NOLA FAVORITES
RED BEANS AND RICE

Louisiana Grown Red Kidney Beans, Smoked and Andouille
Sausage, Onions and Creole Seasoning simmered until tender
and flavorful enough to create its own thick natural gravy.

Cup - $3.99 Bowl - $6.99 Dinner - $8.75

JAMBALAYA

A Rich Combination of Rice, Chicken and Andouille Sausage
with savory flavors of Onions, Celery, Bell Peppers and Distinc-
tive Spices all blended to Create the Delicious Dish.

Cup - $3.99 Bowl - $6.99 Dinner - $8.75

CHICKEN & ANDOUILLE GUMBO

Dark Roux based Gumbo with our Special Blend of Fresh Herbs
& Spices, the Best Andouille Sausage and Chicken with a Mild
Smokey Flavor.

Cup - $4.99 Bowl - $7.99 Dinner - $9.75
CRAWFISH ETOUFFEE

A Louisiana Favorite, Crawfish Tails Smothered in a Spicy Stew
of Vegetables, Creole Seasonings and simmered in Light Louisi-
ana Roux. It may just Change your Life!

Cup - $7.99 Bowl - $11.99 Dinner - $12.75
SEAFOOD GUMBO

Our Mainstay dish of New Orleans...Our Creole version has a
Mélange of Tomatoes, Okra, Crab, Fish and Shrimp all simmered
in a Medium Roux with our own blend of Fresh Herbs and Spices.

Cup - $6.50 Bowl - $9.25 Dinner - $10.25

COMBINATION PLATTER
Red Beans & Rice, Jambalaya, Gumbo $12.25

Dinners include side salad

SANDWICHES, SOUPS,

SALADS & WRAPS

CORN & CRAB BISQUE
A thick Cream Based Soup made with Sweet Yellow Corn, Deli-

cious Crab meat and just the right “Kick” of Herbs and Spices.
Cup - $4.99 Bowl - $7.99 Dinner - $9.75

CREOLE TURTLE SOUP AU SHERRY
Fresh Louisiana Turtle Meat Cooked with a rich blend of
Ingredients and Enriched with hints of Sherry and Lemon... The

New Orleans way!

Cup - $6.99 Bowl - $10.50 Dinner - $11.50

NOLA COURT SALAD
A Fresh Spring Mix with Pecans, Tasso (Highly seasoned Lean

Smoked Pork) And a Raspberry Balsamic Vinaigrette.  $5.95

NOLA CHICKEN CAESAR SALAD
A Fresh Spring Mix with Fresh Pulled Chicken, our Special
Beignet Croutons and the Finest Caesar Dressing. $5.95

CRAWFISH SNACK WRAP
A Flavorful Wrap with Fresh Spring Mix and Creole Seasoned

Crawfish Tails. $4.50 ’

RED BEANS & RICE SNACK WRAP
Our Creamy Red Beans, Rice, Smoked & Andouille Sausage

and Fresh Spring Mix. $3.95 |

ALLIGATOR BURGER
Alligator Meat with just the Right Seasoning, Served on French

Bread with melted Cheese. SOOOQO... Good! $9.95
SHRIMP PO-BOY

Just like New Orleans, overflowing with shrimp

6" - $8.95 127 -$13.95 &

OYSTER PO-BOY
Just like New Orleans, overflowing with oysters

6" -$10.25 12" - $15.95

PICK TWO
A Cup of NOLA Favorites (Red Beans & Rice, Gumbo, or
Jambalaya) and a Court or Caesar Salad or Snack Wrap

$9.95
Side Salad $1.95

THE NOLA GROCERY - 0On The Go! |

Pint Quart
Red Beans & Rice $8.95 $14.25
Chicken & Sausage Gumbo $10.99 $19.99
Jambalaya $8.95 $14.95
Crawfish Etouffee $17.25 $31.99
Seafood Gumbo $12.99  $23.99
Corn & Crab Bisque $10.99  $20.99
Turtle Soup au Sherry $15.99  $29.99

SAUSAGE & OTHER STUFF

Andouville - $13.95/Ib. Crawfish Boudin - $13.95/Ib.
Smoked Sausage - $11.95/lb. Crawfish Tails - $14.95/Ib.
Tasso - $13.95/lb. Crawfish Pies - $3.95ea.

