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Gall Ahead for
Carny-Out.

OPEN 7 DAYS A WEEK

GRILL HOURS:
Friday / 1lam = 1ipm
Sunday / 1lam = 9pm
All Other / 1lam = 10pm

HAPPY HOUR:

Mondoy = Friday / 3pm = 7pm
Wednesday / 3pm ‘til close
Sunday / llam = 9pm

oy For the latest Southside ), Menu Symbols
~"'1“rJ' " News, Info & Specials, o Howlin's Classics

ooty o T e

Download our App from: 0 App Store JE-JRTETRTT
Yo7 Soutisids Original

All menu items are prepared fo order & Cetiid s Beef*
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SOUTHSIDE REMOULADE 4
Our homemade white remoulade sauce paired
with your favorite seafood!
* Yellowfin Tuna 1/2 [b. (paneed, grilled or blackened). 1289
- Fried Crawfish 850
+Fried Oysters half dozen. 899 dozen. 14089

SPINACH & ARTICHOKE DIP

A creamy blend of fresh spinach, artichoke hearts &
medted Monterey Jack cheese, served with herb-crusted
tortilla chips. 8.99 Add sour cream or salsa for B0C each

CRAWFISH BALLS .

Crawfish tails & stuffing rolled into balls, tossed in flour
and fried “til golden brown. Served with our homemade
white remoulade sauce. (4) 8.99

STUFFED ARTICHOKE

A large artichoke stuffed by hand with imported Romano
chease, |talian breaderumbs, olive ofl, fresh garlic, onion &
spices. 9.88

CRABMEAT STUFFED MUSHROOMS

Frash mushroom caps filled with lump crab meat stuffing
& sour cream, topped with Parmesan cheese & butter,
then baked ‘til golden brown. (4) 899

MOZZARELLA STIX (8) 859 FRIED CALAMAR] 8.59
CGHICKEN FINGERS (6) 629 FRIED "SHROOMS 6.59

I [Where Yat{Soup?}}

Add a grilled cheese sandwich or house salad to any soup
foor 1.8

SEAFOOD GUMBO +

A Southside favorite for many years, we start with Gulf
shrimp & oysters, frash okra, owr traditional roux and our
own blend of Cajun seasonings, simmered to perfection
and served over fluffy white rice. We think it's “better than
ya momma’s’! cup. 488 bowl. 599

CHICKEN & SAUSAGE GUMBO

Our take on the traditional New Orleans recipe, with
chicken and the best local smoked sausage, for a taste
explosion that you have to try. cup. 399 bowl, 609

FRENCH ONION

Traditional favorite served in a ceramic crock, with onion
simmered in a savory beef broth, topped with crispy
homemade croutons and melted Provolone cheess. 4.88

7 SOUP OF THE DAY -OR-
FOUR BEAN & TURKEY
Choose our Chef's Choice

Soup of the Day or our
clagsic Four Bean

£ Turkey Soup.

cup. 3.80

bowl, 689

Yellowfin Tuna Remoulade

BUFFALO SHRIMP -

Breaded and golden fried shrimp tossed in your cholce
of one of our signature wing sauces served over a bed of
lettuce with Ranch or Bleu cheese dressing, 8.89

= Traditional Buffalo => Swamp Burner Buffalo

<> Southside's Original Wing Sauces:

1} Regular 2) Hot 3) Atomic 4) Nuclear 5) Cajun Fire

“KILLA" FRIES & ™

Our crispy, golden brown fries piled high with chili, melted
cheddar cheese, fresh chopped onion and jalapenos.
small. 689 (serves1-2) large. 1289 (serves 4-6)
«Just Chili & Cheese small 599 large. 10.09
+Just Cheese small. 499 large. 889

BUFFALO WINGS B

Jumba, golden fried wings tossed in your choice of one
of our signature wing sauces served with celery sticks &
choice of Ranch or Bleu cheese dressing,

<> Traditional Buffalo ->> Swamp Burner Buffalo

==> Southside's Original Wing Sauces:

1) Regular 2) Hot 3) Atomic 4) Muclear 5) Gajun Fire
half dozen. 6.90 dozen. 1299

FRIED EGGPLANT

Eghipdant spears, battered in [talian breadcrumbs, golden
fried, topped with freshly grated Parmesan cheese and
served with a zesty marinara sauce. (8) 8.89

ONION RINGS OR STRINGS
Fresh cut, hand-battered
onion rings or stringds fried

to a golden brown & served
with our homemade mojo
sauce, small. 389

large. 759

IRISH CHANNEL GUMBO & T

A levee of our homemade potato salad separates our two
gumbo classics. Seafood Gumbo on one side and Chicken
& Sausage gumbo on the other. Perfect as an entree or to
sharel bowl only. 9.89




‘The Garden District

Dressings: Honey Mustard, Bieu Cheese, Ranch, 1000
sland, Italian Vinaigrotte, Light Italian, Caesar, Oil &
Vinedar, Strawberry Vinaigrette & White Remoulade.

