Landry’s Signature
Bananas Foster
$7.99

DINNER
COLD APPETIZERS

Famous 210z.
MAI TAI
$7.99

MENU

Jumbo Shrimp Cocktail served with cocktail and rémoulade sauce .......... 10.99 Cold Peel ‘n Eat Shrimp ............................ >Dz 7.99 ..Dz 11.99
Beefsteak Tomato & Fresh Mozzarella fresh basil, red onion and Shrimp Rémoulade on beefsteak tomatoes with sweet rémoulade ........... 10.99

balsamic vinaigrette ......... ... . 6.99

HOT APPETIZERS

Seafood Stuffed Jalapenos HOT! Stuffed with shrimp, crab and cheese . ......8.99  Fried Zucchini topped with lemon pepper Parmesan......................... 6.99
Crab, Spinach & Artichoke Dip sprinkled with mozzarella cheese and baked .10.50  Shrimp Enbrochette bacon wrapped and stuffed with cheese & jalapefio .. .... 12.99
Battered Onion Strings and Jalapenos served with Ranch dressing ......... 6.99 Jumbo Lump Crab Cake with a roasted tomato cream sauce ................ 12.99
Seafood Stuffed Mushrooms with our famous shrimp and crab stuffing ....... 9.99  Oyster Bar Trash blackened shrimp and jumbo lump crabmeat . .............. 13.99
Fried Calamari with marinara ............. ... . o i .. 9.99

OYSTETRS

Oysters on the Half Shell fresh fromthebay ............ »Dz 7.99..Dz 13.99
Oysters Rockefeller baked with spinach, bacon,

Oysters Landry with lump crabmeat and a white wine
cheddar cheese sauce ............ ... ... ...l ‘Dz 12.99 ..Dz 17.99

cream cheese and anisette .................. ... .. ... »Dz 11.99..Dz 16.99 Fried Oysters served with steak fries & onion strings ......................... 16.99
SOu?ers, SALADS & SANDWICHES
Shrimp or Seafood Gumbo .................... ... ... Small 6.50 Large 7.99 Caesar Salad hearts of romaine and Parmesan cheese ....................... 7.99
Clam Chowder .......... ... ..., Small 5.99 Large 7.99  Shrimp or Chicken Caesar Salad agreatmatch ........................ 14.99
Lobster Bisque .............. ... ... ... ... Small 6.99 Large 8.99 Blackened Shrimp Salad artichoke hearts, pepperoncinis & mixed
Cobb Salad bleu cheese dressing with grilled chicken, bacon, avocado, greens tossed in a garlic herb vinaigrette ....... ... ... . ... . o il 14.99
tomatoes, boiled eggs, cheddar and bleu cheese crumbles .................... 14.99 Avocado Shrimp Pico Salad with pico de gallo and Ranch dressing ......... 13.99
Grilled Salmon Pasta Salad mixed greens, penne pasta Landry’s Famous Seafood Salad jumbo shrimp, crab fingers,
and fresh vegetables. Tossed in a creamy herb dressing with dill and capers ...... 17.99 Norwegian smoked salmon rolls and jumbo lump crabmeat .................. 19.50
Blackened Chicken Salad artichoke hearts, pepperoncinis & mixed Po-boys your choice of shrimp, fresh fish or oysters ......................... 11.99
greens tossed in a garlic herb vinaigrette ................ ... ... oL 14.99  Landry’s Gold Burger 10 oz. with cheddar cheese, steak fries and onion strings . 8.99
FRESH FISH

We pride ourselves on serving the best fresh fish anywhere. Add Blackened or Lemon Pepper for $1.25.

Fresh Catch Ponchartrain broiled, with a creamy white wine sauce, Redfish a coastal tradition, great for blackening .............. ... ... .. ... 19.99

mushrooms & jumbo lump crabmeat ............ ... .. 21.99 Catfish Fillets lightly dusted & broiled or dipped in seasoned cornmeal & fried ..16.99
Gulf Snapper (seasonal) tender and cooked to perfection ................... 23.99 Mahi-Mabhi try it with one of our speciality toppings ........................ 22.99
Salmon Fillet with lemon butter .......... ... . ... ... ... ... .. 19.99 Chilean Sea Bass buttery, white, flaky texture broiled and lightly seasoned ... .. 25.99
Stuffed Flounder baked and stuffed with our seafood stuffing, jumbo Gulf Sea Bass Madrid Parmesan-crusted and topped with jumbo shrimp & scallops,

shrimp and jumbo lump crabmeat - our house specialty ...................... 29.99 artichoke hearts, pinenuts & mushrooms accented with a Mornay sauce ......... 27.99
Tuna Steak char-grilledtoorder ......... ... 21.99

