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Blackened Specialties
Served with Veggie Medley, New Potatoes and Dirty Rice

Blackened Catfish ............................................................................. 6.49
Blackened Chicken ............................................................................ 6.49
Blackened Chicken Diane or Pierre ................................................7.49
Blackened Shrimp .............................................................................6.99
Blackened Tuna w/Dill Hollandaise ................................................7.99

Grilled Specialties
Served with Veggie Medley and Garlic Mashed Potatoes or Cheesy Grits

Grilled Chicken ................................................................................... 6.49
Grilled Chicken Pontchartrain ......................................................7.99

Cajun Fried Cuisine
All served with Cajun Coleslaw or Sweet Potato Salad and Hushpuppies
We use only Optimax Oil with no trans fat for low cholesterol fried items

Beer Battered Shrimp..................................................................... 6.49
Cajun Fried Shrimp ........................................................................... 6.49
Cajun Chicken Strips ....................................................................... 6.49
Voodoo Chicken Strips..................................................................... 6.49
Fried Catfish....................................................................................... 6.49
Fried Oysters .....................................................................................6.99
Shrimp & Oyster Combo ................................................................. 6.49

House Specialities
Chicken A La Mer ...............................................................................7.99
Cajun Stir Fry (Beef, Chicken and /or Shrimp).........................6.99
Coonass Chicken ............................................................................... .7.99

Pasta Favorites
Crawfish Fettuccine ..........................................................................7.49
Crawfish and Andouille Fettuccine .....................................................7.49
Chicken Fettuccine ............................................................................7.49
Blackened Chicken Fettuccine........................................................7.49
Papa Vic’s Pasta .................................................................................7.49
Garlic Seafood on Pasta .................................................................7.49
Seafood Fettuccine ...........................................................................7.49
Shrimp Fettuccine .............................................................................7.49
Shrimp Czarina ...................................................................................7.49
Cajun Caccitore ..................................................................................7.49
Seafood Little Mamou .....................................................................7.49
Chicken Pierre on Pasta ...................................................................7.49

Po’Boy Sandwiches
Served with Cajun Coleslaw or Sweet Potato Salad and Hushpuppies

Shrimp Po’boy ..................................................................................... 5.99
Catfish Po’boy_ ............................................................................ 5.99
Chicken Po’boy_ ............................................................................ 5.99
Oyster Po’boy ..................................................................................... 5.99
Crawfish Po’boy .................................................................................. 5.99
Andouille/Mamou Po’boy .................................................................. 5.99
Muffuletta........................................................................................... 5.99
Voodoo Chicken Sandwich ............................................................... 5.99
All American Burger* ....................................................................... 5.99
Louis Armstrong Burger* ............................................................... 5.99
Veggie Burger...................................................................................... 5.99

_฀Can be Fried, Blackened or Grilled _

JAZZ SUPPORTS THE DESIGNATED DRIVER PROGRAM!

PLEASE DON’T DRINK AND DRIVE

Cajun Dictionary
A La Mer - Literally “of the sea”, a parmesan cream sauce with   
 shrimp & krab meat.
Andouille - Cajun smoked pork sausage.
B.B.Q. - Not your typical BBQ, sautéed with beer, worcestershire &  
 rosemary.
Beignets - French Quarter doughnut, great with chicory coffee.
Boudin - Scrumptious pork & rice sausage, a Cajun staple
Caccitore - Cajun seasoned sauce piquant & chicken over fettuccine.
Chantilly - Brandy & triple sec whipped with heavy cream & vanilla.
Coonass - Loving slang term used by Cajuns to describe themselves.  
 Garlic butter scallion sauce with shrimp & krab to us.
Creole - Urban Cajun word meaning mixed. Tomato, peppers &  
 onions to us.
Czarina - Parmesan cream sauce with shrimp, lemon juice, cayenne &  
 julienne vegetables.
Diane - Garlic mushroom butter sauce.
Étouffeé - Spicy, dark roux & stock sauce, another Cajun staple.
Gumbo - Spicy, dark roux & stock “soup” with andouille, shrimp
 and catfish, seasoned with gumbo file.
Jambalaya - Andouille, beef & tasso jumbled with sauce  
 piquant & rice.
Lafayette - A cheesy, creamy béchamel (white) sauce.
Papa Vic’s - Chicken fettuccine with bell peppers, onions, celery and  
 mushrooms.
Pierre - Red wine demiglaze with tomatoes, onions and mushrooms.
Pontchartrain - Shrimp sauteéd in a tequila lime cream sauce.
Tasso - Slow smoked ham, very flavorful Cajun staple.

Thibodaux - A lemon and worcestershire butter cream sauce.

Lagniappe (Lan-yap)
Something Extra

See your server about our...
T-Shirts฀$16฀฀฀•฀฀฀Hats฀$15

Bon฀Ton฀Spice฀$4฀฀฀•฀฀฀VooDoo฀Juice฀$3
Cafe Du Monde Chicory Coffee $8

Papa฀Vic’s฀Coffee฀$8฀฀฀•฀฀฀Jazzy฀Wine฀$13
Cajun Bloody Mary Mix $6

Gift Certificates (Any Denomination)

Please inquire with the manager
About our Franchise Opportunities!!!

Visit All of our Locations:
1823 W 39th Street • Kansas City, Missouri • 816.531.5556

1859 Village West Parkway • Kansas City, Kansas • 913.328.0003
1605 Chapel Hill Road • Columbia, Missouri • 573.443.5299

1421 Farnam • Omaha, Nebraska • 402.342.3662
3703 19th St. • Lubbock, Texas • 806-799-2124

1180 Scheels Drive • Sparks, Nevada • 775-657-8659

LUNCH MENU
Monday - Friday

11 am - 3 pm


