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4916 Monkhouse Dr Phone: 318 688 7777
Shreveport, La 71109 Fax: 318 635 1643

orlandeauxscafe@yahoo com
Wwww orlandeauxs com

Curious about a new name with a long history? Our restaurant has been called Freeman &
Harris Cafe, Pete Harris Cafe, Brother's Seafood and now, Orlandeaux’'s Café. Named after one
of the previous owners of the prior generation. The Orlandeaux’s Café name honors our father,
Orlando Chapman, Sr. who was 4th generation of this family’s plethora of Chefs. Our restaurant
has been family-owned since its opening in 1921. For nearly a hundred years, we've been passing
down recipes and adding new creations to the menu. We'll give you a taste of historic and
modern Creole, Soul Food and Southern Cuisines as we continue the legacy of being the Oldest

Continuously Operating African American Family Owned Restaurant in the United States!




Fors D’Oewvres appetizens

Eaux-Rings [Onion Rings] $7.95 Zydeceaux Shrimp $8.99
Wings [6] $8.75 Alligator Bites $9.99

[Hot, BBQ or Mama Sharon'’s “Swicey” Sauce] i )|
, Natchitoches Meat Pies $8.99
Wings [14] $11.75
[Hot, BBQ or Mama Sharon'’s “Swicey” Sauce] Gumbeaux $8.45
[Small Bowl]

Bergeron's Boudin Balls $6.99

g Daily Lunch Specials
The following served with choice of rice & gravy or mashed potatoes & gravy $10.00

Lundi Mardi Mercredi

[Monday] [Tuesday] [Wednesday]

Shrimp Creole Smothered Pork Chops Fried Chicken
Smothered Hamburger Meat Loaf Smothered Chicken
Steak Chicken Fried Steak Chicken Fried Steak

Greens & Pinto Beans

Jeudi Vendredi
[Thursday] [Friday]
Baked Chicken With Dirty Rice Fried Trout And Potato Salad
Smothered Pork Chops Baked Turkey & Dressing
Chicken Fried Steak Chicken Fried Steak

\ String Beans & Corn Greens & Pinto Beans

Chicken Fried Steak String Beans & Corn Greens & Black Eyed Peas

\

£

PBrathers Specials

Served With Rice Or Mashed Potatoes

Momma'’s Beef Tips $11.35 Smothered Pork Chops $11.60

With Rice r 2

: Chicken Fried Steak $10.75
Red Beans With Sausage $9.80 Loving This Life
Red Beans $8.60 Shrimp Fried Rice [Sm] $6.35

No Meat 2 - -

Shrimp Fried Rice [Lg] $10.35
Hamburger Steak $11.95 p 1

Dirty Rice [Sm] $6.35

Fried Pork Chops $10.25 . .
Dirty Rice [Lg] $10.35




Seafood Entrées

Served With French Fries, Rice & Gravy, Or Mashed Potatoes & Gravy
Grilled: Add $1.00

Catfish Filet $13.95 Shrimp Creole $17.95

p Sautéed Shrimp & Holy Trinity In A Spiced Rouge
Whole Catfish $12.95 Creole Sauce Over A Bed Of Rice

Trout $11.35 Catfish Campti $18.95

= Fried Catfish On A Bed Of Rice Covered With
Fried Oysters [8] $9.85 CBEcic 1 Eroufée

Fried Oysters[12] $12.95 Crawfish Etoufée $16.95

. “Blonde Roux" Dish Made With Crawfish Tails
Shrimp [6] $9.76 Served On A Bed Of Rice

Shrimp [12] $14.40 Shrimp & Grits - $19.95

Stuffed Shrimp Jumbo shrimp sautéed with Down Home

[1] $4.20 (Side not included) Smoked Sausage and our Holy Trinity over a firm
3] $12.50 bed of grits all drizzled with our signature Chef's
[4] $14.90 Favorite Sauce

%162]]$$2§5'5905 Gumbeaux [Lg] $12.75
: Shrimp, Chicken, Crab, & Sausage Roux-Based

Chef's Favorite $18.95 Stock Served With A Bed Of Rice

Thirteen Shrimp & Cream Sauce With Cheese
Served On A Bed Of Rice

Served With French Fries, Rice & Gravy, Or Mashed Potatoes & Gravy
Grilled: Add $1.00

Harris Special $15.95 Fonda’s Special $19.95
1 Fish & 4 Shrimp 1 Fish, 6 Shrimp, &1 Stuffed Shrimp

Freeman’s Special $17.95 Pete’s Platter $20.95
1 Fish, 3 Shrimp, & 1 Stuffed Shrimp 1 Fish, 4 Shrimp, 4 Qysters, &1 Stuffed Shrimp

served with french fries
with lettuce, tomatoes, pickles, & cheese

OI’' Fashioned Burger $8.60 Catfish Po’'Boy $10.50
Brother’s Burger $10.60 Shrimp Po’Boy $10.75

