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APPETIZERS

SPINACH AND ARTICHOKE DIP
with toasted pita bread

SAUSAGE AND CHEESE PLATE
country pleasin sausage, marinated
white cheddar, pimento cheese,

red onion marmalade, pickled jalapeiio,
guinness mustard and Boure BBQ

CRAWFISH EGGROLLS

shredded cabbage, bell peppers, andouille
and crawfish with sweet chili dipping sauce,
lemon and green onion

GARBANZO BEAN HUMMUS
kalamata olive, diced tomato, diced cucumber,
olive oil and toasted pita bread

QUESO BLANCO

garnished with chorizo, green chilies,
diced tomato and green onion with
white corn tortillas

FRIED POPCORN SHRIMP BASKET
with cocktail sauce and lemon

GRILLED NEW ORLEANS BBQ SHRIMP
garlic butter, lemon, green onion and
toasted french loaf

SOUPS

TOMATO BASIL SOUP
fried white cheddar

CHICKEN AND ANDOUILLE GUMBO cup 9
white rice

cup 6 ~ bowl 8

~bowl 11

SIDES

REGULAR FRIES

SWEET POTATO FRIES
ONION RING

GARLIC WHIPPED POTATO
SAUTEED SPINACH
SAUTEED ZUCCHINI
FRUIT

GRILLED OKRA

ROASTED BROCCOLI
GREEN BEAN

MO o o h it &

SALADS

DELTA “WET” HOUSE SALAD
iceberg lettuce, diced cucumber, tomato,
red onion, tossed in red-wine vinaigrette

CAESAR SALAD
romaine ribbons, chopped kalamata olive,

boiled egg slices, croutons and parmesan cheese

BOURE SALAD

romaine and red cabbage, bacon, citrus-thyme
toasted walnuts, red onion, cherry tomato and
blue cheese crumbles

SOUTH WEST SALAD

romaine and red cabbage, black beans,
diced tomato, green chilies shredded
cheddar jack cheese in fried tortilla bowl

CHEF SALAD WRAP

iceberg lettuce, red cabbage, bacon,
cheddar jack cheese, diced boiled eggs,
diced tomato and red onion wrapped in
a tomato-basil flour tortilla

BOURE QUICHE OF THE DAY
quiche of the day served with
delta “wet” salad or caesar salad
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SANDWICHES

BOURE “BOMB” FRIED SHRIMP PO-BOY
crispy fried shrimp, shredded lettuce,

dill pickle, mayonnaise, spicy ketchup

on toasted New Orleans french bread

FRIED OR GRILLED CHICKEN SANDWICH
fresh dill brined chicken breast,

shredded lettuce, tomato, red onion, pickle,
mayo and yellow mustard on brioche bun

PHILLY, MISSISSIPPI, RIBEYE SANDWICH
thin sliced prime rib with griddled bell peppers
and onions and mayo

(choice of queso, white cheddar or swiss)

GRILLED SALMON BLT

grilled salmon, guacamole, bacon, tomato

and spinach tossed in cilantro-lime vinaigrette
on sourdough

BOURE BURGER

grilled USDA short rib burger, fried pickles,
lettuce, tomato, blue cheese and Bouré sauce
on brioche bun

CLASSIC CHEESE BURGER

USDA short rib burger cooked on flattop griddle
with shredded lettuce, tomato, onion, pickle,
mayo, mustard and american cheese

on brioche bun

BIG BOURE BREAKFAST BURGER
granny smith apple butter, candied bacon,
pimento cheese and fried egg on brioche bun

JALAPENO BBQ BRISKET SANDWICH
smoked beef brisket, ancho and jalapefio

bbq sauce, smoked gouda cheese, pickle slaw
on brioche bun

SHRIMP BARRIA TACOS

shrimp sautéed in barria sauce with
shredded lettuce, cherry tomato, pickled
onion, cilantro, queso fresco, jalapefio and
lime sour cream

ENTREES

COUNTRY FRIED STEAK

pan fried flat-iron steak with garlic
whipped potatoes, sautéed green beans
and black pepper white gravy

BUN LESS BURGER BOWL

quinoa, spinach, grilled onion, sautéed zucchini,
diced tomato with grilled usda short rib burger
topped with creamy horseradish vinaigrette

and spicy mustard aioli

ROASTED CHICKEN BUCATINI

blistered cherry tomato, red onion, Benton’s ham,
garlic, spinach, goat cheese with sage and

lemon butter sauce

PASTA JAMBALAYA

crawfish, grilled chicken, shrimp, andouille,
garlic, bell peppers, and onion with penne
tossed in creole cream sauce

GRILLED BEEF CENTER-CUT
TENDERLOIN FILET

garlic whipped potatoes, sautéed green bean,
Bouré steak sauce

PAN SEARED LUMP CRAB CAKES
two lump crab cakes, sweet potato fries,
pickle slaw and french quarter remoulade

BOURE SHRIMP AND GRITS

sautéed gulf shrimp, andouille, red onion,
bell pepper, corn, diced tomato, in creole
cream sauce on top of fried cheese grit cake

GRILLED SALMON
lemon-parsley jasmine rice, roasted broccoli,
honey-caper-dijon cream

GRILLED RIBEYE STEAK
garlic whipped potatoes, sautéed spinach,
topped with blue cheese and balsamic reduction

GRILLED MAHI
chopped brussel sprout and sweet potato hash,
pecan and sage honey butter

DEEP FRIED SNAPPER

lemon-parsley jasmine rice, grilled okra,
tomato chutney, worcestershire reduction
and green onion hushpuppies

CRAWFISH AND SHRIMP POT PIE
shrimp, crawfish, chicken, andouille,
cajun trinity, dirty rice in parmesan and
herb pie crust
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