal Sauce

FRIED PICKLES 

SPINACH ARTICHOKE DIP
topped with homemade pico

BOUDIN BALLS
Served with a side of Remoulade

GUMBO
Get a taste of New Orleans cuisine with this savory and 
delicious chicken and andouille sausage gumbo! Sausage, 
okra, and aromatic vegetables make this an authentic served 
over a bed of rice

RED BEANS AND RICE
Red beans seasoned with andouille sausage and simmered to 
perfection served over a bed of steamed white rice
 

HOUSE SALAD
Croutons, baby tomatoes, red onion, cheddar & choice of 
dressing

CAESAR SALAD
Herb croutons, parmesan cheese & caesar dressing

CRAZY FELLAS
Grilled with our homemade garlic butter and seasoning 
mixture. Topped with bacon and parmesan.

BORDER RUNNERS
Grilled with a blend of mexican seasoning topped with 
homemade pico and parmesan.

HE MADE ME
Grilled with our homemade cajun garlic butter, gator mustard, 
and seasoning mixture topped with parmesan.

SWAMP ASS
Grilled with our homemade cajun garlic butter, Lethal Gator, 
cayenne and topped with parmesan

IDK SAMPLER
Sampler Platter of our oyster selection. Platter comes with 3 of 
each oyster flavor above.

ON THE HALF SHELL
Served RAW over a bed of ice and rock salt. Served with lemon 
wedges, horseradish, and cocktail sauce.

CAJUN SHRIMP
Large grilled shrimp cooked and seasoned in a garlic cajun 
butter. Roughly 15 shrimp

CHICKEN BREAST SANDWICH
Grilled chicken breast seasoned with our house blend of 
seasonings and topped with lettuce, tomato, mayo and 
provolone cheese

FRIED OR GRILLED SHRIMP BASKET
Your choice of our lightly battered fried shrimp or seasoned 
grilled shrimp. Roughly 15 shrimp

FRIED OYSTER BASKET
battered with our house seasoned blend and deep fried. Roughly 
8 oysters

CATFISH BASKET
2 battered catfish filets swrved with coleslaw and hushpuppies

CHOOSE 2
Choice of catfish, shrimp or oysters served with fries, 
hushpuppies, and cole slaw

CHOOSE 3
Choice of catfish, shrimp or oysters served with fries, 
hushpuppies, and cole slaw

BIG EASY
Roast beef poboy with a cup of our delicious gumbo

THE HALFER
Half of one of our delicious poboys and choice of cup of soup or 
side salad

FRIED OYSTER

FRIED OR GRILLED SHRIMP

CAJUN FRIED TURKEY 
Oil-less fried turkey injected with blend of cajun seasoning

NEW ORLEANS STYLE ROAST BEEF 
Slow roasted roast beef in gravy

CATFISH

PEACEMAKER
Fried shrimp and fried oyster 

BAYOU SAUSAGE DAWG
8” andouille sausage on a french roll topped with
 caramelized onions and option of gator mustard 
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FRIED OR GRILLED SHRIMP
3 tacos with lightly fried or grilled shrimp topped with 
homemade pico, remoulade, fiesta ranch, and fresh cilantro

FRIED OR GRILLED CHICKEN
3 tacos with lightly fried or grilled chicken topped with 
homemade pico, remoulade, fiesta ranch, and fresh cilantro
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ALL ENTREES SERVED WITH ONE SIDE 
ALL KID’S MEALS SERVED WITH FRIES

POTATO SALAD

PASTA SALAD

SIDE HOUSE SALAD

COLE SLAW

HUSHPUPPIES

SEASONED CORN ON COB

SEASONED FRIES

KING CAKE BREAD PUDDING
A small twist on two New Orleans flavors. Topped with a cream 
cheese and Mardi Gras sugar crystals

BANANA FOSTERS BANANA PUDDING
Grandma’s family favorite infused with carmelized rum 
bananas.

OLD FASHION ROOT BEER FLOAT
Nice cool refreshing Barq’s root beer and homemade vanilla ice 
cream served in a 16 oz mug.
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COKE, DIET COKE, SPRITE, DR. PEPPER,
LEMONADE, ORANGE SODA, ROOT BEER, SWEET 
TEA, AND RIVER ROAST COFFEE
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FRIED OR GRILLED SHRIMP BASKET
Your choice of our lightly batter fried shrimp or seasoned 
grilled shrimp. Roughly 8 shrimp

CATFISH BASKET
1 battered catfish filets thin and crispy

BURGER
Dressed with ketchup, pickles, and cheese

CHICKEN TENDERS
Lightly seasoned and battered chicken tenders
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ALL POBOYS SERVED WITH ONE SIDE 
DRESSED WITH TOMATO, LETTUCE, MAYO
AND REMOULADE.

ADD SALAD TOPPER CHICKEN OR SHRIMP

BEER MENU TO COME IN NEAR FUTURE.....

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, EGGS, OR UNPASTEURIZED MILK MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. PARTIES OF 6 OR MORE ARE SUBJECT TO A 20% AUTOMATIC GRATUITY.

M: CLOSED

T-TH: 11 AM TO 9 PM

F-SA: 11 AM TO 9 PM

SU: 11 AM TO 8 PM

6518 GOODMAN RD SUITE 108

OLIVE BRANCH, MS 38654

662.408.4815

TOGO ORDERS CAN BE MADE AT:

WWW.2CRAZYFELLAS.COM


