
Oysters  
on the  

Half Shell

Salads, Bisque & Gumbo

Hand Helds

Starters
CAJUN CRAB CAKES 
Two handmade crab cakes, fried golden 
brown accompanied with grilled shrimp 
and topped with our Cajun hollandaise 20 

BOUDIN BALLS 
Four hand rolled balls, battered and deep 
fried. Served with our Ross’s sauce 9 

SOUTHWESTERN EGG ROLLS 
Four Southwestern, Tex-Mex inspired rolls 
deep fried and served with housemade 
ranch dressing 13 

ONION RINGS 
A mound of fresh sliced onion rings, 
battered and fried to a golden brown 9 

FRIED PICKLES 
Deep Fried pickle chips fried to a golden 
crisp. Served with Ranch Dressing 9

CRAWFISH QUESO 
House made cheese dip with sautéed 
crawfish and spices. Served with fresh 
tortilla chips 17 

SPINACH & ARTICHOKE DIP 
House made dip with artichokes, garlic & 
spices. Served with fresh tortilla chips 14

RAW OYSTERS 
Served with lemon, cocktail & crackers           
1/2 Dozen 13 | Dozen 18 

CHAR-BROILED OYSTERS 
Char-broiled with butter, garlic and 
Parmesan served with French bread 
½  Dozen 15 | Dozen 25 

JAZZED UP OYSTERS 
Char-broiled and topped with crumbled 
bacon, minced jalapeños & pepper Jack 
cheese. Served with French bread  
½  Dozen 16 | Dozen 26 

Add lump crabmeat to any oysters (6) +10 (12)+16 

SIGNATURE SPINACH SALAD 
Fresh spinach leaves with onions, crisp 
bacon, black olives, shredded cheddar, 
boiled egg & croutons. Served with your 
choice of dressing 14

BAYOU SEAFOOD SALAD 
Fresh romaine hearts, split in half and 
lightly charred with olive oil and sea salt 
topped with garlic grilled shrimp and fresh 
fried oysters, drizzled with our balsamic 
reduction and served with our housemade 
balsamic vinaigrette 24

ITALIAN SALAD 
Fresh mixed green lettuce with black and 
green olives, tomatoes, red onions, banana 
peppers, marinated artichoke hearts, fresh 
Parmesano reggiano and croutons 14

CLASSIC CAESAR SALAD 
A bed of chopped romaine, boiled egg, 
croutons and freshly grated Parmesan 
13

SHRIMP REMOULADE SALAD 
Iceberg lettuce, boiled shrimp, chopped 
yellow and green onions, diced celery, 
mixed with our housemade white 
remoulade 19

CHEF’S SALAD 
Ham, turkey and bacon with tomatoes, 
cucumbers, green olives, sliced white 
onions, shredded cheddar, boiled egg  
and croutons 17

Add to Any Salad 
Chicken +6  

Gulf Shrimp or Louisiana Crawfish +9 
Available blackened, grilled or fried 

SEAFOOD BISQUE 
Shrimp, crab and corn  in 
a Cajun cream base 
Cup 13 | Bowl 17

CHICKEN &  
SAUSAGE GUMBO 
Homemade, Dark Roux 
gumbo with chicken & 
sausage. Served with white 
rice Cup 10 | Bowl 15

SEAFOOD GUMBO  
Homemade gumbo with 
Louisiana crawfish, shrimp 
& crab. Served with white 
rice  Cup 13 | Bowl 17

GOURMET BURGER 
9oz beef patty with hickory smoked bacon, 
pepper Jack, American and Swiss cheeses, 
dressed with mayonnaise,  
lettuce and tomatoes 16

SMOKEHOUSE BURGER 
9oz beef patty kissed with flame, sauced 
with smokehouse BBQ sauce, topped 
with pepper Jack, caramelized onions, 
mushrooms and hickory smoked bacon 16 

CLASSIC CHEESE BURGER 
9oz beef patty topped with classic 
American sliced cheese and dressed with 
lettuce, mayonnaise and tomatoes 13

PHILLY CHEESESTEAK PO’BOY 
Fresh sliced sirloin pan grilled with 
seasonings, topped with melted provolone, 
sautéed onions and bell peppers on  New 
Orleans French bread 17

GULF SEAFOOD PO’BOY 
Your choice of shrimp, catfish or oysters, 
fried to a golden brown and dressed with 
mayonnaise, lettuce and tomatoes 19

SMOKEHOUSE PO’BOY 
Pecan smoked, chopped brisket  
or pulled Boston butt pork sauced 
with smokehouse BBQ 17

MILE HIGH CLUB SANDWICH 
Fresh grilled chicken breast, Genoa 
salami, sautéed mushrooms and onions 
with hickory smoked bacon, sandwiched 
between two classic grilled Texas toast 
slices 18

CLASSIC CLUB SANDWICH 
Triple stacked sandwich layered with  
grilled ham, turkey and smoked bacon 
with American cheese, lettuce,  
mayonnaise and tomatoes 15 

ORIGINAL REUBEN 
Sliced corned beef brisket with sautéed 
sauerkraut and thousand island dressing 
and melted Swiss piled onto two pieces of 
grilled Jewish rye bread 14

NEW ORLEANS STYLE MUFFULETTA 
New Orleans muffuletta bread grilled and 
stuffed with olive mix, grilled ham, Genoa 
salami and provolone Full 19 | Half 14

All hand helds are served with French fries. 
Onion rings, corn nuggets or sweet potato fries available for an additional charge. 

