Bacon Beignet 6
donut sandwich with candied bacon

CHILLED SEAFO0D
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GRILLED & FRIED SEAF00D

Cajun Cracklins 6
fried pork belly with creole mustard

SEAF00D BOIL

(contains sausage)

Louét Feisser Oyster 24/6 Oysters En Brochette 15/3 Shrimp boil 23/1b

rockpool, citrus, melon bacon-wrapped, fried with gravy sweetcorn, celery, potato

Josephine Oyster 36/6 Oysters Rockefeller 15/3 Mussel boil 15/1b

1odine, nut, melon with absinthe, spinach & butter

Cold Shrimp 15/6  Chilli Oysters 15/3 Mixed boil _ 19

brandy mayo grilled under chilli butter & pecorino 1/21b each mussels and shrimp

Chilled Platter co  Seafood tower for 2 85

4 Fine de Clair, 4 Louét Feisser, 4 Josephine, 4 shrimp og top: 2 Fine de clair, 2 Louét Feisser, 2 Josephine, 4 chilled
- shrimp :

Grilled Platter 30 in the middle: 2 of each cooked oyster, fries & cornbread

2 brochettes, 2 rockefeller, 2 chilli

down below: 1/2 1b shrimp, 1/2 Ib mussels

P0’BOYS BURGER & SALAD

Peacemaker 18 Fried Green Tomato (v) 11 Gem Salad 15

shrimp & oyster tomato, bacon, stilton ranch

Fried Shrimp 15 Blackened Chicken 14  Blackened Beef Smash Burger 12
homemade bun

Fried Oyster 20 extra bacon, cheddar, gravy or roquefort +2 each

MAINS

Baked Eggs Sardou 20  Shrimp ‘n Grits 18

artichoke, spinach, rockefeller, cornbread, hollandaise (v) bacon, gravy

Gumbo 21 Southern Fried Chicken 22

chicken & andouille sausage soup with shrimp gravy, slaw

Jambalaya 34

creole rice with squid, sausage, mussels & shrimp

SIDES DESSERTS

Skillet Cornbread 6 Hand Cut Fries 5 Beignets 6

whipped butter (v) creole spice or plain (vg) chicory coffee caramel

Collard Greens 6  Fried Green Tomatoes 7  Pecan Pie 9

bacon remoulade (v) bourbon cream

ask for vegan or childrens’ options
@plaqueminelock

inform us of allergies
service discretionary

laissez les bons temps rouler!



