
World Famous Oysters

Appetizers

SM LG
Soups

Char-grilled

�ied

Fired-Up Oysters
(6) 14.45 (12) 24.45

Raw on the 1/2 Shell*
(6) 12.45 (12) 17.45

Mike’s Specialties

Salad

Bacon Wrapped Shrimp  14.45
Hushpuppies  5.45
Fried Crab Claws  13.45
Fried Gator  14.95

Seafood Gumbo 8.95 12.95
Chicken & Andouille
Gumbo 7.45 11.45
Crawfish Etouffee 7.45 11.45

Regular Catfish 19.45
Thin Catfish 20.95
Two Whole Catfish 21.95
Jumbo Shrimp Platter 18.95
Half and Half Platter 22.95
Shrimp and Catfish
The SOC 22.95
Shrimp, Oysters and Catfish

14oz Rib Eye 39.95
Marinated to Perfection!
8oz Filet 37.95
S T E A K  TO P P I N G S :

 Creole Steak Butter  |  Mushrooms 4.95
 Joliet Rouge  |  The Guitreau 14.95  
 Mike’s Special  |  Supreme 10.95
 Jumbo Lump Crabmeat 12.45

P R I M E  U S D A  C U T S

Classic Chargrill Oysters
(6) 14.45   (12) 24.45

The Guitreau 29.95
Mahi-Mahi grilled and topped with
Louisiana crawfish, Gulf shrimp, button
mushrooms, and onions sautéed in
white wine, butter, and spices.

Mike’s Special 23.95
Jumbo shrimp broiled in worcestershire,
garlic, butter and spices.

Joliet Rouge 29.95
Jumbo lump crabmeat, onions, and
button mushrooms sautéed in butter
and served atop a fillet of Black Drum.

Shrimp Norman 25.95
Six fried jumbo butterflied shrimp
topped with crabmeat etou�ee.

Broiled Seafood Platter  32.95
Crabmeat au gratin, Black Drum fillet,
Mike’s Special, shrimp Supreme, stu�ed
crab, oyster Bienville, stu�ed shrimp,
shrimp stu�ed bell pepper and crabmeat
stu�ed mushroom.

Sides
Stuffed Potato, Hand-cut Fries 4.95
Baked Potato, Vegetables,
Mac & Cheese, Sweet Potato Fries 

Lemondae Pie 6.95
Brownie Sundae 6.95
Créme Brulee 7.45
Bread Pudding 7.45
Turtle Pie 7.95
Cheese Cake 8.45
Blueberry Crunch Rolls 8.95

Housemade Desserts

We appreciate you choosing Mike Andersons and it is our pleasure to give you the best dining  experience 
possible. We know your time is valuable, so please bear with the various factors that e�ect larger tables. All 
of our food is made from scratch with love from our kitchen, to your table, so we promise it will be worth the 
wait! Large parties will incur a service fee of 22% for wait sta�.

Celebration
Menu

Mike’s Seafood Salad  19.95
Boiled Blue crab, Gulf shrimp, Louisiana
crawfish and cheddar cheese on a bed of
romaine and iceberg lettuces, eggs and carrots.