Pork Boudin - $8.95/Ib. Nachitoches Meat Pies -$4.95ea. | 5

We Also have a Kids Menu. Please ask Server.

We also provide Catering (ask for a menu), Office Gatherings,
Birthday Parties, Room Rental or any Special Occasion.
Menu and Market Prices subject to change Without Notice.
Parties of six or more 18% Gratuity Added

BYOB - Wine & Beer. 21 and over.
Corking Fee $5.00
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NOLA Café and News Stand welcomes you
to experience some of the true flavors and
feel of New Orleans.

My deep “Southern Hospitality” culture comes
from growing up in one of the most unique places
in the world, New Orleans. Rich in all it has to offer,
from it's food, music and values of family & neigh-
borhood, to a dialect all it's own ~ “Where Y'ate,”
“How’s ya mom and ‘em.” My desire is to bring
you a bit of the spirit and authentic tastes of New
Orleans. | use only the freshest ingredients to create
the addicting flavors of this unique food that can’t be
found anywhere else in the world! Once your palate
has experienced these flavors, you will know - there
is no substitute! | have totally committed myself to
deliver to you an experience that will keep you com-
ing back for more. So...sit back, relax and enjoy or
celebrate like it's Mardi Gras, it’s all up to you!

Thanks, Louis F. Robert, Jr.

A Brief Cajun History - In the early 17th century
French peasants seftled in Acadia, Nova Scotia. In
the mid 18th century Britain acquired Canada forc-
ing the loyal French settlers to migrate to south Loui-
siana. Their descendants are called Cajuns. It is said
that the local Indians could not pronounce Acadians
properly, hence the term “Cajuns”.

What is the difference between Cajun and
Creole cooking?

The main difference is that the first Cajuns did
most of their cooking in one pot, while the Cre-
oles had more facilities and money for diverse and
elegant cooking styles. Creoles, with greater Spanish
influence, used more red sauces and less dark roux.
When you combine the rich heritage, and the great
music what you get is a people with a joy for life. In
Short, You Get a Party! BE SURE TO CHECK OUT
ALL OUR UNIQUE GIFTS!!

}l;lE WORLD’S BEST BEIGNET,%
a Q—) Orders of Three French Doughnuts ; )

- $2.55 L
It’s like being right in The French Quarter, Served All Day.

BREAKFAST SANDWICH

Seasoned Andouille Sausage, Eggs & Cheese
$4.95

Add Shrimp or Crawfish add $1.50

HOT COFFEES

CAFE AU LAIT - Our Signature Coffee
Half Chicory Coffee & Half Hot Milk. A New Orleans
Favorite - Dark or Au Lait Reg. or Decaf.
12 0z. - $1.95 16 0z. - $2.95 20 oz. - $3.65

CAFE AU LAIT WITH HOT CHOCOLATE

12 oz. - $2.15 16 oz. - $3.15 20 oz. - $3.85
COFFEE ROAST

Dark Roast, Reg or Decaf

12 oz. - $1.55 16 0z.-$1.85 20o0z.-$2.35
ESPRESSO

Single Shot - $1.55 Double Shot - $1.75
ESPRESSO AMERICANO

Espresso and Filtered Hot Water for a Rich Cup of Coffee.
12 oz. - $1.80 16 0z. - $2.10 20 oz. - $2.40

ESPRESSO ESPLANADE
Topped With a Dollop of Whipped Cream or Frothed Milk
Single Shot - $1.70 Double Shot - $2.25

4‘ LATTE

A layering of Espresso and Steamed milk.

