appetizers
Voodoo Dippin’ Cauldron

soup + salad
$13.95

Fire roasted peppers (mild) blended with cream cheese, sour
cream, ar�chokes, spinach, roasted garlic and mozza. Served
with warm cornbread and tor�lla chips.

Creole Queen Crab & Shrimp cakes

$18.95

Four house made cakes served over balsamic dressed ar�san
greens topped with sweet chili, roasted garlic aioli.

Street Car Oysters

$18.95

Blue’s version of the classic Oysters Rockefeller. Four Cajun
cornmeal encrusted plump Fanny Bay oysters, topped with Red
Barn bacon, spinach, roasted garlic, onion and broiled with
hollandaise, served with warm cornbread.

Steamboat Mussels

$19.95

1lb. Fresh Saltspring Island mussels, steamed with saﬀron,
white wine bu�er and roasted garlic. Served with warm
cornbread.

Ragin’ Cajun Boudin (Boo-dahn) Sausage

$14.95

(made locally by the Village Butcher in Oak Bay)
Pork shoulder, rice, holy trinity and Cajun seasoning, served
with house made Worcestershire sauce and creole mustard for
dipping.

French Quarter Fried Green Tomatoes

$14.95

Soup du Jour

Small 8 oz. $6.95

Large 16 oz. $10.95

lunch

(available un�l 3:30 PM only)
All lunch meals served with Soup du Jour or Seasonal Greens.
(Caesar Salad Bayou Salad or Gumbo-add $3.00)

Ask your Server about today’s soup of the day. Served with
warm cornbread.

Bourbon Street Club

Creole Chicken and
Shrimp Gumbo

Cajun chicken tenders, capicoli ham, le�uce, sprouts, tomatoes
and creole mayo wrapped in a ﬂour tor�lla.

Small 8 oz. $8.95 Large 16 oz $12.95

Louisiana style with chicken, okra and rice in a rich tomato
broth. Topped with Cajun spiced sauteed shrimp. Served with
warm cornbread.

Seasonal Greens

Half order $8.95 Full $13.95

Fresh locally sourced an�san greens with seasonal toppings
served with house made Balsamic Vinaigre�e.

Caesar Salad

Half order $9.95 Full $14.95

Crisp pieces of romaine le�uce tossed in a creamy dressing,
garnished with Cajun croutons, roasted garlic, fresh grated
Parmesan and lemon.

Bayou Salad

Whistling Dixie

$17.95

$17.95

Lime infused chicken tenders, mango chutney cream cheese,
red onions, banana peppers, sprouts and le�uce, all wrapped in
a ﬂour tor�lla.

The Big Easy Shrimp Melt

$18.95

French bread with herb cream cheese, house made wild west
coast shrimp salad and mozza, broiled, then topped with fresh
tomato slices.

Zydeco Steak Sandwich

$23.95

“AAA” Alberta 6 oz sirloin steak, blackened with Cajun spice in a
cast iron pan and cooked to your liking. Topped with
mushrooms and roasted garlic, served on garlic toast.

Half order $10.95 Full $15.95

Ar�san greens, spinach, avocado, mandarin oranges and
Bermuda onion, ﬁnished with asiago cheese, roasted almonds
and citrus vinaigre�e.
Top any salad with the following for $7.95. Jumbo Shrimp (4) or
Cajun-spiced Chicken Tenders.

Po’Boy of the Day

Market Price

Toasted Bague�e with le�uce, tomato, onion and chef’s daily
crea�ve ﬁlling. Ask your server about today’s crea�on.

Cornmeal encrusted Sun Wing Farm tomatoes served over citrus
dressed ar�san green and topped with four Cajun jumbo shrimp.
Served with a chipotle remoulade.

(SEASONAL)

Gluten Free op�ons available - Ask your Server. We source Ocean Wise sustainable seafood
Par�es of 7 or more a 18% gratuity will be added.

after 5 entrees

all day entrees
Entrees (served all day)

$18.95

St. Charles Avenue Garden Pie

Flour tor�llas, layered with cheese, red beans and rice, roasted vegetables,
baked in a tomato creole sauce, served with Seasonal Greens and Garlic
Toast.

$24.95

Mississippi Seafood Cannelloni

House made pasta stuﬀed with salmon, halibut, crab and shrimp, baked in a
lemon caper dill sauce and topped with steamed mussels. Served with
Seasonal Greens and Garlic Toast.

Jambalaya

Large $25.95

Small $18.95

New Orleans classic with Jumbo Shrimp, chicken and andouille sausage, tossed
in a hearty creole sauce, served over steamed rice with warm cornbread.

Large $16.95

Vegetarian Jambalaya Small $11.95

beverages

Entrees (served a�er 5 p.m. only)

Beverages

All entrees served with Seasonal Vegetables and your choice of
Red Beans and Rice OR Bayou Mashed Potatoes

So� Drinks

Horseradish Encrusted Fish of the Day

Juice

Market Price

Fresh ﬁsh of the day, encrusted with horseradish, seared, then oven
baked and topped with a lemon dill bu�er.

Bayou Chicken

$26.95

Pecan encrusted chicken breast, stuﬀed with mango chutney cream
cheese, wrapped in phyllo pastry, baked and served with a creole
mustard cream sauce.

Southern Comfort Loin of Lamb

$29.95

Roasted free range lamb sirloin, glazed with Southern Comfort
Liqueur, then ﬁnished with wild mushroom and chipotle demi-glace.

Same as the classic, no meat, topped with Asiago cheese.

Blackened Voodoo Top Sirloin

Hickory Smoked Cracked Pepper Ribs

“AAA” Alberta Beef, blackened with Cajun spice in a cast iron pan,
cooked to your liking and ﬁnished with a house made Worcesterhire
sauce.

Half Rack $25.95

Full Rack $32.95

6 oz. $25.95 8 oz $32.95

$2.50

Coke, Diet Coke, Sprite, Root Beer and Ginger Ale

$3.95

Orange, Cranberry, Apple, Clamato or Tomato

Fruit Juice with Soda

$4.25

Iced Tea or Lemonade

$2.50

Specialty Tea

$3.95

Mint, Lemon, Green, Earl Grey, Chamomile,
English Breakfast, Chai Green, orange pekoe

Perrier

$4.25

San Pellegrino Lemon

$4.25

Dasani Bo�led Water (500 ml)

$2.95

Milk

$3.25

Coﬀee

$3.95

In house smoked Canadian pork back ribs, slow roasted, then glazed with a
bourbon BBQ sauce.

Add Jumbo Shrimp 4

$7.95

Hot Chocolate

$3.95

Served with Seasonal Greens and Garlic Toast at Lunch

Add sautéed mushrooms and roasted garlic

$6.95

Non-Alcoholic Beverages

$4.95

After 5 P.M. served with Seasonal Vegetables and choice of Red Beans and
Rice or Bayou Mashed Potatoes.

Side Orders (available any�me)
Basket of Cornbread (4 Pieces) with bu�er

$5.95

Garlic toast (2 pieces)

$2.95

Steamed Rice

$3.95

Sautéed Mushrooms and roasted Garlic

$6.95

Holsten Beer

Side Orders (Available a�er 5 pm only)
Red Beans and Rice (contains pork)

$5.95

Bayou Mashed Potatoes

$5.95

Fresh Steamed Vegetables

$7.95

Gluten free op�ons available- Ask your Server. We source Ocean Wise sustainable seafood
Par�es of 7 or more a 18% gratuity will be added.

