Brunch: Sunday 11 am - 4 pm

Fried Calamari Tender rings of calamari dusted in flour and deep-fried.
Served with red bell pepper cream. 9.50

Cajun Crawfish Dip Tender crawfish tails blended with Cheddar and
spices, served with Cajun toast points. 7.95

Ragtime Shrimp Fresh local shrimp, rolled in flaked coconut & fried, giving
i8t g grunchy sweet flavor. Served with our signature honey mustard sauce.
Louisiana Chicken Wings Crispy fried wings coated in a spicy sauce.
Served with celery sticks and Bleu Cheese dressing.

10-850 20-12.95

Crah Cakes Lightly breaded blue crab cakes, seasoned and sautéed.
Served with remoulade sauce. 10.50

Baked Brie Brie cheese brushed with butter, topped with toasted almonds
and baked until bubbly. Served with fresh fruit and French bread. 9.95
Shrimp Cocktail Jumbo shrimp served with caper cocktail sauce. 9.95
Seafood Trio Lump crab cake with cajun remoulade, jumbo shrimp with
caper cocktail sauce and spiced seared tuna with wasabi aioli. 13.95
Fried Lobster Bites Juicy lobster meat tossed in seasoned flour and fried
golden brown, served with a sweet Chile remoulade. 11.95

Gumbo and Salads

Ragtime Seafood Gumbo Okra and mounds of chopped fresh vegetables
sautéed in a rich, brown roux with tomatoes and fresh local shrimp and
crab. cup 4.50 bowl 6.95

Gumbo Combo Cup of gumbo, side salad of your choice and red beans
and rice. 8.95

Warm Chicken Sesame Salad Sesame sautéed chicken breast tossed
with mixed greens, radicchio and miso vinaigrette. 9.95

Ahi Salad Tuna, blackened rare, served over mixed lettuce with namasu
tarro strings, miso vinaigrette and Cajun remoulade. 10.95
Gorgonzola Pear Salad™ With hazelnut crusted chicken in balsamic
vinaigrette. 9.95

Semi-Caesar Crisp romaine, fresh herb croutons and grated Parmesan,
tossed in a Caesar dressing with grilled chicken 9.95 with grilled
salmon 10.95 side salad 4.25

Seafood Cobb Salad Topped with seasoned shrimp, lump crabmeat,
bacon, avocado, tomato, egg, cucumber, pepper jack and cheddar
cheeses. Served with your choice of dressing. 12.95

Grilled Chicken Cashew Salad* Served with artichoke hearts, Feta
cheese, tomatoes and cashews. 9.95

Ragtime Salad* Mixed greens with roma tomatoes, julienne carrots,
cucumbers, raisins, sunflower seeds, egg and croutons. 6.50

side salad 4.25

House Dressings: Bleu Cheese, Caesar, Hot Bacon Vinaigrette, Miso
Vinaigrette, Balsamic Vinaigrette, Jalapefio Ranch

Served with your choice of
mashed potatoes, red beans and rice, vegetable of the day or fries

Marinated Chicken Po'Boy With grilled pineapple, lettuce and spicy mayo. 8.95
Fried Grouper Sandwich Fresh grouper filet dusted in a cracked malt breading,
deep-fried and served on a toasted bun with leftuce, tomato and Chipotle tartar
sauce. 10.50

Blackened Fish Wrap Fresh blackened Mahi, with pepper jack and cheddar
cheeses, tomatoes, cabbage and Chipotle tartar sauce in a Cheddar jalapefio soft
tortilla. 9.50

Ragtime Cheeseburger One-half pound of Choice aged ground sirloin,

grilled to order. 8.95

Sesame Tuna Sandwich* Tuna steak dusted in sesame flour, sautéed medium
and served on a toasted bun with tavern slaw, ginger remoulade, and julienne
tomatoes. 10.95

Fried Shrimp Po'Boy Lightly dusted fried shrimp atop a French baguette with
lettuce and tomato, topped with Creole sauce and spicy mayo. 9.50

Daily Omelet Specials - ask your server for details.

Shrimp & Grits Sautéed shrimp with bacon, garlic, mushrooms and scallions
over Parmesan cheese grits. 8.95

Poached Eggs on Crab Cakes Two lump crab cakes topped with poached
eggs and hollandaise sauce. 11.50

Sesame Tuna* Thick cut fresh Atlantic tuna steak dusted in sesame flour,
sautéed and served medium rare over fried spinach with ginger remoulade,
red beans and rice. 11.95

Fish Taco Fish sautéed with Cajun spices, in a crisp blue com tortilla,
wrapped with a soft flour tortilla with pepper jack cheese, pico de gallo and
Cajun remoulade. Served with red beans and rice. 11.95

Breakfast Burrito Jalapeio cheddar wrap stuffed with Andouille sausage,
scrambled eggs, onions, peppers and cheddar cheese mix. Served with
breakfast potatoes. 9.95

Spinach, Mushroom and Shrimp Crepes Two freshly made crepes filled
with steamed shrimp, cream cheese, spinach and mushrooms. Topped with
hollandaise sauce. 8.75

Beignets The French Market classic rectangular doughnut, flash-fried and
rolled in confectioner's sugar. 3.50

White Chocolate Sun-dried Cherry Bread Pudding Our homemade
sun-dried cherry bread served warm over rum butter sauce, topped with
shaved white chocolate. 5.95

Mae’s Key Lime Cheesecake A light, tart, tropical delight. 4.95

Triple Chocolate Brownie A rich, warm triple chocolate brownie with vanilla
ice cream, over caramel and chocolate sauces. 5.95

Bourhon Street Pie* Chopped pecans, semi-sweet chocolate and

atouch of Bourbon. 3.95 ald mode 4.95

o PARTY TRAYS & PLATTERS Planning a party for your home or office? Let us
bring the party to you! Culinary creations for every occasion...

o GIFT CERTIFICATES FOR ANY OCCASION Don't just give them a present - give
them the Ragtime Gift Card... available in any denomination.

*These menu items contain Pecans, Walnuts, Cashews, Almonds, Pine Nuts or Sesame Seeds.

We serve the freshest food and beer; however, consuming raw or under cooked meats, poultry, seafood, shellfish or eggs
may increase your risk of food borne iflness.
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