Tppetizers

Onion Rings 5.99
Boudin Balls 6.99
Fried Dill Pickles 5.99
Meat Pies 7.99
Fried Cheese 6.99
Buffalo Hot Wings 7.99
Pepper Jelly Shrimp 8.99
Seafood Stuffed Mushrooms £.99
Spinach and Artichoke Dip 8,99
Crawfish or Hamburger Nachos 1099
Charbroiled Oysters
1/2Dczen B89 1 Doren 1599
Oysters on the Half Shell

1/2Dozen 599  1Dozen 8.99
There may be o risk sssociabed with consuming raw sheitfish,
A5 in the case with other raw protein prodiucts.

doup and Salads

Seafood Gumbo
Classic Dark Roux
Cup 550 Bowl 7.99

Corn and Crab Bisque
Cup 550 Bowl 7.99

Soup and Salad Combo 799

South West Salad
A fried tortilla, filled with black beans, set on a bed of
shredded lettuce, Topped with grilled chicken,
awocados, pico de galio, and cheddar chease.
Served with balsamic dressing, 12,99

City Cafe Salad
Romaing lettuce topped with fried chicken strips,
m cheddar cheese, morzaraila

candied pecars, Suvedmdntuddfaslng 12.59

Caesar Salad
Romaine lettuce tossed with grated and
shredded parmesan cheess, croutons, black
olives, and Caesar dressing.  7.99

Sensation Salad
Romaine lettuoe tossed with bleu cheese,
parmesan cheese, and black olives in a light
sevpation dressing.  7.99

Tuna Salad
Romaine |ettuce topped with tuna stoak grilled to temip,
cucumbers, blsu cheese, bell pappers and ack olfves.
Gamnishid with fresh tomatoes and candied pecans.
Served with cholce of dressing, 14,99

Pecan Crusted Chicken Salad
Fresh spinach salad, topped with pecan crusted
fried chicken sirips, feta cheese, tomatoes, and

flash fried onion rings.  Served with a warm

bacon honey mustard vinaigrette. 12,59

Shrimp Remoulade
Shredded lettuce, topped with chilled bailad shrimp.

Large House Salad 6.99

Add to Any Salad:

Grilled or Fried Shrimp 4.99
Grilled or Fried Chicken 3.99
Grilled or Seared Tuna 595

Special Cnirges

Sorved with dinner salad.

Crawfish Etouffee
Served over rice.  14.99

Ahi Tuna with Fresh Spinach
Black and white sesame seed austed tuna, seared
race and shiced, topped with Hoson teryaki and

wirsabi cream souce. Served with soutibed

spinach and new potatoes. 1899
Catfish Atchafalaya
Fried catfish served over rice and topped
with our homemade crawfish stouffee,  16.99
Eggplant Supreme
Three eggplant medallions, fried and loyered with
crawfish and shrimp, over a bed of angel halr pasta.

Topped with red gravy and cranvfish cream sauce,  17.99

Blackened Chicken Pasta
{2} Chicken breasts diced and blackened, tossed with
swest ball pappers in a shrimp cream sauce, over
penne pasta. Garnished with green onions
and shredded parmesan. 14,99
Shrimp Pasta
Sautéed shrimp tossed in a shrimp cream saucs,
over penni pasta, Garmished with grisen onions
and shredded parmesan.  14.99
Shrimp Royal
Fried shrimp set on 3 bed of our homemade
crawfish etouffee with rice. 16,99

Seafood Bellview
Saubded shrimp and crawfish, tossed in a brandy
cream sawce over angel halr pasta, Gamished with
grien onigns and shredded parmesan. 1799

Served with cholce of two sides,

The Cajun
Grilled fresh fish, set on a bed of angel hair pasta,
topped with lump crab meat, shieimp, crawfish, bell
papper, green onlons, and mushrooms in a light
butter sauce. 18.99
Shrimp and Grits
Sautéed shiimp set on gouds cheese grit cakes
topped with a crecle sauce,  14.99
Grilled Tuna
Tuna steak grilled to temp and topped with a
Monica Sauce, 16,99
Chicken Breaux Bridge
Seafood stuffied chicken breast, wrapped in bacon,
sliced into medallions and set on a bed of angel
hair pasta, topped with crawfish cream sauce. 16,99
Montegut
Elackened fresh fish, topped with sautibed shamp in 2
light white wine butter sauce.  16.99
Grilled Chicken Dinner
Seasoned chicken breasts, griled and topped
with garlic lemon buttee. 11,93

Steaks
Our Steaks are USDA Choice.
Servad Wwith chosce of tiva sides.
Filet Mignon B oz. 2199
Ribeye 14 oz. 2092
Hamburger Steak
Topped with grilled onlons and brown
gravy. 11.99
Substitute a Cup of Soup for
One Side. 275

Served with com a
Boiled Crawfish
In season - 3 Ibs.  Market Price

Boiled Shrimp
In season - 1 b, Market Prioe

Boiled Crabs
In season - Ve dozen  Market Price

Boiled Sgafood

oidg Orders

Stuffed Potato 3.99
Vegetables 2.5
Onion Rings 499
Sweet Fries 3,00
Rice 2.00
House Salad 499
Potato Salad 2.50
French Fries 275
Cajun New Potatoes 2.50
Pasta .00
Additions or Substitutions are

subject to additional charges.

