BERLE STREET'S BEALE STREET'S
COCKTARILS SPECIALTY MARTINIS

Twisted Cosmo
Three Olives, Raspberry Vodka,
Threa Olives, Crange Vodka, Triple
Sec splash of Lime & Cranberry Juica

Jim Beam Bourbon, Ginger ale,
bitters and lemon.

Effen Good Marlini
Effen Black Cherry. Pama splash
of Absolut Pepper

Pama Margarita
Pama Pomegranate Liquor, Tequila,
Triple Sec and Lime juice.

Southarn Manhattan
Southern Comfort, Dry Vermouth; a
splash of bitters and a chemy

Mint Julep
Muddied Mint Leaves, Simple Syrup
and Evan Williams Bourbon over ice.

Ruby Red Cosmo
Absolut Ruby Vodka, Dekuyper Triple Sec
& Cranberry Juice garnished with a lime

Owiginal: Bacardi Light Rum, Lime, Mint,
soda and sugar. Flavors include:
Raspberry, Pomegranate and Coconui

Perfect Pear Martini
Absolut Pears Vodka, Pama Pomegranate Ligquor,
Soco Peach topped with leman lime soda.
Southern Comfort, Peach Schnapps

d0 juice.
and Orange juice - Raspberry White Chocolate Martini

Stoli Raspberry Vanilia Vodka, Godiva's

Lynchberg Lemonade | i
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Try our own Beale Street Brews
Beale Street Blues Amber Ale &
Beale Street Mojo Magic Stout

Plus six other beers on tap and
much more in our coolers!

ask your server for our full selection of beer and wine
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Get your meal off to a tasty start

Mud Bugs
Crawfish battered and breaded in our own Cajun batier,
made to order 789
Beale's Roaster Wings
Ten Buffalo style wings served
with cedery & bleu cheese. 739
Double Barrel Chicken Fingers
Deep fied and served with french fries 758
Beer Battered Shrimp
Deep Fried shnmp with & sde of french fies 754
' South Avenue Spinach & Artichoke Dip

Mojo Platter

Shake it up with nachos, beer
battered shrimp, two double barrel
chicken fingers, two smoked ribs
and deep fried pickles 1384

Cwr home recipe served with tri-color tortilia chips 788
Hand Breaded Catfish Fingers

A Bayou delight and made in house 759

Deep Fried Pickles

Our hand batterad Kosher pickle spears 5.90

Nacho Plate
Qur grandiose tortilla chips pilled high

with a three cheese blend, jalape-
nos, lettuce, onions, tomatoes, and

black olives 8.99
eeds Z? or more
Add pulled pork or chili  2.99
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Big bowl

Smoke House Chill
Voted #1 In 2004's Brew Crafters Festival
Try it and see for yourself!

Big bowl Small taste

French Quarter Onion Soup

A rich broth topped with and
served in the traditional crock

Better known as Boyou Stew.
A warm Cajun treat straight from Mawlins.
Seafood and pork headline this rich dish.

Small taste

Big bowl ase
Caoesar Salad
Frash greens, croutons, parmesan
cheese, and caesar dressing in this
classic solod s5sa

Small taste 250

he Big Salad

Fresh graans hothouse tomatoes,

black ol wes pe pamnclnl green

pe pers nmas le croutons and
redded cheddar make this a
mnnstar nf o salad! see

Blockened chicken
Grilled chicken
. Crawfish
Cajun shrimp
Smoked beef brisket
Pulled pork




Smoked Pulled Pork

113 Pound - Hardwood smoked and piled high 758
Just a sandwich 559

Piedmont Pork

A Camolina Specialty Hardwood smoked pulled pork,

marinated in vinegar and topped with coleslaw 848
Dinrar 2 sidas 1445

Blackened Cajun Burger
¥ Pounder - Letfuce, tomato and onion atop a Cajun
blackened burger  B.43

