eat. drink. win!
STARTERS... We Never Were.

BISTREAUX SPECIALTIES

Waffle Cheese Fries

Cajundillas®

Monterey Jack, cheddar, bacon, banana peppers, green onions, side
of chipotle ranch / add BBQ pulled pork

beans & rice, side of chipotle ranch

Hush Puppies

Cajun Ribeye

Boom Boom Shrimp

Grilled Chicken

Fried Pickle Chips

Tuscan Chicken

Side of ranch

Blackened chicken topped with warm tomato basil salsa over rice, veggies, garlic bread

Homemade Mozzarella Logs

Uncle B’s Chicken Tenders

jumbo Boneless Wings

BLACKENED CHICKEN pasta alfredeaux

Cheeseburger Sliders

SEAFOOD

Side of butter

Fried shrimp tossed in Boom Boom sauce, green onions

Seasoned panko breading, side of marinara

American, ketchup, pickles, brioche buns

Onion Strings

Sliced thin and fried, side of Boom Boom sauce

Spinach & Artichoke Dip
Monterey Jack, tortilla chips

Linguine, alfredeaux sauce, parmesan, garlic bread. Sub blackened jumbo Gulf shrimp

VooDoo Shrimp
side of sweet chili glaze, garlic bread

Boudin Balls

Bayou Pasta

Devils on Horseback

Crawfish Etou-Ways

Spicy pork & rice blend, side of dijon horseradish
jalapeños,
wrapped in bacon then lightly fried, side of sweet chili glaze

Fried Louisiana Alligator
All white tail meat, side of dijon horseradish

Tuna Tini®

Linguine tossed in a crawfish cream sauce, topped with fried shrimp, green onions, garlic bread

Catfish Atchafalaya
Sweet chili salmon
Sweet chili glaze, veggies, garlic bread

Ahi tuna seared rare, Asian slaw, avocado, sweet chili glaze

cajun queseaux

®

Cheeses blended with tomatoes & peppers, tortilla chips

Venison Chili nachos

Venison chili, Cajun Queseaux®, sour cream, diced tomatoes, pickled
jalapeños, green onions

GUMBO & SOUPS
Duck & Andouille Gumbo
shrimp & corn soup
venison chili
Soup & Salad

SIGNATURE SALADS
Chicken Berry Pecan

Grilled chicken, mixed greens, strawberries, blueberries, Granny Smith apples,
candied pecans, Monterey Jack, blue cheese crumbles, raspberry vinaigrette

crawfish blt

Fried crawfish, mixed greens, bacon, tomatoes, cucumber, carrots, feta,
vinaigrette spiced with TABASCO® brand Pepper Jelly

Grilled Chicken Cobb

Mixed greens, bacon, avocado, egg, diced tomato, green onions, blue cheese
crumbles, ranch

Seared Ahi Tuna

Ahi tuna seared rare, mixed greens, cabbage, edamame, tortilla strips, fresh
jalapeños, avocado, red onions, bell peppers, Asian sesame vinaigrette, sweet
chili glaze

Zydeco

Fried shrimp tossed in a sweet chili glaze, mixed greens, cabbage, candied
pecans, tortilla strips, fresh jalapeños, red onions, bell peppers, Monterey Jack,
maple cane vinaigrette

blackened chicken caesar
Romaine hearts, homemade croutons, parmesan
sub blackened jumbo Gulf shrimp / blackened salmon

Pepper Jelly Shrimp

Blackened jumbo Gulf shrimp, spinach, bacon, cranberries, Granny Smith
apples, candied pecans, feta, vinaigrette spiced with TABASCO® brand
Pepper Jelly
Dressings: Blue Cheese, Ranch, Chipotle Ranch, Caesar, Thousand Island, Honey Mustard, Italian,
Raspberry Vinaigrette, Vinaigrette spiced with TABASCO® brand Pepper Jelly, Maple Cane
Vinaigrette, Balsamic Vinaigrette, Asian Sesame Vinaigrette

WRAPS
Cajun Queseaux®), sub sweet fries or fruit,
or sub cup of gumbo, soup, or chili.

