Hours; L71Z East Broad
Tuesday-Saturiay Street Donglasville,
11-Z for Lunch Georgin S0154
5+10 for Dinner 770-947-8288

Www.gum}muxs.wm

Dinner Menu

(Nightly and All Day Saturday)

Welcome to Gumbeanx's, A Cajun Cafél We're glad you're here. Gumbeanx's was established in 1774 1717 Robert,
Wendy and Dorothy Reqan and is still family owned and operated. Our qoal is to give the people of Douglasville
and Metro-Atianta the best Cajun food to be had anywhere. Our menu consists of Various dishes from Louisiana,
Jrom Creole to Etouffee to ]Mnﬁnlwyn and boiled crawfish. Most of our seafood is fresh from the waters of the
Louisiana Imyaus, the Gulf of Mexico and the eastern US const. We qo to extreme measutes to ensure that you are
qetting the freshest proquct available.

Most all of Gumbeanx’s dishes are made from scratch. Some take just o few minutes Longer to prepare than others.
Rest assured that we do not pre-bread or pre-cook most dishes, as this would take away from the natural flavors
and compromise quality. Your patience is much apprecinted.

At Gumbeax's we strive to have the most courteous and timely service, along with the most cost-effective and
quality menu fass{ble. Plense let us hear from you — we want to see you ngm’n! Thank you for your patronage.

Simerelty,

Robert, Wendy and Dorothy



Appetizers

Maryland Style Jumbo Lump Crab Cake Market
A 5oz portion of delicious jumbo Lump crab meat, mayonnaise, and secret spices proiled to perfection
Fried Cajun Crab Cakes (2) $10.75

Fresh crab meat, ﬁr&m{ing and spices cmefully molded into patties and frieq golden brown.
(Served with homemade Hollandnise savce)

Jumbo Lump Crab Cocktail Market
TJumbo Lump crab meat served in A marting glass with a splash of homemade remounlade sauce

Bourbon Street Crawfish Dip $8.95
Crawfish tails sautéed in a rich, spicy etouffee and cheese sauce (erved hot with tortilla chips)

Crab, Spinach and Artichoke Dip $9.95
Fresh crab meat, spinach and artichoke hearts mixed in A rich, creamy blend (served hot with tortilla

chips)

Tiger Stadsum Tailgate Dip $9.95
A squnre of cream cheese covered in fresh cral meat and homemade cocktail sauce, (Served with clup

crackers)

Chilled Shrimp and Crayment Dip $7.95

Diced shrimp and fresh cral meat blended into a spicy sour cream, cream cheese and horseradish mixture.
(A Loz. portion served with club crackers)

Fried Green Tomatoes Traditional $6.95
Fresh green tomato slices fried in seasoned corn flour until golden brown. C%j un Stiyle $5.95
Spice it up with a Laver of crawfish etouffee and cheese for 52 more.

Fried Crab Claws (Seasonal) Market

Buffalo Shrimp (specify mild or hot) $10.95

Butterflied shrimp fried qolden brown then tossed in Ya Ya's hot sauce (served with blue cheese and celery)

&ujun Fafwm $5.95
Crawfish tails Lightly battered and fried golden brown. (3erved over Cajun fries)

Bayou Fried Gator $5.95

Farm raised alligator tenderloin cubed and marinated, ligktb; battered and fried. (Served over Cajun fries)

(Lnjun }’a}vcam and Gator Combo $5.95
The best of both served over Cajun fries.

Cajun Chicken Tenders (Buffalo style Add 51 Served on Cajun fries. $7.95

Crabment Stuffed Mushrooms $2.95
Fresh crabmeat stu 1ffing and spices molded into fresh mushroom caps then broiled.

&njun Snm}ale.r $10.75

40z mmples each af &mwfis[» Etou ﬁee, Sim'mp Creole, ]ﬂm]ﬂkllkiﬂb, Chicken Sz/wm?a gum]m,
and Red Beans 4 Rice. No substitutions, please.



