
STARTERS
Red Fish Grill Seafood Sampler

Featuring boiled Louisiana shrimp with remoulade sauce, Crystal BBQ oysters with blue cheese, 
and spicy calamari with cauliflower & olive fennel salad   26   Perfect for sharing!

Ginger-Glazed Louisiana Shrimp
With a boudin eggroll and Vietnamese dipping sauce  9

Crystal Calamari
Crispy fried calamari with Crystal hot sauce gastrique served with cauliflower and olive fennel salad  10

Crab Croquettes
Crab, Gulf shrimp and cream cheese croquettes served with roasted beets, pecans and 

an apple rosemary vinaigrette  10

Jumbo Lump Crab
Louisiana jumbo lump crabmeat tossed in extra virgin olive oil and served with 

rosemary shaved ice and a horseradish & celery root slaw  14

Grilled Jumbo Louisiana Gulf Shrimp
With a crispy jambalaya cake, caramelized onion sauce and sautéed spinach  10

Local Hothouse Cherry Tomato Salad
with arugula, Parmesan cheese, pine nuts, extra virgin olive oil and lemon zest  11

RFG House Salad
Hearts of romaine with crumbled Stilton, tomatoes, red onions and roasted pecans 

with an apple-rosemary vinaigrette  7

Jerk Chicken Salad
With field greens, creamy rosemary dressing, Granny Smith apples and roasted pumpkin seeds  8

Caesar Salad
Hearts of romaine with a traditional Caesar dressing, tossed with french bread croutons 

and topped with a Parmesan tuille  8

Soup of the Day
Prepared using the freshest ingredients  7

Alligator Sausage & Seafood Gumbo
Simmered in a rich dark roux flavored with onion, bell peppers, celery and fresh herbs  8

Raw Oysters on the Half Shell
Freshly shucked oysters served with cocktail sauce, horseradish and crackers   Market Price (6) or (12)

BBQ Oysters
A Red Fish Grill Signature... Freshly shucked oysters flash fried and tossed in a Crystal BBQ sauce, 

served with housemade blue cheese dressing  10 (6)  17 (12)

There may be a risk associated with consuming raw shellfish, as is the case with other raw protein products.   If you suffer from chronic illness of the liver, 
stomach, or blood or have other immune disorders, you should eat these products fully cooked.

3-29-11

Walk-Ins Welcome! DINNER DAILY 5 PM - 10 PM
Reservations (504) 598-1200



ENTRéEs
Blackened Avocado

with yellow split pea purée, roasted asparagus, pesto tomato relish and crispy fried parsnips  17

Beef Tenderloin Wrapped Yellowfin Tuna
with butternut squash purée, a sauté of fava beans and mushrooms and crispy parsnips  23

Shrimp & Grits
Stone-ground grits, Creole sauce, asparagus and a slow poached egg  24

Panéed Pork Loin
With a roasted sweet potato topped with toasted almonds, scallions and bourbon butter  

served with a Creole mustard reduction and an apple pink peppercorn chutney  19

Chicken Dijon
Boneless 1/2 chicken pan roasted with a creamy dijon glacage, asparagus & a natural chicken reduction  19

Hickory Grilled Filet of Beef
With roasted garlic smashed potatoes, crispy pearl onions, Brie cheese butter and tomato jam  34

VISITING FISH
Lobster & Shrimp Ravioli

BACCO’s iconic lobster ravioli docks at Red Fish Grill.  Ravioli filled with Maine lobster & Gulf shrimp, 
finished with a Champagne butter sauce  18

Hickory Grilled Salmon
Served with truffle goat cheese, Swiss chard, Louisiana blue crabmeat and an apricot vinaigrette  27

FISH FROM THE GULF
Herbsaint Flamed Catfish

Served with crispy tasso ham, sautéed spinach, yellow split peas and tobacco onion rings  21

Hickory Grilled Mahi Mahi
With a smoked shrimp butter sauce, crispy goat cheese stuffed tomatoes, green beans and 

a roasted pepper pumpkin seed relish 27

Hickory Grilled Yellowfin Tuna
Grilled rare with a salad of housemade mozzarella cheese, roasted pistachios,  

fresh fennel, local tomato & kalamata olives  25

Blackened Escolar
With a saffron shrimp salad, parsnips, haricot verts and malt vinegar pommes frites  29

Hickory Grilled Redfish
Fresh redfish grilled over hickory with tasso and wild mushroom Pontalba potatoes. 
Topped with sautéed Louisiana jumbo lump crabmeat and a lemon butter sauce  33

Featured in Ralph Brennan’s New Orleans Seafood Cookbook. 
Autographed copies available now!