California Club Wrap

Mardi gras mahi

Blackened mahi mahi topped with crawfish mushroom sauce, corn grits, onion strings, garlic bread

fried jumbo gulf shrimp
fried catfish
fried oysters
Louisiana Combo

SEAFOOD POBOYS
Dressed with shredded lettuce, tomato, mayonnaise, pickles, on poboy bread
Cajun Queseaux®), sub sweet fries or fruit, or sub cup of gumbo, soup, or chili.

SHRIMP
BOOM BOOM SHRIMP
OYSTER

CATFISH
Crawfish
GATOR

SANDWICHES
(add Cajun Queseaux®), sub sweet fries or fruit, or sub cup of gumbo, soup, or chili.

Warm Turkey & Swiss

Sliced turkey, Swiss, bacon, caramelized onions, romaine, tomato, garlic aioli, sliced sourdough

Grilled Chicken Avocado

Swiss, avocado, shredded lettuce, tomato, honey mustard, wheat bun / add bacon

Black Jack Chicken

Blackened chicken, Monterey Jack, bacon, caramelized onions, shredded lettuce, tomato, mayonnaise, sourdough bun

Fried Buffalo Chicken
grown-up grilled cheese

American, Swiss, bacon, oven-roasted tomatoes, sliced sourdough, parmesan, side of marinara

BBQ pulled pork

Fried onion strings, slaw, pickles, brioche bun

Blackened Mahi Mahi

Shredded lettuce, tomato, red onions, pickles, chipotle mayonnaise, wheat bun

RIBEYE poboy

Sliced ribeye, Swiss, caramelized onions, garlic aioli, dijon horseradish, poboy bread

HALF-POUND BURGERS
Hand pattied & grilled medium well. Dressed burgers come with mayonnaise, shredded lettuce, tomatoes, red onion, pickles.
Cajun Queseaux®), sub sweet fries or fruit, or sub cup of gumbo, soup, or chili.
Sub wheat or brioche bun.

Classic

All-American classic, dressed, sourdough bun / add cheese or bacon

Surf & Turf

Spinach tortilla, sliced turkey, bacon, Swiss, shredded lettuce, avocado,
tomato, mayonnaise, side of honey mustard

Blackened shrimp, caramelized onions, pickled jalapeños, Monterey Jack, thousand island, pickles, brioche bun

Ahi Tuna Wrap

BBQ sauce, shredded cheddar, bacon, fried onion strings, dressed (no red onion), sourdough bun

Spinach tortilla, ahi tuna seared rare, mixed greens, cabbage, edamame,
tortilla strips, fresh jalapeños, avocado, red onions, bell peppers, Asian
sesame vinaigrette

Grilled Shrimp Wrap

Chipotle tortilla, caramelized onions, sautéed mushrooms, bell peppers,
Monterey Jack, maple cane vinaigrette

Hickory
STUFFED

The Hangover
double bacon cheeseburger

Grilled Buffalo Chicken Wrap

Two 5 oz. patties, American, bacon, thousand island, brioche bun

spin chick wrap

American, Swiss, bacon, grilled onions, thousand island, sliced sourdough

Spinach tortilla, grilled chicken, bacon, feta, spinach, peppadew peppers,
vinaigrette spiced with TABASCO® brand Pepper Jelly

cheeseburger wrap

White tortilla, American, pickles, onions, ketchup aioli
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness. Please be aware that during normal kitchen operations involving shared cooking and
preparation areas, including common fryer oil, the possibility exists for food items to come in contact
with other food products. We recommend that our guests with food allergies or special dietary needs
consult with a restaurant manager prior to placing an order.
TABASCO® is a registered trademark and service mark exclusively of McIlhenny Co., Avery Island, LA
70513
First Round Picks

patty melt

Shroom & Swiss

Sautéed mushrooms, Swiss, dressed, sourdough bun

jalapeño jack

Fried jalapeños, pepper jack, chipotle mayonnaise, dressed (no pickles), sourdough bun

Smoked gouda turkey burger

Gouda, bacon, peppadew peppers, chipotle mayonnaise, tomatoes, red onion, spring mix, wheat bun

veggie burger

Black bean burger, spring mix, vinaigrette spiced with TABASCO® brand Pepper Jelly, tomatoes, red onion,
garlic aioli, brioche bun
Cheeses: American, Cheddar, Monterey Jack, Feta, Swiss, Blue Cheese, Pepper Jack, Gouda