Sftrihmf Cocktail (Served with homemade cocktail sauce.) $9.95

Garlic Bread (add Monterrey Jack or Cheddar cheese for 57 more) $2.75
Yn Ya's Chicken Wings (specify mild or hot) 0 LI
(Served with blue cheese and celery. Extra Blue Cheese .15) 20 $12.95
20 $16.95
]Za}ny R’s Specinl Baked Oysters #Mf Dozen $7.95

Dozen $11.95
Fresh oysters shucked in-house then broiled with qarlic butter sauce And mild white cheese

Oysters on the #nlf Shell™* #Mf Dozen $46.75
Fresh oysters shucked in-house. Dozen $10.75

**The consumption of raw or undercovked foods such as meat, poultry, fish, shellfish, or eqqs which may contain harmful bacteria, may
camse seriovs illness. EAt at your own risk. If you have had an allergic reaction to shellfish or other seafood or have a medical history of &
liver, immune system or blood disorders, please use caution in consumption of such products. We take extreme measutes to ensure that all
shells and bones Are removed from our menw items; however, please be aware of the possibility that some may be unintentionally missed.
Please ask your server or the chef if you are not absolutely sure about a particular dish or ingredient.

Gumbos and Salads

Qressings: Lig[vt Ranch, Italian Vinm'grette, ms;:}mrrv Vinm'grette, 1000 Istand, #an317 Mustard,
Homemade Blue Cheese and Homemade Remoulade

Cajun Seaford Gumbo cup $6.95 bowlt $%.95
Bhrimp, Oysters and fresh cral meat cooked slowly in A rich, spicy roux-based seafood stock;

Served over steMnin7 rice.

Chicken 5 Snwm]e gum}a cup $5.95  bowl $7.95

Fresh chicken breast meat and spicy Cajun sausaqe cooked slowly in & rich, spicy roux-based
Chicken stock; Served over stedming rice.

Seafood Chowider cup $6.95 bowl $5.95
This house favorite is A rich, creamy chowder full of crawfish, crabment, shrimp and potatoes.
Lobster and Sfm'mf Bisque cup $4.95 bowl $8.95

Fresh slipper tail Lobster meat and white qulf shrimp cooked in & creamy tomato And Lobster broth.
Atchafalaya Salad $11.95
Crawfish tails (fried or sautéed) over a bed of crisp lettuce and seasonal Vegetﬂ]?les.
Sftrimf Salad $1.15
Large, peeleq s[»rim;i (boiled, Jried, or sautéed) over a bed of crisp lettuce and seasonal Veqetw}les.
Chicken Breast Salad ( 9rille:(, blackened or friec() $10.925
A Large seasonal Vegatw}le salad with fresh chicken breast diced and placed on top.
Blackened Salmon Salad $12.95

A 100z portion af fresk, blackened salmon on A Large seasonnl Vegemﬁle salad.
Entrée Salad $5.95



Po Eﬂ%{!

Our New Orleans style French bread is lightly toasted and served with leaf Lettuce, red onion, tomato And our own mayonnaise And
horseradish sauce. Specify no sauce if desired. Each is served with your choice of one side order and A pickle. Add a side salad for $2.00.
Add cheddar, Swiss, Monterrey Jack.or American cheese for just $1.00.

Fried Catfish Po Boy $10.95 gritled or Blackened Chicken Po Boy $10.95
Fried Shrimp Po Boy $10.95 Cajun Grilled Sausage Po Boy $9.95
FrieGator Po 50,7 $10.25 5107717 Hot Roast B&ef Po Bm/ $10,75
Fried oystzr Po Bm; $12.75 Decatur Stfezt Muffuletta - $10.75
prisd ik Foboy S0 et i e
Fried Grouper Po Boy $10.95 Served warm.
Fried Soft Shell Crab Po Boy $12.25 The Davenport $2.75
New Orleans Bu rger $5.95 A flour tortilla filled with fried qrouper strips, shredded
s th. certified Anqus beef. Specify lettuce, homemade bLack beans, cheese, 5 homemade

temperature desired. cucumber salsa, tﬂf}:ac( with a swirl af sour credm 4

remoulade.
ed PL
ALL Gumbeaux's platters are served on o beq of Cajun fries and hushpuppies. You may add a dinner salad for just $2.00.
ALL fried food is cooked to order. Homemade sauces: Remoulade, Cocktail, and Tartar. Extra sauce .17,

Fried Catfish Platter $15.95
Fried Oyster Platter $15.95 Combination Platter (Z sin;le items) P15.95
. The Mards Gras, Captain Creole and 3o Shell Crab

