Hours: 6712 East Broad
T ueSt(w17~5wtu n(m; Street Dmglwsvitle,
n-z far Lunch Georgin 20174
5-10 far Dinner 770-947-8288

www.gumfrmuxs.wm

Lunch Menu

Welcome to Gumbeanx’s, A Cajun Café! We're glad you're here. Gumbeanx's was established in 1774 by Robert,
Wendy and Darvt/u/ Reqan and is still family owned and operated. Our goalis to give the people of Douglasville
and Metro-Atlanta the best Cajun food to be had anywhere. Our menu consists of Various dishes from Louisiana,
from Creole to Etouffee to Jambalaya and boiled crawfish. Most of our seafood is fresh from the waters of the
Louisiana Imyaus, the gulf af Mexico and the eastern U3 coast. We qo to extreme measures to ensure that you Are
qetting the freshest proquct available.

Most all of Gumbeanx’s dishes are made from scratch. Some take just a 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 conrtesus and timely service, along with the most cost-effective and
quality menu possible. Please let us hear from you ~ we want to see you aqain! Thank you for your patronadge.

Simerely,

Robert, Wendy and Dorothy



Appetizers

Maryland Style Jumbo Lump Crab Cake Market
A 5oz portion of delicious jumbo Lump crab meat, mayonndise, and secret spices broiled to perfection.
Fried Cajun Crab Cakes (2) $10.95

Fresh crab meat, breading and spices carefully molded into patties and fried golden brown.
(Served with homemade Hollandaise savice)

Jumbo Lump Crab Cocktail Market
TJumbo Lump crab meat served in A martini glass with a splash of Homemade Remoulade savice

Bourbon Street Crawfish Dip $8.95
Crawfish tails sautéed in a rich, spicy etouffee and cheese sauce. (Served 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 square of cream cheese covered in fresh crab meat and homemade cocktail sauce. (Served with club 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. iju n 5t1716 $5.75
Spice it up with a Laver of crawfish Etouffee and cheese for 32 more.
Fried Crab Claws (Seasonal) Market
Buffalo Shrimp (pecify mild or hot) $10.95
Butterflied shrimp fried golden brown then tossed in Ya Ya's hot sauce. (Served with blue cheese and celery)
&ujun Fafwm $5.95
Crawfish tails Lightly battered and Jried golden brown. (Served over Cajun fries)
Bayou Fried Gator $5.95
Farm raised alligator tenderloin cubed and marinated, ligktlv battered and fried. (Served over Cajun fries)
Cagun Popcorn and Gator Combo The best of both. served over Cajun fries. $5.95
Cajun Chicken Tenders (Buffalo style Adqd 510 Served on Cajun fries. $7.95
Crabment Stuffed Mushrooms $2.95
Fresh crabmeat stu 1ffing and spices molded into fresh mushroom caps then broiled.
Cajun Sampler $10.95

40z mmyles each af Gmwfis[» Etou ffee, Sim'mp Creole, ]Mn}mlnym, Chicken Swumge gum}m,
and Red Beans 4 Rice. No substitutions, please.

Sﬁripnf Cocktail (Served with homemade cocktail sauce.) $9.95
Garlic Bread (add Monterrey Jack or Cheddar cheese for £ more) $2.95



Ya Ya's Chicken Wings ( specify mild or hot) 0 $L95

(Berved with blue cheese and celery. Extra Blue Cheese .17) Z0 1295
20 $16.95
Ka]n; R's Special Baked Oysters Half Dozen  $7.95
Fresh oysters shucked in-house then broiled with qartic butter sauce Dozen $11.95
and mild white cheese
Oysters on the Half Shell™™ #alf Dozen $4.95
Fresh oysters shucked in-house. Dozen $10.75

**The consumption of raw or undercooked foods such as meat, poultry, fish, shellfish, or eqqs which may contain harmful 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 a
liver, immune system or blood disorders, please use caution in consumption of such products. We take extreme medsures 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.

Gumbos and Salads
Qrgggingg: Ligf»t Ranch, Italian Vinm’grette, Kmﬂmrry Vinm’grette, 1000 Island, Honey Mustard, Homemade Blue Cheese and Remoulade
Cajun Seafood Gumbo cup $6.95 bowlt $%.95
Shrimp, Oysters and fresh cral meat cooked slowly in A rich, spicy roux-based seafood stock.
(Served over steMm'n7 rice.)
Chicken 5 Sausage Gumbo cup $5.15 bowlt $7.95

Fresh chicken breast meat and spicy Cajun sausaqe cooked slowly in A rich, spicy rou x-based
Chicken stock. (Served over steaming rice.)

Seafood Chowider cup $6.95  bowl $8.95
This house favorite is A rich, creamy chowder full of crawfish, crabment, shrimp, potatoes And corn.

Atchafalaya Salad $2.95
amwfisk tails (fried or sautéed) over o bed of crisp lettuce and seasonal Vegamﬁles.

Skrimf Salad $10.75
Large, peeled shrimp (oiled, fried, or snutéed) over a beq of crisp Lettuce and seasonal Veqemﬁles.

Chicken Breast Salad ( grille:{, blackened or friep() $7.75
A Large seasonal Vegetmﬁle salad with fresh chicken breast diced and placed on top.

Blackened Salmon Salad $11.95

Fresh, blackened salmon on A large seasonal Vegetw]?la saAlad.

Entrée Salad $5.75



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 $1.00.