DESSERTS

SIDES

.

krispy kreme®
bread pudding

sweet corn grits

side salad

Warm cookie sundae

waffle fries

red beans

sweet potato fries

seasonal fruit

stuffed potato

green beans

crawfish étouffée

broccoli

Sub any of the below sides to any order. Add Cajun Queseaux®

Try it, just trust us / add vanilla ice cream

Choice of chocolate chip or white chocolate
macadamia cookie

butter pecan pie

Vanilla filling blended with pecan pralines with a
graham cracker cookie crust

SPECIALTY DRINKS
Top SHelf Margarita

Moonshine Swirl

Death Valley

Red Dragon

Bench Warmer

Strapless Bikini

Walk-On’s
bloody mary

Absolut mule

Don Julio Tequila, Cointreau, Finest Call Citrus
Sour, fresh squeezed lime juice, served on the
rocks

Don Q Passion Rum, El Jimador Blanco Tequila,
cranberry juice, Finest Call Strawberry Puree,
shaken ice cold

Blueberry
Coconut Mojito

Sugar Island Coconut Rum mixed with fresh
muddled mint and blueberries

Firefly Moonshine blended with our classic
frozen margarita. Available in peach or
strawberry flavors

Jameson Irish Whiskey, Bacardi Gold Rum,
Chambord Liqueur, Finest Call Citrus Sour,

Tito’s Handmade Vodka, Zing Zang Bloody
Mary Mix, Walk-On’s Creole Seasoning rim

Svedka Vodka, Bayou Silver Rum, triple sec,
Razzmatazz, orange juice, pineapple juice,
served in our 32 oz signature cup

Deep Eddy Vodka, Sugar Island Coconut
Rum, Finest Call Strawberry Puree, Monin
Cucumber, lemonade

Absolut Lime Vodka, fresh squeezed lime
juice, ginger beer

SELECT WINES
clos du bois Chardonnay
Kendall-jackson Chardonnay
Ruffino Pinot Grigio
Blackstone Merlot

la crema Pinot Noir
Mark West Pinot Noir
Coppola Cabernet
robert mondavi

Cabernet

OUR WALK- ON STORY
What is a Walk-On? A walk-on is an athlete trying out for a team who has not been drafted, invited, scouted, awarded a
scholarship… you get the picture.
Brandon Landry and Jack Warner, our founders and walk-ons for the LSU basketball team, played proudly for the Tigers,
driven by the team camaraderie and their true love of the game.
During their time on the team, Brandon and Jack had amazing opportunities to travel and visit the best of the best in
restaurants and sports bars around the country. While they were lucky enough to be living one dream of playing LSU
basketball, they were also beginning to create a new dream.
In 2001, on a plane ride home from a game at the University of Tennessee, the floor plan for Walk-On’s Bistreaux & Bar was
drawn on the back of a napkin. Brandon and Jack submitted their business plan for Walk-On’s to one of their professors for
a class project. The professor gave them a C, saying their idea needed some work, which only motivated Brandon and Jack
even more. After six banks denied them a loan for Walk-On’s, the seventh bank finally agreed to help turn their dream into
reality. Throughout the process of opening Walk-On’s, they discovered their ultimate non-negotiable they still abide by today:

never stop trying!
During their years on the bench, Brandon and Jack learned that being a walk-on was a privilege, and even though they
didn’t play much, they were just as important to the team as the star players. Legendary Coach Dale Brown taught them
that everyone on a TEAM has one common goal: To Win! Brandon and Jack took the lessons learned from the hardwood
floors and brought them to life on the floors of their restaurants. Today, Walk-On’s Bistreaux & Bar’s mission is to deliver a
memorable game day experience with a taste of Louisiana created by our All-American team.
Our entire Walk-On’s team works hard every day to ensure every customer has a winning experience with great food,
beverages, service and atmosphere. We thank you for your support.
Cheers to you and your dream!

EVERYONE NEEDS A LITTLE PLAYING TIME®
Franchise opportunities available
Check out walk-ons.com/franchising
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