
T   Le Blanc’s
Creole Kitchen

Soups Starters

Salads

Sandwiches
& Burgers

Sides

Mains

House sm 5.99 / lg 9.99
cheddar, tomatoes, egg, red onion, 
cucumber & carrots over mixed greens.

*add chicken $6 / add shrimp $7

Southern Chicken 

Cobb 16.99
buttermilk fried chicken, fried okra, 
avocado, cheddar, tomatoes, bacon, 
deviled egg & red onion over mixed 
greens.

chef 13.99
ham, turkey, swiss, cheddar, tomato, 
cucumber, carrot & red onion over 
mixed greens.

Italian 13.99
genoa salami, ham, provolone, olive 
salad, tomatoes, red onion, oil & 
vinegar, over mixed greens.

Scoop Chicken 

salad 13.99
carrot, tomato, cucumber, red onion & 
chicken salad over mixed greens.
*chicken salad only 8.99

Marinated Shrimp & 

Artichoke  16.99
marinated shrimp & artichoke hearts, 
carrots, cucumber, tomatoes, eggs & 
red onion over mixed greens.

Dressings: Herb Ranch, Italian 
Vinaigrette, Remoulade, Honey 
Mustard, Blue Cheese

Red Beans & Rice 12.99
over rice with smoked or hot sausage.

Meatballs & 

Spaghetti 13.99
two handmade meatballs over angel hair 

pasta.

Shrimp Creole  15.99
over rice.

Southern Fried 

Catfish 15.99
6 hand battered filets with a side.

*with cajun classic side 17.99

Cajun Fried Shrimp 17.99
12 hand battered & butterflied with a side

*with cajun classic side 19.99

*add a side salad $1.50

Buttermilk Chicken 10.99
fried, havarti cheese, bacon, tangy slaw, 
honey dijon & pickles on brioche bun.

Smash Burger 9.99
american cheese, lettuce, tomato & house 
sauce on brioche bun.

Southern Burger 10.99
fried green tomato, pimento cheese, bacon 
& remoulade on brioche bun.

Club 12.99
ham, turkey, bacon, american, swiss, 
lettuce, tomato, mayo on toasted white or 
wheat bread.

Chicken Salad 6.99
scoop of chicken salad, lettuce, tomato, 
mayo on toasted white or wheat bread.

Muffaletta
half 11.99 / whole 19.99
genoa salami, ham, provolone & 
housemade olive salad.

Roast Beef Poboy
6” 9.50 / 12” 14.50
lettuce, tomato & mayo.

Meatball Poboy
6” 9.50 / 12” 14.50
marinara, provolone & chimichurri.

Hot Sausage 6” 9.50 / 12” 14.50
pattons hot sausage patties, lettuce, 
tomato & mayo.

Shrimp or Catfish 

Poboy 6” 10.99 / 12” 15.99
fried with lettuce, tomato & mayo.

Corn & Crab Bisque

Seafood Gumbo

Soup of the day

Fried Eggplant 8.99
with marinara or horseradish ranch.

Fried Green Tomatoes 10.99
with crabmeat remoulade.

Trio Meatballs 13.99
with house marinara & provalone.

Onion Rings sm 4.50 / lg 8.99

Creole Sampler 14.99
corn & crab bisque, seafood gumbo, shrimp 

creole.

Cajun Boiled Shrimp 10.99
with cocktail & remoulade sauce.

Corn & Crab Bisque

Seafood Gumbo

Shrimp Creole

Red Beans & Rice

Cajun Classic
Sides 

D a i ly  S p e c i a l s  on  f a c e b o ok  @ l e b l a n c s k it chen

Smothered Green Beans Baked Macaroni

Potato SaladHouse Chips

French FriesSweet Potato Fries

Onion Rings

Fried Okra

5.994.50

cup         bowl5.99 9.99



Beverages

chardonnay

cabernet sauvignon

pinot noir

white chocolate 

bread pudding

chocolate cream pie

lemon meringue pie

lemon icebox pie

peanut butter pie

coconut meringue 

pie
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coffee 3.50

hot tea 3.50

earl gray or paris black

iced tea

coke

diet coke

coke zero

sprite

dr pepper

lemonade

3.00

bottled barqs 

rootbeer 3.75

Strawberry Lemonade
Peach Tea

3.50

michelob ultra

miller lite

abita amber

4.50

6.99

Wine

Beer

chocolate cake 

with chocolate buttercream 

7.50

5.99

phone: 985-781-8100

instagram: @tleblancla

facebook: @leblancskitchen

website: tleblancscreolekitchen.com

address: 797 Robert Blvd Sl idel l LA, 70458

emai l: tlebancscreolekitchenla@gmail.com
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