Fried Catfish Po Boy $8.95
Grilled or Blackened Chicken Po Boy $9.95
Fried Sf»n’ﬂ»}f Po Bm/ $5.95
510}1}117 Hot Roast Beef Po Bﬂ/ $5.95
Fried Crawfish Po Boy $8.95
New Orleans Burgzr /e th) $7.95
Fried Gator Po Bm7 $5.95
Decatur Street Mu ﬁcu Letta $?. 95 Arou n'a( Italian ses@mc bread loaf with thin Fnyers of

. salami, ham and olive salad spread topped with
F 7154 ovster P 0 5017 $ 7' Z; melted nrovolone cheese. (Served warm)
Fried Grouper Po Boy $8.95
Cajun Grilled Savsaqe Po Boy $7.95

A flour tortilla filled with fried qrouper strips, shredded lettuce,

Tf\,ﬂ DR«VE?L}J ort $?. 4 ka}:namm(e }lnc{:}mns, cka]:e, ;Aam}:mm(e}zucu mber salsa,
FTiEd SV)Ct 5[\&11 C'Tﬂr} PV Bﬂ’l} $7 1. 7; tonned with. a swirl of sour cream % remoulade

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

Fried C%tfisk Platter $2.95
Fﬂ-&d Oyster Flﬂ'ttﬂf ' ) $ﬂ. ?; The Mardi Gras, Gn)vtm'n Creole and Saft Shell Crap
@M}‘l«%ﬂrﬁﬂ‘n :Plﬂrttﬂr Z 51«1’1«7 le 1tems) $ ns Platters are NOT included as choices on the
Fried Grouper Platter $2.95
Fﬂ&{ %ﬂ"“?ctsk J"lntter $7 4 S[m'm;:, oysters, cwtfis[» and a crab cake, nlmg with your
Mﬂrﬂ(‘l« 9fﬂv5 Platter $11.95  hoice of & cup of seafood 7um]70, chicken 9um170, or seafood
Fried Gator Platter $9.95
Fried Skn'fn}r Platter $2.95

. , A little bit af ew,rytking fn’et{: cntfisf», oysters,
C'ﬂftﬂr‘tn Creole’s P lﬂtt&f $Zf. ” qrovper, CT%M/fiS[L, 7ﬂtar, and A crab cake.

Saft Shell Crab Platter $23.95



Cajun Specialties

ALL Gumbenux's entrees Are served with one side order and fresh French bread. Add a side salad to any entrée for $2.00

#alf  Whole
Blackened Shrimp and Grits N/A $10.95
Ten blackened shrimp on three cheese grits, topped with homemade cu cumber salsa.
Blackened Fish (Mahi Mahi, Gntfisft, or Salmon) N/A $10.95
Your choice of fish blackened and served on white rice.
Chicken Creole Au Gratin N/A $2.95
A fried chicken breast on & thin Layer of LAk beans and rice, topped with our Aomemnade cheese sauce.
Ka}ny R’s &muﬁsk Etouffee or Sim'm}: Etouffee $5.95 $5.95
Crawfish tails or shrimp simmered in A spicy roux sauce And served on A bed of steaming rice.
Crawfish Creole or Shrimp Creole $5.95 $8.95
amwﬂsi» tails or s[m'm}a summered in A spicy tomate And Vegemﬁle sauce And served over stedming rice.
Dixie Jambalaya $4.95 $7.95

Fresh diced chicken breast and Cajun sausaqe cooked slowly in & rich and spicy tomato,
veqetable and rice mixture.
WJ)'’s Famous Red Beans and Kice $4.95 $L.95
Camellin Red Beans and Cajun sausage coked slowly in An Array of spices. Served overrice
with a Link of grilled Cajun sausage.

Crawfish Breaq $L.95 $2.95
Lightly toasted French bread topped with a cheesy Version of our Crawfish Etouffee.

Blackened or Grilled Chicken Breast $7.95 (2> $1.95(3)
Fresh chicken breasts either blackened or grilled.

Roby R’s Marinated Ribeye N/A $21.15

A 16 ounce cut of fresh Iwef marinAted in our own homemade mAarinade, then cooked to your
s;aecifimtims. Our ri17e17es are thick, so }ylema Aallow us up to 30 minutes far ;;re;mmtim.
( Kﬂmyes do have a certpin deqree of fat content marbled throughout.)
#ot Boiled Shrimp $15.95 $19.15
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 Quarter Skrimf $15.95 $11.95
This house specialty is a favorite with our requlars! Large shell-on qulf shrimp are broiled
in our Ver17 own s;aeciml 7Mlic, pepper, butter and herb sauce. These are Peel and eat.



Homemade Desserts

New Orleans Bread Pudding w/ Rum Sauce
w/ Vanilla Ice Cream

Chocolate Chip Bread Pudding w/ Rum Sance

w/ Vanilla Ice Cream

Key Lime Pie

Mrs. Gail’s Peanut Butter Pie
Skip's Banana Pudding
Bananas Foster

Vanilla Ice Cream Crock.

small
LMge

Side Or

$1.5
Spicy Boiled Corn

$1.50

S}n'a/ Boiled Potatoes

Homemade Potato Salad

$1.50

Homemade Cole slaw  $1.50
Red Beans and Rice  $1.50
Fries € C'nj un or Plain)

£71 87

$3.95
$4.95
$5.95
$4.95
$5.95
$5.95
$5.95
$4.95
$5.95
$2.50

¥

Soft Drinks $1.95
Coke, Diet Coke, S;grite, Mr.
Pibh
Abita Root Beer  $Z.00ea
Community Iced Tea $1.95
Community Coffee  $1.25
Whole Milk. $2.00en
orpmge]uica $2.00en




