
Pronounced lan-yaps

Lagniappes

The rich and varied dialects of Southern Louisiana have resulted in many special phrases and sayings.  
Lagniappes is one such phrase. It has Spanish origins but was adapted by the Creoles of New Orleans and means  

“an extra or unprecedented gift or benefit.” In that spirit, we present these 3-Course Prix Fixe meal options.
 

Your entrée price includes both appetizer and dessert. 

3-Course Prix Fixe MENU

PEI Mussels
With your choice of white wine garlic or  
Creole sauce. Served with grilled bread.

Coconut-Crusted Chicken Tenders
Served with a charred jalapeño  

& orange dipping sauce.

Jalapeño CornBread Bruschetta
With Mozzarella cheese, tomato  

and roasted red pepper.

Clam Chowder
A Big Daddy’s favourite. Creamy & rich with  
lots of clams, served with oyster crackers.

Salad
Your choice of house or Caesar salad.

Popcorn Shrimp
Served with smoked tomato, pepper  

aioli and Creole-spiced ketchup.

Seafood Gumbo
A classic, hearty Louisiana-style soup  

with shrimp, crab and oysters.

Crispy Calamari
Served with our house-made  

cocktail sauce.

ap p et izers

Sweet treat Cupcakes
Choose one of the following:  

Peanut Butter, Chocolate on Chocolate,  
Red Velvet or Strawberry Jellyroll.

Crème Brûlée
Classic French vanilla custard with  

a carmelized sugar crackle. 

Big Daddy’s Pecan pie
Served with vanilla ice cream.

Bourbon Street Bread Pudding
A New Orleans classic! Served with  
vanilla ice cream and whiskey sauce. 

Chocolate or Vanilla Ice Cream
Drizzled with bourbon chocolate sauce.

Desserts
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Goat Cheese Brûlée Salad
Mixed greens with grilled asparagus, onions  

and Portobello mushrooms, topped with candied  
& spiced pecans and caramelized Goat cheese.

 Jambalaya
Creole-style rice slow-cooked with shrimp,  

chorizo sausage and chicken.
 

Fettuccine Jambalaya
Grilled chicken, chorizo sausage and shrimp  

in a Creole cream sauce.

 Pork Tenderloin
Pan-seared medallions with a caramelized & 

brandied apple demi-glaze. Served with red skin 
mashed potatoes and seasonal vegetables.

Bronzed Chicken Breast
With tomato & mushroom pan gravy
on red skin mashed potatoes with 

seasonal vegetables. 

 Big Daddy’s Seafood Salad
Mixed greens tossed with our house-made
vinaigrette, topped with 3 jumbo shrimp,  

smoked salmon, blue crab meat  
and Southern-fried oysters.

 Ravioli Bonne Femme
Asparagus and cheese stuffed in a basil garlic 

fondue, topped with a ragout of field mushrooms 
and served with garlic toast.

Bronzed Fish of the Day
Skillet-seared with house spices, served with

Creole-style rice (with chorizo sausage & chicken) 
and seasonal vegetables.

Seafood Fettuccine 
Mussels, scallops, shrimp and crab tossed in  

Creole cream sauce and served with garlic toast. 

 Big Daddy’s BBQ Pork Back Ribs 
Fire-grilled and brushed with Voodoo barbecue  

sauce. Served with sweet potato fries and  
Louisiana-style coleslaw.

 Bronzed Salmon 
Seasoned with house spices then 

fire-grilled to your liking. Served with roasted 
red skin potatoes and seasonal vegetables.

Tipsy Shrimp Pasta
Jalapeño bacon-wrapped jumbo shrimp flamed  

with Tequila, served on fettuccine and tossed in  
a tomato basil sauce. Served with garlic toast.

Shrimp & Bronzed Chicken Étouffée
A popular Cajun rice dish with bronzed 
chicken and shrimp in a traditional rich 

tomato & pepper saffron gravy.

8oz. Top Sirloin
Seasoned with Creole spices, fire-grilled 

to your liking and topped with a Hunter gravy.  
Served with roasted red skin potatoes 

and seasonal vegetables.

 Jumbo Shrimp
Garlic butter broiled or pecan-crusted,  

served with Creole-style rice (with chorizo  
sausage & chicken) and seasonal vegetables.

$25 $30
ENTR  éeS



Dinner Menu
Our menu items are all prepared fresh using New Orleans-inspired recipes.

Big Daddy’s Shellfish Boil
Half lobster, snow crab, shrimp, mussels,  
chorizo sausage and crawfish boiled with  

red skin potatoes and corn on the cob.  $35

fresh Atlantic Lobster
Fresh lobster, steamed and served with roasted  

red skin potatoes, seasonal vegetables and  
garlic butter.  $28

or
Make it King Rex-style: An oven-broiled whole 
lobster split and stuffed with blue crab meat, 

chorizo sausage and seasoning.  $33

Bourbon Street Crab Cakes
Made in-house with blue crab meat topped with  
a roasted red pepper cream sauce. Served with 

Creole-style rice (with chorizo sausage & chicken)  
and seasonal vegetables.  $25

12oz. New York Striploin Steak
Seasoned and fire-grilled to your liking, then 
topped with peppercorn sauce, crispy onions 

and jalapeños. Served with sweet potato  
fries and seasonal vegetables.  $30

 
Orange Pepper Duck

Half a duck, spice-rubbed and oven-roasted, 
topped with an orange & pepper Cabernet 
jus essence. Served with red skin mashed  
potatoes and seasonal vegetables.  $25

 Big Daddy’s Mixed Platter
Broiled or pecan-crusted jumbo shrimp,  

half lobster, bronzed catfish and jalapeño  
bacon-wrapped scallops. Served with seasonal 
vegetables and Creole-style rice (with chorizo 

sausage & chicken).  $35

We offer a selection of fresh oysters in season.

