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BOUDIN BALLS

Fried, red onion marmalade,

our Creole ranch 10

CRAWFISH CORNBREAD

Fried crawfish cornbread, fried Gulf shrimp,

house citrus butter, R&B Ponchatoula

Orange Pepper Jelly glaze drizzle 16

FRIED GREEN TOMATOES

Fried green tomato slices, grilled Gulf Shrimp,

house shrimp cream cheese and white remoulade,

Tasso, R&B Ponchatoula Pepper Jelly 16

CRAB CAKES

House Lump crab cakes, Pan-seared,

white remoulade, house made gremolata 18

ZYDECO SHRIMP

Fried Gulf shrimp tossed in our

honey Sriracha sauce 16

BACON WRAPPED STUFFED SHRIMP

Lump Crab stuffed Gulf shrimp,

hickory smoked bacon, house tomato sauce,

our lemon butter drizzle 19

FILET KABOBS

Two marinated filet mignon skewers, onions,

bell pepper, our Creole tomato glaze drizzle 18

STARTERS

Friday Happy Hour
3:00 pm - 5:00 pm

FULL MENU
AVAILABLE STARTING

AT 4:30

Tamra McCann
@rouxbrew.mgr@gmail.com Please view this document. You can also add comments.



1/2 PRICE Specialty Drinks
Rouxtini • Lemon Drop Martini

Strawberry Cosmo • Raspberry Martini

Espresso Martini • Chocolate Martini

Pineapple Upside Down Martini

Ponchatoula Punch • Blue Roux
16 oz or 20oz 

1/2 PRICE Stonewood Wines
by the glass

1/2 PRICE Bottled Beer
Bud Light • Budweiser •  Coors Light

Michelob Ultra • Miller Lite • Yuengling

1/2 PRICE Well Drinks
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Friday Happy Hour
Drink Specials

3:00 pm - 5:00 pm

FRESH MOZZARELLA
Hand pulled fried mozzarella,

Italian bread crumbs, house creole

sauce

7

SPINACH DIP
Our Roux creamed spinach

with fried bow-tie pasta

10

BRUSSELS SPROUTS
Crisp roasted Brussels sprouts
Choice of Steen's Herb Bacon Gastrique
or House Soy Glaze

9

PRIME RIB DEBRIS FRIES
Slow cooked Prime Rib debris,

cheddar cheese, tomatoes

Choice of Ranch or Horseradish Aioli

12