With Bacon, & Grilled Onions
Chicken Sandwich (Fried) $11.95

Chicken Sandwich (Grillé) $12.95 :
Stuffed Shrimp Po’Boy $14.50

Sausage Po’Boy $9.00
2 Oyster Po’Boy $11.50
Chicken Tender Po’'Boy $8.50 Chicken, Liver, & Gizzards

Scrap’s Specials

Half Fried Chicken $11.60 Grilled Beef Liver $11.95

Half Smothered Chicken $12.35 Smothered Beef Liver $12.95
Half Lemon Broiled Chicken $12.95 Fried Gizzards $10.35

Fried Chicken Liver $10.35 Smothered Gizzards $11.35
Smothered Chicken Liver $11.35 Half Liver & Half Gizzards $12.95

Crawfish Po’Boy $12.50
Alligator Po’Boy $12.50




Salads

Eggs, Cheese, Pickles & Tomatoes Served On A Bed Of Lettuce

Grilled: Add $1.00
Lettuce & Tomato Salad $2.85

Chef Salad $7.15
With Ham

Chicken Salad $8.65

Shrimp Salad $8.95

Tankey Salad $11.65
With Grilled Chicken & Shrimp

House Salad $10.95
With Ham, Chicken, & Sausage

Lagniappe Side Ouders

$2.50 Mashed
Potatoes

Mac & Cheese
Pinto Beans

Rice & Gravy
French Fries

; S
Jadae Sauce
3% Cup - $0.65
3 oz Cup - $1.50

PDessexts

Peach Cobbler $4.75

Apple Cobbler $4.75

GiGi's Bundt Pound Cake $4.50
Beignets (3) $6.00

Diinks

Red Beans Corn
Greens Black Eyed Peas

Green Beans

Pint Jar - $5.95 / $5 refill
Quart Cup- $7.90

Coke . Diet Coke - Sprite - Dr Pepper « Root Beer

« Strawberry Fanta Lemonade . Sweetened Tea

« Unsweetened Tea « Arnold Palmer




Breakfast

Beaucoup
Brealfast - $9
-2 Eggs

« Grits or Hash Browns

- Bacon, Pan Sausage,
Smoked Sausage, or Ham

1 Hot Cake
» Toast

Cauntry
Breakfast - $7

-2 Eggs
« Grits or Hash Browns

-« Bacon, Pan Sausage,
Smoked Sausage, or Ham

 Toast

Chep & Eggs - $9.5
«1Pork Chop

-2 Eggs

« Grits or Hash Browns

- Toast

Bayou Melt - $7.5

-« Bacon, Pan Sausage,
Smoked Sausage, or Ham

- Eggs
« Cheese
« Holy Trinity

Cuéole Shuimp
& Cuits - $12

Breakfast portion of shrimp sautéed
with Down Home Smoked Sausage
and our Holy Trinity over a firm bed
of grits drizzled with our signature
Chef's Favorite Sauce.

Omelets

(Bacon, Pan Sausage,
Smoked Sausage, or Ham)

With your choice of Grits or
Hash Browns & Toast

- Veggie Omelet - $6

« 1 Meat Omelet - $7

« 2 Meat Omelet - $8

« House Omelet (3 Meat) - $10

Fat Catees

-1 Hot Cake - $3
.1 Hot Cake & Choice of Meat - $5.75

(Bacon, Pan Sausage,
Smoked Sausage, or Ham)

Beignets (3) - $6

Lagniappe

« Pork Chop - $3.55
-1Egg - $1.5

« Grits - $2

« Hash Browns - $3

- Bacon - $2.5

- Pan Sausage - $2.5
- Smoked Sausage - $2.5
« Ham - $2.5

« Toast - $1

« Cheese - $0.5




PBar Menu

BOTTLE BEER

DOMESTIC - $4.00

318 Bud Light Lime Pabst Blue Ribbon
Angry Orchard Budweiser Samuel Adams
Blue Moon Coors Light ! Shock Top
Bud Light Michelob Ultra Wood Chuck
Miller Light

IMPORTED - $5.75

Corona Heineken Stella Artois
Dos Equis Red Stripe

DRAFT BEER

318 - $4.50 Cane River - $4.50 Dos Equis - $5.00
Budlight - $4.00 Coors Light - $4.00

WINE $5.75

Merlot Sweet Red White Zifandel
Cabernet Sauvignon Chardonnay Riseling
Pinot Noir Sauvignon Blanc Moscato
Pinot Grigio

HOUSE DRINKS

Bayou Tea Monkhouse Mud Créole Girl
Cane River Tea Swamp Water Southern Bél

FROZEN DRINKS

Margarita Hurricane Ménage A Twa Bald Cypress
(Margarita/Hurricane Mix)

MIMOSAS - $6.00 WELL

DRINKS - $8.50

Bourbon Cognac Tequila
Brandy Gin Whiskey
Rum

Please Drink Responsibly.




