
PRAIRIE MOON MARDI GRAS
FRIDAY, 2/9 - FAT TUESDAY, 2/13

LAISSEZ LES BON TEMPS ROULER!
SOUP

CHICKEN & ANDOUILLE GUMBO
… Farm fresh chicken, Andouille sausage in an

okra & file' Gumbo over rice … C 5.95 B 8.95 …

RED BEANS & RICE
… One of our Cajun favorites with Andouille

sausage and bacon … Cup 5.95   Bowl 8.95 …

SMALL PLATES & RAW BAR
OYSTERS ON THE HALF SHELL

… "Bevins" (St.James River VA), house cocktail sauce … ½ dozen $18 …

LARGE "EZ PEEL" GULF SHRIMP
… Half pound, lemon, cocktail sauce … 13.95 …

SHRIMP & GRITS
… Large Gulf shrimp, Applewood bacon, garlic pan-sauce, cheddar grit cake, smoked cheddar … 16.95 …

P. MOON JAMBALAYA
… Traditional Cajun seasoned rice dish, Gulf shrimp, Andouille sausage and chicken with a healthy blend

of peppers & spice YA! YA! … 15.95 …

BIG PLATES
CAJUN CATFISH COMBO

… Blackened Mississippi catfish filet on a bed of
sautéed garlic-spinach with red beans & rice …

18.95 …

BLACK & BLUE BEEF TENDERLOIN SKEWERS
… Two 6oz beef tenderloin brochettes with our

homemade blackening spices, topped with
blue-cheese butter served with mashed potatoes

and garlic spinach … 22.95 …TROUT MEUNIERE
… Pan-seared fresh rainbow trout with a

Creole-toasted pecan browned butter sauce,
mashed potatoes & broccoli … 20.95 …

SEAFOOD BIG MAMOU
… A Prairie Moon favorite! Gulf shrimp, scallops

and crawfish tails in a savory tomato-cayenne
simmer sauce over rice … 21.95 …SHRIMP & CRAWFISH ÉTOUFFÉE

… sautéed gulf shrimp, crawfish tails, savory
étouffée sauce, white rice, Add a blackened

catfish filet for $6. … 20.95 …

BANANAS FOSTER BREAD PUDDING
… Cinnamon bread pudding with bananas, banana

caramel sauce & vanilla cream … 8.95 …

CRAFT COCKTAILS
STELLUM RYE SAZERAC …  Rye whiskey ,:

herbsaint, Peychauds bitters, Angostura bitters
chilled-neat, lemon twist   … 14

STELLUM VIEUX CARRE … Stellum Bourbon,:

sweet Vermouth, Cognac, Benedictine,
Peychauds bitters, lemon peel  … 15

THE HURRICANE … 10 - JAR 20:
/ passion fruit, pineapple, lime light & dark Rum /