G ULF SHRIMP
Jumbo Gulf Fried Shrimp 7 with steak fries and onion strings .............. 17.99  Shrimp Enbrochette 6 bacon wrapped and stuffed with cheese & jalapefio ....... 19.99
Stuffed Shrimp 5 filled with our seafood stuffing then fried or broiled ......... 18.99  Fried Shrimp 9 large fried shrimp with steak fries & onion strings ............. 16.99
Char-grilled Jumbo Shrimp 7 with rice pilaf San Luis & vegetables .......... 18.99  Shrimp Fresca 7 jumbo shrimp lightly dusted with Parmesan cheese, sautéed and
Shrimp Scampi 7 jumbo shrimp sautéed in white wine and garlic ............. 18.99 topped with jumbo lump crabmeat and served with angel hair pasta .............. 21.99
Titanic Shrimp colossal kabob with char-grilled vegetables .................. 21.99
PLATTETRS

Seafood Platter fresh fish, stuffed shrimp, stuffed crab, shrimp Landry’s Jumbo Shrimp Platter jumbo fried shrimp, shrimp enbrochette,

and oysters all fried to perfection ........... ... ... oo 21.99 shrimp scampi and a titanic shrimp kabob . ................. ... ... ... ... 25.99
Continental Divide choose (2): fried catfish, shrimp or oysters ............... 19.99  Mariner’s Platter stuffed crab, shrimp enbrochette, giant sea scallops and a
20 Shrimp Platter 5 each - scampi, fresca, remoulade & fried ................ 24.99 fresh fish fillet seasoned and baked for outstanding flavor.................. .. 21.99

PASTA SELECTTIONS
Blackened Chicken Fettuccine mushrooms, tomatoes and green onions .. ... 16.99  Seafood Penne Di Mare shrimp, scallops, jumbo lump crab &
Blackened Shrimp Fettuccine mushrooms, tomatoes and green onions .. ... 17.99 cremini mushrooms in our homemade Di Mare sauce ........................ 19.99
SHELLVFISH SELECTTIONS

Alaskan King Crab Legs 1'/: Ibs. of succulent steamed crab /. Crawfish Etouffée & /> Fried Crawfish Tails served with rice ......... 18.99

with a baked potato
Soft Shell Crab in seasoned flour and deep fried
Crab Feast Alaskan king crab legs, stuffed crab, soft shell crab, fried crab fingers,

jumbo lump crab cake, crab au gratin and jumbo lump crab scampi....... ..... 39.99

Twin Lobster Tails twin 5 oz. tails served with baked potato & drawn butter ..Market
Live Maine Lobster choose your own from our tank! ..................... Market
Jumbo Lump Crab Cakes with a roasted tomato cream sauce ............... 23.99

CERTIFIED

Top Sirloin Steak 10 oz., onions & mushrooms, baked potato .......... ..... 19.99
Ribeye 12 oz., sautéed onions & mushrooms, baked potato ............. ..... 23.99
Filet Mignon 8 oz., sautéed onions & mushrooms, baked potato ......... ..... 27.99

ANGUS

B EEF & F O WL

Steak and Lobster 10 oz., top sirloin & a 5 oz., lobster tail, baked potato,

and sautéed onions & mushrooms
Chicken Rockefeller served with fettuccine Alfredo
The Grand Chicken Breast 10 oz, rice pilaf San Luis and fresh vegetables . ...15.99

SPECIALTY TOPPINGS ADD-ONS & SIDES
The perfect complement to any entrée. A great addition to your entrée!
Melissa sautéed shrimp, scallops, jumbo lump crabmeat & mushrooms ........... 7.25 Baked Potato ............. ... 3.99
Pontchartrain creamy white wine sauce with mushrooms and jumbo lump crab . . . . .. 7.50 Landry Potatoes .............. ... 2.50
Crawfish Etouffée a tan roux with sautéed crawfish tails ..................... 6.50 Fresh Vegetables ........... . ... .. i 2.99
Jumbo Lump Crab add Jumbo Lump for a taste sensation! ................... 6.99  Shrimp Skewer broiled, fried or blackened .......... ... .. ... ... o . 6.99
Landry a cheddar cheese wine sauce with jumbo lump crab and shrimp .......... 6.99  Lobster Tail 5 oz, lobstertail ......... ... ... ... . ... 15.99

Garlic bread served on request

All entrées served with Landry’s Famous Salad Bowl. e 15% gratuity will be added to parties of 8 or more. ® We proudly serve Dr. Pepper and Coca-Cola products. San Luis 1/12/09

CAUTION: There may be small bones or shell in some fresh fish and shellfish. Wines and various foods contain sulphites. Eating raw oysters may cause severe illness and even death in persons with liver disease,
cancer and other chronic illnesses that weaken the immune system. We are not responsible for an individual’s allergic reaction to our food. If you are unsure of your risk, consult your physician.