12 oz. - $2.85 16 oz. - $3.25

CAPPUCCINO
Equal portions of Espresso, Steamed Milk and Froth
12 oz. - $2.85 16 oz. - $3.25 20 oz. - $3.75

CAPPUCCINO CHARTRES

Same as above but add one of our Special Flavors

20 oz. - $3.75

Topped with Whipped Cream.
12 oz. - $3.10 16 oz. - $3.60

MACHIATTO LOYOLA
Our Layered Latte with Highlights of Caramel. Topped with

20 oz. - $4.05

Whipped Cream. Low Carb available

12 oz. - $3.10 16 oz. - $3.60 20 oz. - $4.05

‘* MOCHACCINO
Special Espresso blend, Chocolate Steamed milk and

Chocolate Froth, Topped with Whipped Cream.
12 oz. - $3.10 16 oz. - $3.60 20 oz. - $4.05

‘*’ THE DR. JOHN
Dark & Bluesy like The Night Tripper Himself. Our Special Dark
Chocolate & Blackberry Latte.

12 oz. - $3.10 16 oz. -$3.60

‘* THE PROFESSOR
A Tribute to Mr. Longhair. This Latte burst with Flavor & Soul
12 oz. - $3.10 16 0z. -$3.60 20 oz. - $4.05

Extra Shot -$1.25  Soy Milk - $.50
Extra Flavors - $.40 Extra Whipped Cream - $.50

20 oz. - $4.05

ICED COFFEES

"* ICED or OUR FAMOUS NOLACCHINO

Half Chicory Coffee & Cold Milk over Ice or Frozen.. The Cool
Zip you Need on a Warm Day.
16 0z. - $3.25/$3.65 20 o0z. - $3.75/ $4.15
ICED COFFEE
Reg. or Decaf
16 oz. - $2.10 20 oz. - $2.55

ICED ESPRESSO

16 oz. Dbl. Shot - $2.55 20 oz. Triple Shot -$3.35

ICED LATTE
A Nola Café Favorite - Add a Special Flavor - $ .40
16 oz. - $3.10 20 oz. - $3.65

* ICED or FROZEN CAFE ROYAL
Our Famous Chicory Coffee. Smooth Love and one of our
Special Flavors. Topped with Whipped Cream

16 oz. - $3.55/$3.85 20 o0z. - $3.95/$4.35
* ICED MOCHACCINO or MACHIATTO
Special Espresso Blend, Topped with Whipped Cream.
16 oz. - $3.80 20 oz. - $4.15

* ICED MINT JULIP - SOOOOO REFRESHING
16 oz. - $3.55 20 oz. - $3.95

ICE CREAM ADDITION - $2.00

TEAS AND OTHERS

TODAY’S ICED TEAS

16 oz. - $1.75 20 oz. - $1.95
HOT TEAS & FLAVORED BLACK TEAS
Your Choice from one of our Special Flavors

12 oz. - $1.75 16 oz. - $1.95
‘*’ HOT & ICED CHAI TEA LATTE
Served with the option of either Steamed Milk or Cold Milk
over Ice. 16 oz. - $3.95

Add a Shot of EXPRESSO - $1.25

‘*’ FRUIT TEA BLAST
A Refreshing Ice Blend of Pure Fruit, Green Tea, Ginseng

& Gingko. Chose from Six Flavors. 16 oz. - $3.95

CLASSIC ITALIAN CREAM SODA
A Carbonated Flavored Drink lightly blended. Chose one of
16 oz. - $2.20

our Special Flavors.
Add a scoop of ICE CREAM - $1.00

HOT CHOCOLATE or HOT VANILLA CREAM
WITH WHIPPED CREAM
10 oz. - $2.25

ICE COLD MILK, CHOCOLATE MILK or
ORANGE JUICE, APPLE JUICE

8 oz. - $.95
FOR THE KIDS
ELISHA’S BEIGNET BITS
Plenty of Beignet Bits $2.20

Dipping Sauces - Chocolate, Caramel, Strawberry $.45
KIDZ KREAMZ
Bubble Gum, Orange Creamsicle, Cotton Candy
16 oz. - $3.95
KIDS LATTE
Warm Milk, Flavoring and DECAF Espresso
$2.95

Be Sure to Ask Server about Current Flavors, Seasonal
ltems and Specialty ltems

FRESH FRUIT SMOOTHIES

MILKSHAKES

‘ OLD MEETING HOUSE SCOOP ICE CREAM

Sold by Cone or Cup and take a Pint to Go.



