
 

333 Bistreaux 
 Starters  
   

 Traditional Spinach & Artichoke Dip $8.00 
    Smooth, Rich & Delicious, served w/crispy   
    Bow Tie Pasta  
 Southern Style Fried Green Tomato $8.00 
    Drizzled w/remoulade sauce  
 Signature Crabcake  $8.50 
    Crabmeat w/fresh herbs & spices blended  
    together to form an old fashion crabcake    
    topped w/Burre Blanc Sauce  
 Crabmeat Stuffed Mushrooms $8.50 
    Stuffed w/crabmeat dressing drizzled w/ Burre  
    Blanc Sauce  
 New Orleans Style BBQ Shrimp $8.95 
    Served w/a toasted Baguette  
 Bistreaux Bread  

    A wonderful blend of Olive Oil, Pepper-  
   corns & Parmesan Cheese baked to 
   perfection! 

½ 
whole 

$5.00 
$8.50  

 

   
 

Sandwiches  

 
*Please choose your choice of seasoned fries,  

sweet potato fries or salad* 
   

 Grilled Chicken & Avocado Paninni $8.00 
    Chicken, Avocado, Pepperjack, Grilled pepper &  
    onions on a pressed flat bread  
 Honey Chicken Paninni $8.00 
    Crispy chicken breast, grilled pepper & onions  
    w/our own Honey Mustard spread & Hickory  
    Smoked Bacon  
 Filet Mignon Po-Boy $9.00 
    Slices of sautéed Filet Mignon in our special  
    sauced served on delicious hot French bread  
 Black & Blue Burger $9.00 
    Grilled ½ lb Ultimate burger w/melted Blue  
    Cheese Crumbles  
    *Or build your own at an additional cost*  
 New Orleans Style Po-Boy  

    Dressed and served to perfection  

                        **Catfish $8.50 

                        **Shrimp $9.00 

                        **Crabcake $10.00 

Soups  
  

Gumbo Ya-Ya $5.00 
   Traditional Southern style Gumbo w/shrimp,  
   andouille sausage & chicken w/a scoop of   
   steamed white rice  
Vidalia Onion Soup $5.00 
   An aromatic mix of onions, spices & herbs   
   simmered in a beef broth, topped w/crispy  
   toast & melted cheese  
Lobster Bisque $5.00 
   Rich, hearty & satisfying w/pieces of succulent  
   lobster, spiced to perfection.  This delicious    
   creamy soup makes the perfect first course or  
   lunchtime treat.  
  

Salads 
  

Grilled Asparagus Salad (In-Season) $9.00 
   Grilled fresh asparagus on a bed of greens topped  
   w/feta and diced tomato, drizzled w/a balsamic  
   reduction  
Traditional Caesar Salad $10.00 
   Your choice of Grilled/Crispy Shrimp or Chicken  
Avocado Stuffed w/Tuna Salad $11.00 
   On a bed of greens w/your choice of dressing  
Crispy Chicken Salad $11.00 
   Served on a bed of fresh greens w/Mandarin  
   Orange slices, chopped hickory bacon, red onion  
   & toasted almond slivers topped w/our delicious  
   Orange Vinaigrette Dressing  
Avocado, Mango Tango Salad $11.00 
   Romaine, Sliced Avocado Blue Cheese Crumbles,  
   & Candied Pecans w/our unique Mango Dressing  
Seared Ahi Tuna Salad $12.00 
   On a bed of fresh greens w/tomato and red  
   onion topped w/Balsamic Vinaigrette Dressing  
Sonoma Salad $12.00 
   Baby spinach leaves w/red onion, fresh straw-  
   berries, candied pecans, tomato & grilled chicken  
   w/our tangy pepper jelly vinaigrette  
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 Entrées   On the Sweet Side  
      

 Riverside Pasta $11.00  New York Style Cheesecake $7.50 
    Penne pasta w/a Lobster Cream Sauce served      with your choice of toppings:  
    w/sautéed mushrooms and shrimp               **Banana’s Foster  
 Fettuccini Alfredo w/Chicken $11.00             **Caramel Pecan  
    Delicately seasoned filet of Chicken Strips              **Strawberries and Cream  
    topped w/our Creamy Alfredo sauce on top   Southern Style Key Lime Pie $7.50 
    of Fettuccini Pasta      Refreshing key lime filling inside a buttery  
 Catch of the Day $12.00     graham cracker crust  
    Grilled to perfection, topped w/a sautéed   Sizzling Caramel Apple Torte $7.50 
    crabcake served w/julienne veggies      Caramel Apple Torte served hot w/Vanilla Bean  
 Fish Almondine $12.00     Ice Cream drizzled w/warm Caramel Sauce  
    Fish of the day rolled in our crispy batter,    Homemade Bread Pudding $7.50 
    sprinkled w/sliced almonds on top of      w/Raspberry White Chocolate Sauce  
    julienne veggies  drizzled w/Burre Blanc Sauce     

 Grilled Sirloin $12.00    

 
   served w/a twice baked potato 

       
 

      
 

      

      

      

  
  

  

 Let Us Be Your Caters 
  

 Allow us to remove the stress for your catering needs.  Our spacious facilities, gorgeous balcony 
 overlooking the Mississippi River can accommodate up to 250 people.  We take extra care, specializing 
 in weddings, rehearsal parties, reunions and corporate functions, as well as any other gathering you 
 are planning.  Our various menus are designed to accommodate all budgets.  Let us make your next 
 event the most delicious and memorable yet  We are the only facility with available parking in the 
 downtown Baton Rouge area. 
  
  

 Thank you for your patronage, 
  

 Jay Dykes & Family 
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