S

e
CAJUN BOUDIN SPRING ROLLS COLOSSAL SHRIMP COCKTAIL
w PONZU SAUCE 10 w THREE SAUCES 19
SAVORY CREOLE BREAD PUDDING LOUISIANA JUMBO LUMP CRAB CAKE
w FRIED SHRIMP, RED PEPPER CREAM 12 w SPICY RAVIGOTE 20
GULF SEAFOOD BEIGNETS ONION RINGS
w REMOULADE 11 w REMOULADE 9
WOOD FIRED OYSTERS
TRADITIONAL STAB'S MAISON
BUTTER, SPICY GARLIC, ROMANO GULF SHRIMP, LOUISIANA BLUE CRAB AU
Y dozen 12 | dozen 22 GRATIN, ROMANO

Y% dozen 16 | dozen 28

SOUPS

SEAFOOD GUMBO  LOUISIANA TURTLE SOUP OF THE DAY FRENCH ONION

c 10 | b 14 WSHERRY ¢ 8 | b 12 c 8
HOUSE SENSATION 7
w MIXED GREENS, CREAMY TABASCO JELLY VINAIGRETTE 5 SPINACH
CAESAR w WARM BACON VINAIGRETTE 7
WEDGE w ROMAINE & ICEBERG LETTUCE, SEASONAL
w BLEU CHEESE, BACON CRUMBLES 9 VEGETABLES 10

ADD TO SALADS:
CHICKEN + 9, SHRIMP + 12, or STEAK + 12

HOT CRAWFISH SEARED AHI TUNA
w HONEY MUSTARD DRESSING 14 SUSHI GRADE TUNA, MIXED GREENS,
SHRIMP REMOULADE 16 PONZU SAUCE 18

SANDWICHES

w HOUSE CUT FRENCH FRIES
8 OZ. SIGNATURE BURGER 15 SMOKED FRENCH DIP

FIRECRACKER SHRIMP POBOY 14 ON FOCACCIA 15
SOFT SHELL CRAB SANDWICH 17

ENTREES

STAB'S PRIME BUSINESS LUNCH
6 OZ. FILET, SMALL HOUSE SALAD, ONE SIDE 32

FRESH FISH 10 OZ. SMOKE PRIME RIB

w VEGETABLES 18 w CREAMED LEEK POTATOES 24

BBQ SHRIMP AND GRITS 8 OZ. FILET MIGNON 338
w LEIDENHEIMER TOAST POINTS 18 CAJUN RUBBED PRIME NEW YORK STRIP

HALF CHICKEN, FREE RANGE IN BLACK IRON SKILLET w VEGETABLE 44
CRISPY w NATURAL JUICES & DIRTY RICE 18 WILD MUSHROOM RAVIOLI
STEAK TIPS w SAGE BUTTER CREAM, ROASTED PEPPER COULIS 16
w SAGE BUTTER, HOUSE CUT FRENCH FRIES 18 BONE-IN PORK CHOP

w ONION BACON JELLY 27

SIDES s:x

VEGETABLE OF THE DAY HOUSE CUT FRENCH FRIES
CREAMED LEEK POTATOES THREE CHEESE MAC
DIRTY RICE HOMEMADE TATER TOTS
CREAM CORN MAQUE CHOUX LOADED BAKED POTATO s

20% service charge added to parties of 6 or more.

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



