
Got the Got the Got the bluesbluesblues?...Try the ?...Try the ?...Try the greensgreensgreens!!! 

Consuming raw undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of food born illness 

Appet izersAppet izersAppet izers   
   

Swamp bakeSwamp bakeSwamp bake   
Simmering spinach, artichoke and 
cheese dip, served with toast and 
chips 8.99  * add blue crab 3.99 * 
 

Buffalo tailsBuffalo tailsBuffalo tails   
Crawdad tails, outta da shell, fried 
and tossed in hot sauce from hell. 
with Bleu cheese dressing! 8.99 
 

Fried green tomatoesFried green tomatoesFried green tomatoes   
With collard greens, mobile relish 
and Cajun Mayo 6.99 
 

jr’s Cr{|}{kejr’s Cr{|}{kejr’s Cr{|}{ke   
Made Fresh Daily. super lump  
}r{|me{t, peppers, onions {n~ jr’s 
secret blend of herbs and spices. 
Topped with a lemon cream sauce. 
with mobile relish 10.99 
 

Chicken tendersChicken tendersChicken tenders   
honey mustard “vapor” sauce 7.99 
 

Delta dipDelta dipDelta dip   
Black bean dip, with sour cream, 
cheddar cheese, tomatoes, black 
olives, red onions. Served with blue 
tortilla chips 6.99 
 

Bourbon St. SamplerBourbon St. SamplerBourbon St. Sampler   
Cup of |ig ~{~~y’s gum|o, mum|o 

jambalaya & red beans n rice 10.99 
 

Southern fried dillsSouthern fried dillsSouthern fried dills   
Cajun mayo and vapor sauce for 
dipping 6.99 
 

sweet potato friessweet potato friessweet potato fries   
with bourbon butter sauce 4.99  

SandwichesSandwichesSandwiches   
Served with ffb sweet  

potato Chips. Substitute sweet  
potato fries or fries 1.99  

 

   PPP---uuu---lll---lll---eee---d porkd porkd pork   
 Slow roasted, choice of Smokey red    
 bbq, z{m|o’s |lue|erry h{|{nero, or   
 Carolina-style mustard. Drizzled with  
 sour cream. 9.99 

   
   

B u r g e r s  &  B i r d sB u r g e r s  &  B i r d sB u r g e r s  &  B i r d s    
Fun on a bun! Marinated grilled chicken or 
ffb secret seasoned burger, served with 
Tom{to, lettu}e, C{jun m{yo ‘n spe}i{l fixin’s 
 

   Bacon & bluesBacon & bluesBacon & blues   
 B{}on strips, frizzle~ onions, ‘n house   
 made blue cheese sauce 9.99 
 

   Country Cajun Country Cajun Country Cajun    
 Blackening spice, Smokey red bbq  
 s{u}e, j{}k }heese, C{jun m{yo ‘n  
 onion crisps 9.99 
 

   Butt nekkidButt nekkidButt nekkid   
 Build your own signature sandwich? We    
 can do it! With lettuce, tomato and  
 Cajun mayo 8.99 *xtras .50 each*   
   
   

Frie~ Shrimp Po’ BoyFrie~ Shrimp Po’ BoyFrie~ Shrimp Po’ Boy   
5 hand-breaded jumbos on a traditional 
french quarter hoagie, with lettuce,  
tomato, and cajun mayo 11.99 
 

new orleans muffuletta new orleans muffuletta new orleans muffuletta    
grilled ffb focaccia bread, French  
quarter olive spread, ham, pepperoni,  
salami, jack cheese, lettuce, tomato  
and onion 9.99 
 

Big house saladBig house saladBig house salad   
Mixed greens, tomato, onion, mushrooms, and house-
made croutons 5.99 * take it over the top 
 

Almighty CaesarAlmighty CaesarAlmighty Caesar   
Fresh romaine with our house croutons and dressing 
6.99 * take it over the top 
 
 

T{ke it over the top ‘ withT{ke it over the top ‘ withT{ke it over the top ‘ with   
Grilled shrimp 6.99 * Crispy crawfish tails 6.99  

grilled or batter fried chicken 4.99  
blackened salmon 6.99 

 

Ffb dressingsFfb dressingsFfb dressings   
Honey buttermilk ranch * sweet and sour 
bleu cheese * Caesar * herb vinaigrette  

 
 

Pecan CHICKEN SALADPecan CHICKEN SALADPecan CHICKEN SALAD   
MIXED GREENS WITH MANDARIN ORANGES, fresh  
strawberries, Shaved RED ONIONS and BLUE CHEESE 
CRUMBLES. topped WITH A PECAN ENCRUSTED CHICKEN 
BREAST DRIZZLED WITH SWEET and SOUR DRESSING  11.99 
 

French quarter chicken French quarter chicken French quarter chicken    
Roasted chicken chunks, pecans, shredded cheddar,  
raditore pasta and grapes over mixed greens.  
Sweet and sour dressing 10.99 
 

blue cheese blue cheese blue cheese ***   buffalo tail buffalo tail buffalo tail  
spicy crawdad tails, cool greens and even cooler  
blue cheese dressing. topped with  
blue cheese crumbles. 11.99 

B ig pot B ig pot B ig pot    
Creat ionsCreat ionsCreat ions   
Big ~{~~y’s gum|oBig ~{~~y’s gum|oBig ~{~~y’s gum|o   
Chicken, andouille sausage, okra,  

peppers ‘n onions simmere~ in tr{~ition{l 
dark gravy ( Hey, it’s {ll {|out the 

roux, baby!) over house rice 
lunch 6.99   entree 10.99 

 

Mumbo jambalaya Mumbo jambalaya Mumbo jambalaya    
Chi}ken, {n~ouille s{us{ge, peppers ‘n  
onions, simmered in tomato broth.  