Blues Burger
¥ Pounder - Bleu cheese, enlons, leftuce and lomalo 748
Sante Fe Burger or Sante Fe Chicken

% Ib. Sirlotn or 5 oz chicken breast topped
with Monterey jack, peppers, onions and BBQ sauce 398

Deep Fried Cajun Chicken Sandwich

Dusted and dipped in Cajun balter, deep fried, covered in
peppers & onions and drizzed with red pepper cream sauce
Cat Man Do .
Farm raised Caffish, blackened or commeal crusted 298
Po' Boy Shrimp or Crabcake

A classic Louisiana sandwich, on French bread topped with Cajun
hollandaise sauce, lefiuce, fomato and anion 899

Cajun Meatloaf Sandwich
Choice ground beef, lighly spiced and smothered in gravy 799

Big Delmonico Steak Sandwich
173 Ib. Choice cut served to pedfection 9.8

) Philly Beef
Pit smoked brisket shaved thin & piled high, topped with sauteed
green peppers, onions, jalapenos, and American cheese 899

l' Smoked Beef Brisket

143 Pound - Hardwood smoked brisket with BBO sauce 848
Just g sandwich B.48

Try one of our specialty sandwiches on fresh rolls served with your choice of side
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Louisiana Blackened Chicken

Iron skillet blackened chicken

breast on & warm hasdroll 849

Grilled Chicken samiﬂl.:qlﬁ

Pulled Chicken
Smoked pulled Chicken wl house BBO sauce
and one =ide 799

Pittsburgh Sandwich
Your choice of Meat

Topped with coleslaw and french fries on French bread
Pork 849  Beef BS99

Add cheese 99



Hand rubbed with our own special splces & hardwood smoked
Pink coloring in the meat is a direct result of the wood smoking process.

Blackened Delmonico Steak

120z of choice beef, hand rubbed
and seared to perfection in an iron skillet

18.99

Pulled Chicken Dinner

Hickory smoked and peed high with 2 sides  13.99
Sliced BBQ Beef

Hardwood smoked sliced brisket, slathesed in our own
BBQ sauce Served with 2 sides 1499
Premium Prime Pork Chop

12 oz. bone in Best chop you ever ale.

topped with fire roasted Fugi apples with 2 sides 1799
Cajun Fried Chicken

Chalce chicken breast, breaded & desp fried

in @ heavy red pepper cream sauce Served with 2 sides 1439

Blackened Chicken Dinner

Two choice boneless breasts, hand rubbed In
blackening seasoning & seared to perfection

in an iron skiflet Served with 2 sides 1499
Half-a-Bird

Half for you, half for us! Slathered in our own
BBO sauce Served with 2 sides 1389
Chicken Dijon w/ House Salad

Boneless chicken sinps sauteed with onions and
tomato in a dijon white wine sauce aver rice. 1499
Cajun Meatloaf Dinner

Choice ground beef, lightly spiced and
smothered in gravy with 2 sides 1289

Nawlins Jambalaya Sweet Potato Encrusted l:lll: 5
A must have at Beale Street! Spicy andouille with an apple cider glaze and 2 sides 16.89

& hickory smoked sausage and smoked pork pleces
simmered in Cajun spices  13.99
Bdd shrimp or crawfish 38

Lip Smackin’ BBQ Ribs
Barbecue done right! The best slow
1 cooked pork ribs in-fown

1/4 Rack 3 bones Bz wi 2 sides 1159
1/2 Rack 6 banes 10,83 w! 2sides 13.99
34 Rack 9 bones 1499w/ 2 sides 1758

Full Rack 12 bones 17.99 wi 2 sides 20,954

Sides
Coleslaw - BRBO Baked Beans
Caollard Greens - Red Beans & Rice

Slow Smoked Pulled Pork Real Fries - Cajun Frias

Pulled pork smoked long and slow and served
in our own BBO sauce 1399

Garic Smashed Potatoes - Com Bread

Cajun Corn - Texas Beans
amall House Salad - Mac Salad
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