


Mudbugs
Crawfish tails battered and breaded in Panko bread 
crumbs, deep fried and served with our house Re-
moulade sauce. The real deal and enough for two!    
$9.99	          

Beale’s Roaster Wings
A full pound of roaster cut chicken wings fried crispy 
and tossed in your choice of our homemade sauces:  
Mild, Medium, Hot or BBQ  $7.99     Cajun Rub  50¢

Double Barrel Chicken Tenders
4 Homestyle breaded chicken tenderloins deep fried 
and served with our homemade BBQ sauce on the 
side.  $6.99   Add French Fries for   $1.00	

Beer Battered Shrimp
Jumbo shrimp fried in a Red Hook Ale batter, topped 
with French Fries and served with a side of spicy 
cocktail sauce for dipping.    $7.99	

Fried Pickles
Kosher garlic pickle spears hand dipped to order in 
our special breading, fried crispy and served with 
Cajun Ranch on the side.	 $5.99

Spinach and Artichoke Dip
A southern classic to share, served piping hot with a 
basket of homemade fried tortilla chips.  $7.99	

Gumbo
Better known as Bayou Stew, a warm Cajun treat 
straight from Nawlins loaded with Clams, Crab and 
Smoked Pork (rice included upon request). 
Just a taste   $3.99      Big Bowl   $5.49

Smoke House Chili
Voted #1 for 10 years running! Our own special 
recipe, try some and you be the judge. 
Just a taste   $3.49	 Big Bowl    $4.59	
Add Cheddar Jack $.75

Caesar Salad
Fresh Romaine tossed with homemade garlic croutons, 
Parmesan cheese and a creamy Caesar dressing. 
Full Size  $5.99     Side   $3.99

The Big Salad!
Fresh mixed greens topped with tomatoes, black 
olives, pepperoncini, Cheddar Jack cheese and home-
made croutons with your choice of dressing. 
It’s a Monster!   $5.99			 

Catfish Tenders
A classic bayou delight! Cat fish dusted and dipped 
in our own batter, coated in a seasoned cornmeal 
breading and fried crispy, served with our own 
house Remoulade. $7.99 Add French Fries for $1.00

Crab cake
Homemade crab cake served over a bed of rice $6.99

Beale Street Nachos
This baby feeds two or more! Homemade tortilla 
chips piled high topped with melted  Cheddar Jack, 
Jalapenos, Onions, Diced Fresh Tomato and Sliced 
Black Olives, served with Sour Cream and our Home-
made Salsa.   $8.99 Add Pulled Pork, Chili, Red Beans 
or Texas Beans to your Nachos for 	 $3.99

Mojo Platter
Something for everyone! Beale Street Nachos, 4 beer 
battered shrimp, 2 chicken tenders, 2 fried pickles 
and 2 smoked ribs served with all the 
dipping sauces you could possibly need!   $13.99	

Mac & Cheese
Beale’s version of this classic- tossed in our own 
Parmesan cheese sauce topped with cheddar cheese 
and bread crumbs. $8.99  
Mix this dish with your favorite additions...see below!

French Quarter Onion Soup
A rich wine and sherry broth topped with Monterey 
Jack and Parmesan cheeses then  baked ‘till bub-
bling and browned!	 $5.99	 			 

Just Soup A new treat made every day! 
Just a taste   $2.99	    Big Bowl  $3.99	

Add your favorite to any dish:
Grilled Chicken  $4.99        Blackened Chicken  $5.49      
Smoked Turkey  $4.99         Cajun Shrimp  $5.99
Smoked Beef	     $5.49        Pulled Pork   $4.99 	        
Catfish   $6.99                        Crawfish  $7.99
(Fried or Blackened) Pulled Chicken   $5.49

Sautéed  Shrimp $5.49
We do not use trans-fat oils in any of our dishes



Beale’s Birds
Beale’s Pulled Chicken 
Just like our pork but it’s Chicken! Slow smoked and 
slathered in our homemade BBQ sauce, served on a 
warm roll. $7.99

Grilled Chicken
Boneless chicken breast lightly seasoned with kosher 
salt and cracked black pepper, served with lettuce, 
tomato and onion on a warm hard roll.  $7.99  

Blackened Chicken
Cajun spice coated skinless chicken breast seared in a 
cast iron skillet served with  lettuce, tomato and onion 
on a warm hard roll.	  $8.49

Beale’s Fried Chicken
Battered and breaded deep fried chicken breast topped 
with sautéed onions, sweet  peppers and drizzled with 
our very mild Red Pepper Cream Sauce.  $9.99	

Santa Fe Chicken
Char grilled chicken breast topped with sautéed on-
ions, sweet peppers, homemade BBQ sauce  and
Monterey Jack cheese.   $9.99