All Po’boys served on New Orleans Leidenheimer French bread. 

Consuming raw or undercooked shellfish or animal-based protein may increase your risk of food borne illness, especially if you have certain medical conditions. If you are subject to illness, 
|you should eat these products fully cooked. All Oysters may contain shell particles. Frank’s is not liable for any dental issues as a result of eating these products.

Groups of 6 or more subject to 20% Gratuity. All to-go orders are subject to a surcharge.



From the Gulf

Boiled Seafood

Sides

Farm Favorites

FRESH GULF FISH 
Chef’s selection of fresh Gulf fish. Available 
blackened, grilled or fried with topped with 
our lemon caper butter sauce 26

FRANK’S SEAFOOD ALFREDO 
Shrimp & crawfish Alfredo sauce topped 
with a homemade crab cake & crabmeat 
over fettuccine pasta 34

CAJUN SHRIMP PASTA 
New Orleans barbecued shrimp in a  
spicy garlic butter & white wine sauce over 
a bed of penne pasta 29

FRIED CATFISH  
OR SHRIMP PLATTER 
USA catfish strips or Gulf jumbo 
shrimp served with French fries 29

FRIED OYSTER PLATTER 
Freshly shucked oysters fried golden 
brown and served with French fries 29 

FRANK’S CATCH PLATTER 
Crispy fried catfish, jumbo Gulf shrimp, 
Gulf oysters, jumbo soft shell crab, 
Crawfish pies and Louisiana crawfish 
etouffee served with fries  (MKT)

All Gulf platters served with side and salad 

LOUISIANA CRAWFISH ETOUFFEE 
Louisiana crawfish tails sautéed and slow 
cooked in our homemade etouffee and 
served over Rice 20

NEW ORLEANS STUFFED POTATO 
Jumbo Idaho potato stuffed with grilled 
Gulf shrimp and Louisiana fried crawfish 

tails, sharp cheddar cheese and topped 
with our homemade crawfish etouffee 28

SEAFOOD TRIO 
USA catfish, Gulf shrimp & oysters 
fried golden brown and served  
with French fries 34

BOILED SHRIMP 
One pound of jumbo Gulf shrimp boiled in Cajun crab boil 29 

ALASKAN DUNGENESS CRAB CLUSTERS 
(3) Crab clusters soaked in Cajun crab boil and lemon. Served 
with drawn butter (MKT)

BOILED CRAWFISH
3# Special, 4# Special & 5# Special (In season only) (MKT)

SAUTÉED VEGETABLES 

ASPARAGUS 

BAKED SWEET POTATO 

GRILLED YELLOW SQUASH 

MACARONI & CHEESE 

BAKED POTATO 

COUNTRY-STYLE GREEN BEANS 

POTATO SALAD 

Consuming raw or undercooked shellfish or animal-based protein may increase your risk of food borne illness, especially if you have certain medical conditions. If you are subject to illness, 
|you should eat these products fully cooked. All Oysters may contain shell particles. Frank’s is not liable for any dental issues as a result of eating these products.

Groups of 6 or more subject to 20% Gratuity. All to-go orders are subject to a surcharge.

All steaks served with side and salad 

Steak Accompaniments 
Sautéed mushrooms +8 | Lump crab meat+14  

RIBEYE 
14oz Aged & Certified Black Angus Ribeye 
topped with caramelized onions MKT 

TOP SIRLOIN 
10oz Aged & Certified Black Angus sirloin 
topped with caramelized onions 29 

USDA GROUND HAMBURGER STEAK 
Char-broiled Certified Choice 12oz beef patty 
served with rice or mashed potatoes 17

CHICKEN FRIED STEAK 
USDA Certified Top beef round, battered and  
fried to a golden brown. Topped with white peppered gravy 
and served with rice or mashed potatoes 16

FRANK’S SMOKEHOUSE SAMPLER 
Louisiana pecan smoked, slow cooked BBQ brisket, chicken, 
ribs and smoked sausage. Served with baked beans,  
cole slaw and potato salad 34

ST. LOUIS STYLE PORK RIBS 
Pecan smoked, barbecued and kissed with a flame. Served 
with baked beans, potato salad and cole slaw  Full 31 | Half 19 

COMBINATION BBQ 
Choose any two: brisket, smoked sausage, chicken,  
pulled pork or St. Louis ribs (half rack). Served with baked 
beans, cole slaw and potato salad 24

CAJUN CHICKEN BREAST 
Marinated and chargrilled breast topped with  
sautéed onions, bell peppers and smoked provolone cheese. 
Served with side and salad 17

 Boiled seafood platters served with corn and potatoes 

Boiled Seafood Add Ons 
Boiled sausage +6 | Boiled mushrooms +8