Fried &zarLood Pinnegrs

and hush puppies

Seafood Platter
Catfieh, shrimp, oysters, stuffed crab and a cup
of gumbo, 1959

Double Combo 15.99
Choice of twa

Catfish 1159

Oyster 15,99
Shrimp 14.99
Stuffed Crabs (3) 1299

@pmig&; ﬂ%gggfiehﬁs

Honey Glazed Chicken Croissant
Dressed with maya, Swiss chesse, mushiooms
and onions.  8.99

Grilled Blackened Fish
Fresh fish backened and served on ciabatta
bread. Dressed with lettuce, tomatoes and
remoulade dressing  11.99
City Meit
Hot roast beef’ topped with Swiss cheese, sautéed
mushrooms and onicns, on & pressed poboy.
Sarved with Au Jus. 9.5%

Fried Shrimp Croissant
Dressed with cheddar cheese and mayo. 899
Roast Beef on Wheat
Dressed with mayo, Swiss cheese, raw onions and
jalopencs.  B.99
Club Sandwich
Dressed with ham, turkey, bacon, lettuce, tomato,
mayo, Swiss cheese and American cheese.  10.99
Wheat Wraps
Ahi Tuna
Seared tuna, dressed with fresh spinach, bleu cheese,
tomatoss, Wasabi and Hoison sauce. 1159

Chicken 10.99
Turkey 1099
Shrimp 10,59

Dvessed with leftuce, tomato, cheddar cheese and
Caesar drassing.

B oz Hundnmﬂﬂ&wuww
Senved with French fries. Cholce of wheat or white bun;

City Cafe Burger
A grilled burger topped with New Orleans style BBQ
shrimp, with melted pepper Jack cheese and dressed
with romaine lettucs. 10089

Cajun Bleu Burger
Spicy and grilled with our cajun hot sauce,
topped with bieu cheese crumbles, dressed with
lattuce, tomatoes and pickles. Served with a
side of blew cheese sauce. 8,75

Hickory Bacon Cheese Burger
Grilled, topoed with maited cheddar cheese,
bacon and aur homemade onion rings. Served
fulty dreseed with a side of BBQ sauce. 8,50

Avocado Cheese Burger

Hamburger
Dressed with lettuce, tomato, pickles and mayo.  7.50

Dressed with B)Qﬁ.ﬂ.‘fmﬁ B Pickles,

Combo
Choice of bwo 1050

Catfish 839
Shrimp 299
Oyster 950
Hot Roast Beef with Gravy &.99

Poboy/Soup Combao
Choloe of fried shrimp or (ried catfish, with a cup of
crab and comn bisque or seafood gumbo.  11.99
Substitute to Any Poboy:
Grilled Seafood 1.50

HAVING A FARETY?
ThY oul BANOUET ROOM.
WE CATER TO FAKTIES OF ALL TYFES.



Tailgate Party Menu

Party Trays can by downsized

Louisiana Hot Wings and Drummettes
5 ibs.

Chicken wings and drummattes tossed in our original,
spicy hot sauce, Served with bleu chesse sauce,  47.95

*Brisket
15 Ibs.
Beef brisket slow simmered till tender.
Served with fresh Franch bread and maye, 80,95

Mini Meat Pies
100 pieces
Pastry filled with & mibxture of ground meat and
saasonings served with remoulade ssuce. .55
Boudin Balls
100 pieces
Cajun boudin balls, bettered and fried. Served
with remoulade sawce.  69.95
Stuffed Mushrooms

30 pieces
Fresh, jumbo mushrooms filled with crab, crawfish,
and shrimp stuffing, Senved with crawfish
cream sauce, 5995

Pan (3 Quarts) 40.95
Blackened Chicken Pasta
Blackened chicken tossed with fresh red and yellow
' bell peppers, in a shrimp cream sauce.

Served over penne pasta.
Y Pan 4995  FullPan B4,95

Salad Pan
House, Serdation or Coesar  35.95

*Roasted Pork Loin
French bread and mayo. B9.95
Shrimp Pasta
Sautsed shrimp, tossad in a shrimp cream sauce
gamished with green onlons and parmesan cheese.
Served over penne pasta.