Smoked Turkey
House smoked turkey breast served on a warm hard 
roll with lettuce, tomato and onion.	  $8.49

Beale’s Pork
Pulled Pork
Hardwood smoked pork piled high, slathered in our lip 
smackin’ homemade BBQ sauce.    $7.49

Piedmont Pork
A Carolina specialty - Hardwood smoked pulled pork 
simmered in homemade vinegar  based BBQ sauce, 
with our coleslaw.    $8.49

The Pittsburgh
Choose Pulled Pork or BBQ Beef, piled high with cole-
slaw and French Fries on  toasted French bread.  $8.99

Beale’s Seafood Affair
Po’ Boy
A classic Louisiana treat! Choose from beer battered 
and fried shrimp OR one of our  homemade crab cakes 
served on French bread with lettuce, tomato, onion 
and your choice of Cajun Hollandaise or Spicy Cocktail 
sauce.  $7.99

Cat Man Do
Your choice of Blackened or Cornmeal Fried Catfish 
served on a warm hard roll with  lettuce, tomato, onion 
and our house Remoulade.	 $9.99

Beale’s Meat
BBQ Beef
Pit smoked beef sliced thin, slathered in our lip smack-
in’  homemade BBQ sauce and served on a warm hard 
roll.  $7.99

Beale Street Philly
Pit smoked pulled pork, or pulled chicken served on 
a warm hard roll with sautéed onions, sweet peppers,  
jalapenos and American cheese. $8.99

New Orleans Meatloaf
Homemade Cajun seasoned meatloaf served on white 
bread and smothered in gravy!    $7.49	

No Meat Please
Garden Veggie Burger
A mildly spiced black bean burger grilled to perfection 
and served on a warm hard roll  with lettuce, tomato 
and onion. $8.49  

Breaded Eggplant
Delicately breaded, grilled and served on a hard roll 
with lettuce, tomato, onion and Cajun aioli on the side. 
$8.49  

1/2 lb Burgers
Made of ground sirloin and char-grilled to your liking!    

Add bacon for 95¢ to any selection  
All American Burger
Sometimes the simple things are best! 
Lightly seasoned and char grilled, served on a   warm 
hard roll with lettuce, tomato and onion.   $7.49 
Blackened  $7.99

Santa Fe Burger
Char grilled burger topped with sautéed onions, sweet 
peppers, homemade BBQ sauce and  Monterey Jack 
cheese.  $8.99

Chili Cheddar Burger
Char grilled and topped with our Homemade Smoke 
House Chili and Sharp Cheddar Cheese.  $8.99

Blackened Bacon Bleu Burger
A blackened burger grilled the way you want it, topped 
with Hickory smoked bacon  and creamy bleu cheese. 
lettuce, tomato, onion.  $9.99

Beale’s Combos
The Big (UN)Easy!
A ridiculous combination of smoked turkey breast, 
pulled pork, pulled  chicken, BBQ beef,  melted Mon-
terey Jack and just ‘cuz we like it that way, topped with 
our homemade coleslaw served on a warm baked roll 
the size of your head!  Good Luck! $11.49	

Bourbon Street Plate
Mac Salad and French Fries topped with Pulled Pork 
covered with our award winning  Chili and Cheddar 
Jack Cheese. No side with this one.   $9.99

     Add Peppers & Onions & Jack Cheese to any sandwich $1.49    Add cheese for 75¢.     Add any sauce for 75¢.

French Fries    $2.50    
Homemade Corn Bread   $1.95                               
Sweet Potato Fries   $3.25                       
Coleslaw    $1.95
Rice & Brown Gravy $1.95                       
Cajun Corn    $1.95
Cajun French Fries  $2.95                      

BBQ Beans  $1.95
Veggie of the Day  $1.95                       
Texas Beans     $1.95                    
Fresh Garden Salad   $1.99                        
Collard Greens     $1.95
Red Beans & Rice      $1.95                         
Garlic Smashed Potatoes    $1.95

Come with one side.



Bayou vittles
All Bayou Vittles include your choice of two sides and 
a complimentary piece of our homemade cornbread

Blackened Delmonico Ribeye Steak
12 ounces of choice aged Ribeye hand rubbed with 
Cajun Spices, pan seared in an iron  skillet to your
liking.	  $18.99				  

Delmonico Ribeye Steak
12 ounces of choice aged Ribeye charbroiled to your 
liking.	  $18.99

BBQ Half Chicken
Hickory smoked half chicken slathered in our 
homemade BBQ sauce.  $14.99

Pulled Pork Dinner
Slow smoked for 20 hours and pulled from the bone. 
Sweet, sticky and saucy!  $13.99