7’-1’1-8—4 9 Tﬂuf er Plﬂtt&f $75. 4 Platters are NOT in}zluded As choices an];tfm

Fried Grnu?‘isk Platter $15.95 Mardi Gras Platter $17.95

Fri " Fl ” $ 15.95 Sfm'm;:, oysters, cntfisk and & crab cake, along with your
Tt&d 9 Aot FLALLer * choice of & cup of seafood qumbo, chicken gumbo, or seafood

}'n'gd 3 ﬁnmf Platter $15.95 Cantain Coreole’s Platter $27.95

A Little bit of everything fried: catfish, oysters,
SVft Shell C'Tﬂ'} Platter $Zf 844 grouper, cmwfis[», qator, And A crab cake.

» [ ] L4
Cayun Specinlties
ALL Guimbeaux’s entrees Are served with one side order And fresh French bread.
Add A side salad to any entrée for $2.00

#alf  Whele

Ka?n; Ks 6m»s7‘ish Etou ﬁaz or SArimy Etou ﬁe& $2.75 $12.75
Crawfish tails or Large peeled shrimp simmered in A spicy roux sauce then served on A beq of rice.
Crawfish Creole or Shrimp Creole $9.95 $12.95

Crawfish tails or Large, peeled shrimp simmered in A spicy tomato and Vegem??le sauce then
served over steaming rice.



Dixie Jambalaya $7.95 $2.95
Fresh diced chicken breast and Cajun sausaqe cooked slowly in & rich and spicy tomato,
Vagetn}le and rice mixture.

WJ)'’s Famous Red Beans and Rice $L.95 $5.95
Camellin Red Beans and Cajun sausaqe cooked slowly in an array of spices. Served over rice
with Links of grilled Cajun sausage.

Homemade Creole Black Beans and Rice $6.95 $5.95
Black beans cooked stowly in an array of Caribbean Spices, served over rice with Cajun sausage.

Crawfish Bread $8.95 $12.95
Lightly toasted French bread topped with a cheesy Version of our Crawfish Etouffee.

Blackened or Grilled Chicken Breast $9.95 $12.95
Fresh, tender chicken breasts either blackened or grilled.

Ka}ny K's Marinated Kf]m;e N/A $21.95

A 16 ounce cut of fresh beef marinated in our own homemade marinade, then cooked to your
S}aecifimtims. Our ri}’myes are thick, so }aleme Allow us up to 30 minutes far ;yrepmmtiam
( ]Zil’myes do have a certpin deqree of fat content marbled throughout.)
#ot Boiled Shrimp $15.95 $11.95
Large shell-on shrimp boiled in a spicy Lowisiana crab boil and served with boiled potatoes
and corn instead of a side order.
Gordeanx’s French Qunarter Sfm'mf $13.95 $17.95
This house specialty is a favorite with our requlars! Large shell-on qulf shrimp are broiled
in our very own special garlic, pepper, butter and herb sauce. These are peel and eat.

Homemade Desserts Er:_\zg&géz
New Orleans Bread Pu dding w/ Rum Sauce $3.95 Soft Drinks $1.95
with Vanilla Ice Cream $4.95 Coke, Diet Coke, S}Jn'te, Mr. Pibb
Chocolate d-kif Bread ?’"‘(‘ﬁ”ﬂ w/ Rum Sauce $3.95 Abita Root Beer (Bottle) $2.00
with Vanilla Ice Cream $4.95 each
Key Lime Pie $3.15 Community Iced Tea $1.95
Mrs. Gil’s Peanut Butter Pie $3.95 vamum'tt/ &aﬁe& Pr.25
Bananas Foster small $4.95 Whaole Milk. $2.00 each
Large $5.9 Orange Juice $2.00 each
Skip’s Banana Puddi 35,95
v 17. 117 Teo On F i‘(‘”jﬂ( i 250 Full bar available. Ask your server about
ATMELA “ce Credm Croc i your fwv'arite beer, wine, or mixed drink.