Over house rice 
lunch 6.99  entree 10.99   

   

Creamy SHeCreamy SHeCreamy SHe---crab Bisque crab Bisque crab Bisque    
Every Friday!Small 7.99  large 9.99  

beveragesbeveragesbeverages   

Southern sweet tea * ffb bold
 and bagged chicor

y coffee 

Pepsi * Diet Pepsi 
* pink Lemonade * 

Sierra Mist  

Dr Pepper * Mt D
ew 
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Consuming raw undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food born illness 

S E A F O O DS E A F O O DS E A F O O D    
jr’s }r{|}{kes jr’s }r{|}{kes jr’s }r{|}{kes    
Made Fresh Daily. super lump crabmeat with peppers, 
onions {n~ jr’s se}ret |len~ of her|s {n~ spi}es, 
topped with a lemon cream sauce. Served with fresh 

vegetables with garlic butter, ffb house rice, and 
mobile relish 21.99 
 

Alabama Shrimp & GritsAlabama Shrimp & GritsAlabama Shrimp & Grits   
Vote~ ‘|est entree’ {t T{ste of Clevel{n~! Jum|o 
shrimp simmere~ in jr’s tom{to s{u}e. serve~ over 
andouille cheddar grits 19.99 
 

Blackened panBlackened panBlackened pan---seared salmonseared salmonseared salmon   
Watermelon-cucumber salsa, red-skinned mashers and 
fresh vegetables with garlic butter 20.99 

 

Blackened Blackened Blackened catfishcatfishcatfish   
seasoned with ffb Cajun spice.. fresh vegetables with 
garlic butter and house rice 14.99 
 

N’{wlins ||q shrimpN’{wlins ||q shrimpN’{wlins ||q shrimp   
10 jumbos simmered in Cajun pepper-butter bbq 
sauce, served over ffb rice 19.99 
 

B e e fB e e fB e e f  * P o r kP o r kP o r k  *   P o u l t r yP o u l t r yP o u l t r y    

bayou blackened beefbayou blackened beefbayou blackened beef      
1Ny strip seasoned with ffb Cajun spice and grilled. 
Finished with a Cabernet Sauce. fresh vegetables 
with garlic butter & red-skinned mashers 23.99 
 

PPP---uuu---lll---lll---eee---d Pork Platterd Pork Platterd Pork Platter   
Slow roasted, choice of Smokey red bbq, z{m|o’s 
blueberry habanero, or Carolina-style mustard.  
Drizzled with sour cream. fresh vegetables with  
garlic butter & red-skinned mashers 13.99 
 

Pecan chicken m...M..M..M GlazePecan chicken m...M..M..M GlazePecan chicken m...M..M..M Glaze   
pan-se{re~ {n~ smothere~ with m{m{’s M{ker's m{rk 
maple glaze. With andouille cheddar grits and fresh  
vegetables with garlic butter 16.99 
 

Southern Fried ChickenSouthern Fried ChickenSouthern Fried Chicken   
Buttermilk battered breast with peppercorn cream 
gravy over cornbread. red-skinned mashers and fresh 
vegetables with garlic butter 14.99 

SiDES 3.99 

 

          Andouille cheddar grits 

   Sweet potato chips 

  Ffb house rice 

 Hush puppies 

 Candied yams 

 French fries 

 Fresh vegetables 

 Red beans and rice 

  red-skinned mashers of the day 

   Collard greens with ham shanks 

    mac n cheese 

  Side caesar 

Add a cup of gumbo, 
j{m|{l{y{, re~ |e{ns n’ 
rice, sm Caesar or sm 
salad for just 3.99 

F F B  C l a s s i c sF F B  C l a s s i c sF F B  C l a s s i c s    
Etouffee Etouffee Etouffee    
The ultimate Creole tradition! Simmered in a rich  
Louisiana brown gravy and served over ffb house rice 
your choice: Crawfish or shrimp 19.99  
   

Red beans & rice platter Red beans & rice platter Red beans & rice platter    
Slow simmered, with peppers, onions, celery & secret 
spices. 8 oz. grilled andouille sausage on top 13.99 

 

fat fish blue boil fat fish blue boil fat fish blue boil    
boiled crawdads, mussels, andouille sausage, shrimp, 
corn on the cob and red-skinned potatoes 18.99 

 

Ffb bbq ribsFfb bbq ribsFfb bbq ribs   
Slow roasted, choice of Smokey red bbq, z{m|o’s  
blueberry habanero, or Carolina-style mustard. with 
candied yams and fresh vegetables with garlic butter 
* half slab 15.99 * add grilled chicken breast  18.99 *  

* full slab 23.99 *  

p a s t ap a s t ap a s t a    
crawfish raviolicrawfish raviolicrawfish ravioli   
Sautéed chicken breasts with onions and peppers., 
tossed with crawfish stuffed ravioli .Finished with a 
parmesan cream sauce 19.99 

 

Wild mushroom ravioliWild mushroom ravioliWild mushroom ravioli   
Fresh ravioli stuffed with portabella, shitake, button 
mushrooms and parmesan cheese tossed in a marsala 
cream sauce 18.99 

 

Sister Mofo’s m{} n }heese Sister Mofo’s m{} n }heese Sister Mofo’s m{} n }heese    
Raditore pasta tossed with andouille sausage & 
shrimp in a three cheese cream sauce. Topped with 
a cheese crumb topping 15.99 

Ask your server to 
spice up any meal!!  

An 18% gratuity will be 
gratefully added to parties 

of 8 or more 
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