Pulled Chicken Dinner
Hickory smoked white meat chicken piled high 
and slathered in our homemade BBQ sauce.   $14.99    

BBQ Beef Dinner
Hardwood smoked beef sliced thin, slathered 
in sauce and piled high!   $14.99

Beales Southern Fried Chicken Dinner
Boneless chicken breast deep fried and topped with 
our mild Red  Pepper Cream Sauce!	 
1 Breast    $12.99	    2 Breasts   $15.99
Blackened Chicken Dinner
Boneless chicken breast hand rubbed with Cajun 
Spices then blackened in an iron skillet.
1 Breast   $11.99	     2 Breasts    $14.99

New Orleans Meatloaf Dinner
Our mildly spiced homemade meatloaf served 
smothered in gravy!	     $12.99

Sweet Potato Encrusted Chicken
Boneless chicken breast coated in a sweet potato 
breading, deep fried and topped with a warm apple 
cider reduction. 
1 Breast  $12.99	  2 Breasts   $15.99

Seafood Dishes 
Farm Raised Catfish fillets
You choose the coat: Cornmeal, Breaded or 
Blackened. Served with 2 sides.  
1 fillet  $11.99    2 fillets  $15.99

Crab Cakes
Sweet Snow Crab blended with our secret spices 
served with our own Hollandaise sauce  $ 14.99
and 2 sides   
Fish Fry (Friday only)
Fresh Pacific cold water Cod; Beer Battered, Cajun Battered, 
Broiled or Cajun Broiled, with 2 sides  $12.99     

Mini Fish Fry with 2 sides  $9.99

Fresh Deep Sea Scallop
Simply the best you will probably ever eat! 
At least that is what the owner thinks. 
Served with 2 sides. Broiled or Blackened $19.99

Bed of Rice
Served with a fresh garden salad. 
Seafood Creole
Premium fresh deep sea scallops, jumbo shrimp 
and crawfish tails sautéed in our tomato Creole sauce 
with sweet peppers, onions, and celery served over a 
bed of white rice.   $19.99                                 
Nawlins Jambalaya
Hickory smoked sausage, spicy Andouille sausage and 
smoked pork simmered with tomatoes, peppers, rice 
and our own blend of spices. $13.99 
A Must Have at  The Beale Street! 	
Etouffées (Ay-Two-Fe)
A delicacy prepared with the Cajun holy trinity- onions, 
sweet   peppers and celery. The word comes from the 
French and means to smother. You choose your main 
ingredient and we will serve it on a bed of rice smoth-
ered with the trinity and our special tangy sauce ac-
companied on of the following: Chicken, Shrimp, Craw-
fish or California Blend Vegetable.  $14.99

Build Your Own
The perfect BBQ Combo in the size you want
All combos come with your choice of two sides 
and corn bread.

BIG BBQ COMBO- choose 2  meats              $17.99
BIGGER BBQ COMB- choose 3   meats        $20.99
BIGGEST BBQ COMBO- choose 4  meats    $23.99
Choose from:
BBQ Beef, Pulled Pork, 1/2 Chicken, Pulled Chicken, 
Boneless Chicken Breast Cajun, BBQ or Plain, ¼ Rack 
of Ribs, Catfish Filet Cornmeal Crusted or Blackened.

Lip Smackin’ BBQ Ribs 
Wet or Dry - it’s up to you!

Pit smoked St. Louis cut ribs done right! 
Full Rack (12 Bones)  No Sides $20.50	     2 Sides $22.99
¾ Rack (9 Bones)     No Sides $16.50	     2 Sides $18.99
½ Rack (6 Bones)     No Sides $12.50	     2 Sides $14.99
¼ Rack (3 Bones)     No Sides $8.99	      2 Sides  $11.99

Dinner for Two 
The Concert:
Pulled pork, BBQ Beef, 1/4 rack, broiled Scallops, 
white fish and jumbo shrimp with 2 sides.    $39.99

The Cajun Concert:
Jambalaya, Crawfish Etouff’ee, Blackened Delmonico 
Steak, Blackened Chicken Breast,  accompanied with 
your choice of 2 sides.   $49.99

French Fries    $2.50    
Homemade Corn Bread   $1.95                               
Sweet Potato Fries   $3.25                       
Coleslaw    $1.75
Rice & Brown Gravy $1.75                       
Cajun Corn    $1.95
Cajun French Fries  $2.95                      

BBQ Beans  $1.95
Veggie of the Day  $1.95                       
Texas Beans     $1.95                    
Fresh Garden Salad   $1.99                        
Collard Greens     $1.95
Red Beans & Rice      $1.95                         
Garlic Smashed Potatoes    $1.95

Smother (add)
Add Peppers & Onions & Jack Cheese to any dinner $2.49  