Oysters

CHEF’S CHOICE
A dozen chef-selected oysters 

served with freshly-grated 
horseradish and house-made 

sauces.  $21

��Oysters Rockefeller
With fresh spinach and smokey 

bacon topped with Asiago, Jack & 
Parmesan cheeses.  $13

ON THE BED
make your own selection.  

ask your server about 
what’s in today.
~market price~

A rich alfredo sauce topped with Asiago, Jack and Parmesan cheeses served  
with toasted ciabatta & Cheddar jalapeño bread for dipping.

Seafood
With shrimp, scallops, crab and mushrooms.  $14

Skillet-Bronzed Chicken
With grilled vegetables.  $12

Signature Fondues

Seafood Gumbo 
A classic, hearty Louisiana-style soup  

with shrimp, crab and oysters.  $8

Clam Chowder
A Big Daddy’s favourite. Creamy & rich with lots  

of clams, served with oyster crackers.  $8

House Salad
Mixed greens with our house-made vinaigrette.  $7

 Caesar Salad
With creamy Caesar dressing,  

Parmesan cheese and bacon crumble.  $7

Soups & salads

Bourbon Street Crab Cakes
Made in-house with blue crab meat, topped  
with a roasted red pepper cream sauce.  $12

Shrimp Cocktail
Served traditional-style with 

our house-made cocktail sauce.  $12

Jalapeño Bacon-Wrapped Scallops
Served with roasted garlic & pepper,  
tomato stew and crispy onions.  $12

 Creole-Grilled Calamari
Marinated with clover honey and jalapeño,then 
drizzled with roasted garlic Creole butter.  $12

Coconut Shrimp
Served with a marmalade-style dipping sauce.  $12

Cajun-Fried Alligator
Served with Creole-style rice (with chorizo  

sausage & chicken) and sauce.  $12

Smoked Duck Salad
Mixed greens tossed with grilled onions, corn,

caramelized apple and house-made vinaigrette topped 
with julienne smoked duck & cornbread croutons.  $12

Molten Goat Cheese
Served on a roasted pepper purée with  

grilled vegetables and assorted breads.  $12

Appetizers
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Louisiana Classics  
& Specialties
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Crispy Calamari
Served with our house-made cocktail sauce.

Jalapeño CornBread  
Bruschetta

With fresh Mozzarella cheese, tomato  
and roasted pepper.

Southern-fried Pickle Spears
Served with Big Daddy’s ranch dip.

Clam Chowder
Creamy & rich with lots of clams,  

served with oyster crackers. 

Traditional Cornbread & Butter
Our warm, freshly-baked cornbread. 

It’s simple, but delicious!

Knife & Fork Pulled Pork
Pulled pork and Voodoo barbecue sauce  

on toasted bread, topped with crispy onions 
and jalapeño strips.

Smoked Salmon Crostini
Crisp ciabatta topped with smoked salmon, 
horseradish cream and Creole onion jam.

Shrimp, Crab &  
Chorizo Fritters

New Orleans-inspired fritters, served  
with garlic Creole dipping sauce.

Seafood Fondue
Shrimp, scallops, blue crab & mushrooms in a 
rich Alfredo sauce topped with Asiago, Jack & 

Parmesan cheese. Served with toasted ciabatta 
and Cheddar jalapeño bread for dipping.

Cajun-Fried Alligator
Served with Creole-style rice (with chorizo 

sausage & chicken) and sauce.

Molten Goat Cheese
Served on a roasted pepper purée  
with a grilled vegetable ragout  

and assorted breads.

PEI Mussels
½ lb. of mussels with your choice of  
white wine garlic or Creole sauce.  

Served with garlic bread. 

Popcorn Shrimp
Served with smoked tomato, pepper aioli  

and Creole-spiced ketchup.

Fried Cheese & Grits
Cheese and asparagus-filled pastas,  

cornmeal-coated and served with garlic 
Creole dipping sauce.

Sweet Potato Fries
Served with smoked tomato, pepper aioli

 and Creole-spiced ketchup. 

Chef’s Choice Oysters
4 chef-selected oysters served with freshly-
grated horseradish and house-made sauces.

Creole-grilled Calamari
Served with roasted garlic Creole butter.

Big Daddy’s Flatbread
Sautéed field mushroom Creole on  

Cheddar jalapeño flatbread. 

Coconut-Crusted Chicken Tenders
Served with charred jalapeño  

& orange dipping sauce. 

Big Daddy’s  
BBQ Pork Back Ribs

Fire-grilled and brushed with  
Voodoo barbecue sauce. Served  
with Louisiana-style coleslaw.

Coconut Shrimp
Served with a marmalade-style 

dipping sauce.

Bourbon Street  
Crab Cakes

Made in-house with blue crab meat  
topped with a roasted red pepper  

cream sauce.

	 $12

	 $5

$2 off every item during voodoo hours
Small plates menu

~ Our Small Plates menu is available for dine-in only. ~

	 $7




