Sausace anp Boupin GF

An array of Louisiana’s best
sausage, grilled and accompanied
with 3 pepperjack boudin balls,

served with toasted French bread,

charred red onion aioli and creole
mustard | 21

Aruicator Bane Bane e
Marinated alligator bites fried
and tossed in Bon Temps Bang
Bang Sauce | 17

Jumeo Lump CraB Cakes

Our signature creamy béchamel
crab cake, fried with cornflake
and almond breading, served on a
bed of herb cream and Sriracha
chili sauce | 18

NOLA Surivp & Grits GF

Tail on Large Gulf shrimp cooked
in New Orleans style BBQ sauce
senved ovenr roasted jalapefo
cheese grits | 18

Blue Cheese -

Brackenep Cuicken LetTuee
WRraps GF

Blackened chicken breast served
with spicy peanut Thai sauce,
mango salsa, peanuts, slaw, and
fresh bibb lettuce | 18

Bon Temps GRILLED CHICKEN
SALAD CGF e==

Romaine, spring mix, tomatoes,
shredded cheddar cheese, bacon,
and red onions with a mesquite
grilled chicken breast | 17

Meart Pies
Deep-fried Natchitoches meat pies
served with a sweet chili sauce | 14

Aui Tuna anp Avocapo TarTAR GF
Delicately diced raw tuna served on
fresh lime marinated avocado with a
citrus Ponzu Sauce, topped with
crispy fried red onions and
house-made chips | 16

Staroop Sturrep Musurooms
Pan-seared mushrooms stuffed with
Louisiana crawfish and Gulf shrimp,
served with a Tasso mornay sauce | 16

Crag Dip ==

Lump crab meat in a decadent
mornay sauce served with toasted
French bread | 18

Peppersack Boupin Barls e

6 pepperjack stuffed boudin balls
dusted in seasoned flour and fried
golden brown - Ca C'est Bon | 12

Howse-Made Dresscngs:
Creole Ranch - Steen’s Cane Vinaigrette
Honey Mustard

Cuicken Caesar Sarap

Choice of mesquite grilled chicken,
shrimp or tuna served atop fresh
chopped romaine lettuce tossed in
our house-made Caesar dressing
with Parmesan cheese | 18

PRALINE CHICKEN SaLAD

Sizzling fried chicken tossed in our
signature praline sauce and served
with mixed greens, strawbernies,
Gorgonzola cheese, granola, and a
balsamic drizzle | 18

Surimp AND Tagss) @
Gulf shrimp and shredded Tasso,
tossed together in a cream sauce

served over fettuccine pasta | 22

Brackenep CHICKEN

Creole seasoned grilled chicken
breast, penne pasta, sundried
tomatoes, garlic, onions, roasted
tomato cream | 21

CuickeN ALFRID) @

House-made Alfredo and fettuccine pasta served with seasoned and
seared chicken | 20 -

Rep Beans anp Rice GF
Traditional red beans and rice
served with a link of pork and
Steen’s sausage and your choice
of one gide | 18

CrawrisH Etourree

Ms. Gloria’s famous crawfish
etouffee served over rice with
your choice of two sides | 23

Substitute Louisiana crawfish or Gulf shrimp 24

All Sandwiches served with house-made chips;
Substitute Bon T Fryers for an additional 1.25

Frieo Surivp Po-poy &

Breaded and seasoned shrimp
deep-fried and dressed with
Sriracha mayo, lettuce and
tomato | 17

Avruicator Bane Bane Po-Boy
Marinated alligator bites fried
and tossed in Bon Temps Bang
Bang sauce served with bibb
lettuce and tomato on a
po-boy bun | 19

Starep Tuna BLT

Blackened Ahi tuna, Applewood
smoked bacon, bibb lettuce,
tomato, red onion, avocado, and
red onion aioli | 18

Biro & AnpouiLLE GumBo €=
Cup 9 - Bowl 15

| 5alacarte

Bon Temes BBQ Buretr
Mesquite grilled beef patty,
basted with house-made BBQ
sauce, topped with fried onion
strings, pepper jack cheese and
Sriracha mayo | 16

Loapep BacoN CHEESERURGER
Mesquite grilled beef patty,
cheddar, bacon, lettuce, tomato
and red onion aioli | 16

Swmoxep Cuean SaMMIE e==
Smoked mojo marinated pork,
slow-roasted and paired with
black forest ham, chipotle mayo,
pickled jalapefnos and Gruyere
cheese to create the Bon Temps
Signature Cuban | 16

CorN & Crar Bisout
Cup 10 - Bowl 16.5

Potato Satap GF - Sipe Satap GF - Caesar Satap GF

Sweer Potato Masu @F + CorN Maque Cuoux - Bon T Fryers

GriLLep Veeele Skewer @F - JarapeNo Cueest Grits GF

Rep Hot Potatoes GF

e - Chomp & Snap (Local Favorite)
GF = Can be gluten free upon request

If you use a credit card, we will charge an additional 2.91% to help offset processing costs.
SEAFO()[) GREOLE COBB SALAD GF e‘ This amount is not more than what we pay in fees. We do not surcharge debit cards.
Sautéed shrimp, mixed greens, cherry tomatoes, Coca-Cola apple wood
smoked bacon, cheddar, boiled egg, and red onion served with ounr

house-made creole ranch dressing | 19 - add lump crab 24

* Some seafood may be imported depending on availability*

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



From. e Gl

Your choice of one or two sides as noted.