Y2 Pan 4995 Full Pan  84.95

Finger Sandwiches
48 Pleces
Your choice of: Ham, Turkey,
Roast Beef, or an Assortment.  39.95

Fried Catfish Tray
5 Ibs,

Farm ratsed catfish, battered and fried. Served with

tartar sauce.  54.95

Seafood T
2 . Catfish, 1.5 Ibs. Jumbo Louisiana Shrimg,
20 Boudén Balls, 15 Meat Pies, battered and fried.

Served with cocktadl remoulade and tartar sauce. 62.95

*Fried Crab Fingers

*Marinated Crab Fingers
4 |bs,

Fresh, Loulsiana crab fingers, mannated in our
spicy marinade. Market Price
Chicken Tender Tray

5 Ibs.

Tender strips of chicken breast, battered and fried.
Served with honey mustard sauce,  43.95
Boiled Shrimp Tray
5 Ibs,

Fresh, Jumba Louisiana shrimp, boiled to perfection
and pesled. Served with cockiail sawee. 69,95

Mixed Tray
20 Boudin Balls, 2 Ibs, Catfish, 2 s, Chickien Tenders,
and 20 Mind Meat Ples, Served with honey mustasd,
tartar and remoulade sauce, 54,95

Fried Shrimp Tray
5 |bs.

Fresh, Jumba Louisiana shrimp, battered and fried.
Served with cocktad saute.  59.95

Wrap Tray
(18) Mixed tray of biackened shrimp, chicken and turkey
made with cheddar cheese, momaine bettuce

and a side of ceasar dressing,  55.95
Chocolate Fudge Brownie Tray With nuts
4 Pieces

42.95

*Bread Pudding Pan
With Rum sauce. §9.95

*Requires 24 Hour Notice
1/2 Trays Available
Ask about making your favorite tray.

Desserts dunday Brunch
Milk Shakes 10:00 a.m. - 3:00 p.m.
Oren, chocolate, vanila, and strawberry  5.50
Homemade Bread Pudding with Rum Sauce 525 Hole in the Glass Champagne
Cheesecake
Plain or strawberry  4.95 Infused Bloody Mary's
Towering Chocolate Cake
Servad with a scoop of loe cream. 975 l
SRS, pEatib Smecicis
Milky Way Pie &
Homemade Hiu:l:lppi s Paily unch Specials

The History of

“Where Good Frignds Meet”
dineg 1919

City Café has been providing good food and good service at modest prices since being established by
Martin Miranda In 1919. In 1933, Martin's brother Jimmy Miranda, wife Marie and sister-in-law Louise
began management of the restaurant, which continued for the follow-
ing 43 years.

Located on Main Street in Plagueming, next to the railroad depot where
service men waited for the next train, City Café has seen its share of
history. As the men waited on their way to WWII and the Korean War,
many meals were provided by Jimmy at no cost to the soldiers. In
the 1930% and 1940', City Café, was more than the place to get good
food. The downtown area of Flaguemine was a hotbed of activity. Slot
machines, horse races and poker tables provided entertainment for the patrons after a good meal.

In 1976, Jimmy and Marie sold the restaurant and it was "out of
the family” for four years. Charles "Squeaky™ Miranda, Jimmy
and Marie's son, was a Plaguemine student athlete who went
~ on to become a teacher and coach. While coaching at Broad-
- moor High School, he met Stephanie Bourgeois, a teacher at
~ the School, and they were married. It was in 1980 that Charles
decided to go back to his roots and buy back the restaurant.

His mather Marie and Aunt Louise came back to the Café when
Charles re-opened in 1981 after an extensive remodeling. The
restaurant again became a

o

mainstay for the locals, as 4 -
well as the nearby plant workers, for breakfast, lunch and dinner. e
In 1994, a fire left the restaurant in disarray, but @ menu from the § !
"golden age” survived. Sandwiches 25 cents, hamburger steak 60 W

cents, breakfast (two eggs and a homemade biscult) 30 cents, beer

19 cents.  After rebuilding, Charles, mother Marie and Aunt Loulse continued on, until the Plaguemine
restaurant was sold in 1998.

Charles decided to re-open City Café in Baton Rouge in 2002. Today, the tradition of modest prices,
friendly service and good food continues. Some of the dishes date back to the original family recipes
of 1919, We hope you enjoy the family atmosphere and tradition of City Café - the place "Where Good
Friends Mest.”

Locally Owned and Operated

4710 O'Neal Lana, #113 ¢ Baton Rouge, LA 70817
Restaurant 225.753.4423 or 225.753.4420
Fax 225.753.4366
For To Go Orders 225.753.4420 (pick up only)
citycafebr.net
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