**The cmsumptim af rAw or undercooked faw(s such as meat, pou ltry, ﬂSA«, S[wllfis[», or 445 which may contain [»Mmful bacteria may
cause seriovs illness. Eat at your own risk. If you have had an allergic reaction to shellfish or other seafood or have a medical history of &
liver, immune system or blood disorders, plense use caution in consumption of such products. We take extreme measures to ensure that all
shells and bones are removed from our menv items; however, please be awnre of the possibility that some may be unintentionally missed.
Plense ask your server or the chef if you are not Absolutely sure about A particular dish or ingredient.

[ Special
Served Daily After? pm. Our &[wf s Specials include A sALAL, one side order and garlic bread.

Grouper Opelousas or Soft Shell Crab Opelousas $17.95
White meat grouper or a soft shell crab Lightly breaded and fried golden brown; served on a
bed of steaming rice and topped with our homemade Crawfish Etouffee and a sprinkle of cheddar cheese.

Seafood Rotini or Blackened Chicken and Sausaqe Rotini $17.95
Fresh Gulf shrimp, Cajun sausage, crawfish tails and fresh crab meat sautéed in A splendidly creamy
seafood savice and then tossed with tri-color rotini. OR Blackened Chicken and Cajun Sausage tossed with
tricolor rotint in A seAfood credm sauce.

Gumbeaux’s Fish Ponchartrain $15.95
A qenerous portion of fresh fish fillet blackened or pan broiled, served on A bed of steaming rice And
topped with shrimp, crawfish and fresh crab meat in A rich cream sauce.

Crabment Stuffed Shrimp $17.95
§ Large, white shrimp stuffed with crab ment, Monterrey JAcK. cheese, seasonings, and
bread crumbs, then deep fried. Served over garlic mashed potatoes and topped with A Pisque sauce.

Ya Ya's Sesame Salmon $16.75
A qenerous portion of fresh salmon fillet, lightly blackened then finished in the oven with a
sesame teriyaki sauce. Served on homemade garlic mashed potatoes.

Fried Cajun Crab Cakes (3) $16.95
Gumbeaux's own version of & Lonisiana favorite. These consist of fresh, real crabment,
spices and ]mam(ing carefully molded into patties and deep fried. Topped with our homemade crab
menat Hollandaise sauce.

Blackened Catfish $16.95
Farm raised catfish fillets dipped in Cajun seasonings, blackened, and placed on A bed of homemade
dirty rice and topped with Crawfish Etouffee.

Blackened Scnllafs $11.95
Fresh, blackened scallops on homemade potato andouille hash topped with a seafood bisque sance.

Blackened Shrimp and Three Cheese Grits $15.95
Twelve bu tterflied shrimp, blackened and served on homemade three cheese grits and topped with
cucumber salsa.

Creole Chicken and Hash Au Gratin $16.95
A fried chicken breast on potato andowille hash, topped with homemade Tasso cheese sauce.

Captain Creole’s Fried Lobster Tails $16.95

Six fried miniature Lopster tails on garlic mashed potatoes, topped with a seafood bisque sauce.



2170 Or Just a Crock.
Jambataya $4.95
Spicy Boiled Potatoes $1.50 Spicy Boiled Corn $1.5 Crawfish Etouffee  $5.95
Homemade Potate Salad $1.50 Homemade Cole slaw Shrimp Etouffee  $5.05
$1.50 Shrimp Cresle $5.95
Red Beans and Rice  $1.J0  Fries (Cajun or Plain) $1.50 Red Beans g Rice  $5.95
Cajun Turnip Greens $1.50  Cajun Green Beans  $1.50 Dirty Rice £5.95
Homemnade Hushpuppies $1.00 Three Cheese Grits $2.00 French Quarter Sauce
Garlic Mashed Potatoes $1.50 Black beans 5 Rice $1.50 £2.95
Black Beans 4 Rice $5.95

**The consumption of raw or undercovked foods such as meat, poultry, fish, shellfish, or eqqs which may contain harmful bacteria may
camse seriovs illness. Eat at your own risk. If you have had an allergic reaction to shellfish or other seafood or have a medical history of &
liver, immune system or blood disorders, please use caution in consumption of such products. We take extreme measutes to ensure that all
shells and bones Are removed from our menws items; however, please be aware of the possibility that some may be unintentionally missed.
Please ask your server or the chef if you are not absolutely sure about a particular dish or inqredient.