140z Rie Eve GF Mesquite GRILLED MEeATLOAF @
Seasoned ribeye grilled to House-made Southern style
perfection and topped with meatloaf, mesquite grilled basted
Bon Temps Maitre de butter, with house-made BBQ sauce, served
plus two sides | 42 over a bed of our signature red hot

otatoes, plus one side | 16
6 0z or 8 oz FiLET GF : i |

Seasoned filet mignon grilled to
perfection and topped with Bon
Temps Maitre de butter plus
two sides | 60z 35 + 80z 43

80z SirLoIN GF

Seasoned sirloin grilled to
perfection & topped with Bon
Temps Maitre de butter, plus
two sides | 28

Comes with choice of one side.

GRILLED CHiLl BuTTER SHRIMP GF
Mesquite grilled shrimp skewers,
glazed with our sweet chili honey
butter served on a bed of sage
sweet potato mash | 23

Bon Temps Surivp Tacos GF e
Gulf shrimp, pan-seared,

served atop white corn

tortillas, layered with slaw,

mango salsa and drizzled with

our creole ranch dressing | 19

Brackenep FLounper GF e
Filet of flounder, pan-seared with
creole seasoning on a bed of fried
sage sweet potato mash, served
with your choice of house
signature sauces | 24

Boupin Sturrep Pork Crop GF
12 0z double cut bone-in pork
chop stuffed with our house-
made boudin, grilled to
perfection, and served on our
signature fried sage sweet potato
mash, plus one side | 28

Frieo Catrish Mon Dieu
Crispy fried catfish filet draped
with our crawfish etouffee,
served over a bed of rice | 28

CrawFISH ENcHILADAS @
Two flour tortillas filled with
crawfish and cheese, baked in a
Southwest Mornay sauce served
with jalapefio cheese grits | 27

CrawrisH Pot Pie
Homemade pie crust filled
with Ms. Gloria’s famous
crawfish etouffee | 22

Paneed CuickeN MEuniEre €
Paneed chicken breast, dusted in
seasoned flour, pan-seared and
topped with Louisiana Satsuma
Creole Meuniere served with red
hot potatoes and one side | 18

Bon Temps Bapy Back Rips GF

Half or full rack of baby back ribs

smothered with our very own BBQ
sauce, plus two sides

Half Rack 18 « Rack 25

D Wi L F;A y 4

Served with choice of two sides.
Sweet CHiLi AND HoNey CHICKEN ==

Mesquite grilled chicken breast glazed with our sweet chili honey butter,
served with grilled veggie skewer, plus one side | 17

Scection oF Mesaquite GriLep Fisy:
Ahi Tuna 23 Speckled Trout 27

Redfish 26 - Chef's Catch Market Price P
Add a Topper to any From the Grill ltem

Lump Crabmeat 13 + Shrimp 9 < Crawfish 10 « Onions & Mushrooms 5

Dessenit
Prean Pie
Traditional Pecan Pie a la mode | 8

Sauce SeLEcTIONS:
Mango Salsa « Satsuma Creole Meuniere « Herb Cream

Abp A ToPPER:
Crawfish 10 < Onions & Mushrooms 5

Lump Crabmeat 13 + Shrimp 9
Bananas Foster Breap Pubpine @

House-made with Myers Dark
Rum, served a [a mode with our
very own Foster Sauce | 9

CREME BRuLEE CHEESECAKE
Cheesecake topped with
blueberry compote | 9

e - Chomp & Snap (Local Favorite)

GF = can be gluten free upon request Cuocotate Dorace Cake | 10

CrawrisH EnchiLapas e
Two flour tortillas filled with
crawfish and cheese, baked in a
Southwest Mornay sauce served
with jalapeno cheese grits | 27

Sondupiehen
All Sandwiches served with house-made chips;
Substitute Bon T Fryers for an additional 1.25

Filet of flounden, pan-seared with
creole seasoning on a bed of fried
sage sweet potato mash, served
with your choice of house
signature sauces | 24

Danita and Rice Dinfen

All served with a house salad.

7 ‘ Brackenep Frounber CF e~

Served Monday thru Friday
Tam - 3 pm

Friep Catrisn Mon Dieu
Crispy fried catfish filet draped

Luncu Surimp aND Tagso €=

Bon Temps HamBURGER Qulf shrimp and shredded Tasso

Meatroar Po-Bov

Bon Temp Grill’s house-made
mesquite grilled meatloaf basted
with our own BBQ sauce, Sriracha
mayo, bibb lettuce, tomato, and
fried onion strings | 15

Smokep CuaN Sammie e==
Smoked mojo marinated pork,
slow- roasted and paired with
black forest ham, chipotle mayo,
pickled jalapefnos, and Gruyere
cheese to create this Bon Temps
Signature Cuban | 16

Mesquite grilled beef patty,
lettuce, tomato, and red
onion aioli | 13

Bon Tcmps Cuicken SanpwicH e

(Vard bird on a bun)

A seasoned and grilled chieken
breast dressed with c¢reole ranch,
bacon, avocado, bibb lettuce and
tomatoes make this a kickin’
chicken fav! | 14

tossed together in a cream sauce
served over Fettuccine pasta | 15

Luncu Rep Beans anp Rice GF
Traditional red beans and rice
served with a link of pork and
Steen's sausage | 14

Luncu Crawrisu Etourrce
Ms. Gloria’s famous crawfish
etouffee served over rice | 18

with our Crawfish Etouffee,
served over a bed of rice | 18

LuncH CHickeN ALFREDO
House made Alfredo and
Fettuccine pasta served with

seasoned and seared chicken | 14
Substitute Louisiana crawfish or
Gulf shrimp 16