= Ask about our homemade dressings!

* Add avocado to any salad for 1.99 extra

CHEF SALAD
Choice of Tossed, Spinach or Strawberry salad piled high
with turkey, ham, American & Swiss cheoese. 12.90

YELLOWFIN TUNA SALAD

12 lb. of Yellowfin Tuma (grilled, panced or blackaned)
with fresh mixed vegdies served over Tossed, Spinach ar
Strawberry salad. 14.88

SOUTHSIDE MUFFALETTA SALAD -:l'

Choice of Tossed, Spinach or Strawberry salad topped
with ham, mortadella, Genoa salami, provolone cheese &
our own olive salad. 12.88

SOUTHSIDE'S LEAN GREENS
*Tossed Salad red onion, agd, cherry tomato & croutons. 6.99

* Spinach Salad with ed¢, chopped applewood bacon,
resd onlon, mushrooms & croutons. T.89
= Strawberry Spinach Salad with fresh strawberrics
layered over a bed of fresh spinach leaves with Bleu
cheese crumbles, chopped smoked applewood bacon,
egd, red onion, pecans & croutons. 8.859

Any of the LEAN GREENS with:

» Chicken Breast {panced, fried, grilled or blackened) 11.99
= Shrimp (blackened, drilled or fried) 1299

* Fried Crawfish Tails 12.89

* Fried Oysters (6) 1489 (12) 19.50

* Fried Softshell Crab 1799

L A o
illed Melts & ©
PATTY MELT

Quarter pound burder topped with grilled onion & melted
American cheese on grilled wheat bread. 6.99

CHICKEN MELT

A half pound drilled chicken breast smotherad with grilled
onion & mushrooms, topped with melted Swiss cheese on
grilled wheat bread. 7.09

ROAST BEEF MELT 7.

Savory roast beef smothered with grilled onlon & topped
with melted Swiss cheese on grilled wheat bread, with
gravy on the side for dipping. 7.89

OPEN FACE TUNA MELT

Homemade tuna salad topped with grilled tomato &
melted Swiss cheese, piled on grilled Texas toast.

one scoop. 699 two scoops. 5.99

GRILLED CHEESE

The American classic - melted American cheese between
two slices of drilled white bread. 3.88
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' Build It Your Hmﬂ
To "Build Your Own”, choose a BUN, a PROTEIN
(grilled to order) and any ADDITIONAL TOPPINGS.

* Includes lettuce, tomato, mayo & pickle

PICK YOUR PROTEIN:

» Sirloin Burger /) » Chicken Breast
112 b of Gortified s Boef®, 749 12 b hreast (paneed, fried. griled or

Brisket Burger % bldkwdl 749
ez of frash, ground mhouse Certified Al Beef Hotdog
Angs: Boe® Brishat, ©.49 1/41b. 548 1/21b.8.45

* Turkey Burger
12 . of lazn round turkey, 749

PICK YOUR BUN:
Sesame Seed + Whole Wheat + Sourdough + Pretzel Rol
Jalapeno Cheddar + Hotdog Bun

PICK YOUR TOPPINGS:

*.99( Toppings: Sauteed Mushrooms + Jalapenos + Ghili
Fried g - Sauteed Onion - Sauerkraut « Green Pepper
Cheeses: American - Swiss « Bleu + Cheddar + Provolone
Monterey Jack « Pepper Jack

=199 Toppings: Smokied Applewood Bacon « Sliced Svocado

T . Par"
Build Your Own Burger




MEW ORLEANS MUFFALETTA *

Classic Now Orleans sandwich with ham, mortadealla, Genoa salami,
& meited Provolone cheese topped with our own ofive salad on
traditipnal muffaletta bread.

e O e half, 9.99 o
Seafood Muffaletta S whole. 17.99 e

SEAFOOD MUFFALETTA &

Our classic muffaletta bread served with your choica of: Fried Shrimp, |
Oyster, Hsh or any GCombo of all three. half. 1488 whole. 2489 *
ﬂnwﬂrl&ans Huﬂdatta

th Dat Ghn:ken ¥

All chicken sandwiches served with our 1/2 [h.
boneless chicken breast.

“FRONT STREET” MESQUITE CHICKEN %, &
Smothered with grillad onion, jalapenos, melted Swiss
chease & BBQ sauce on a sezame seed bun. 8.99

BAYOU BIRD :_,

Biackened, mesquite-style topped with grilled onion,
melted Swiss chease & our homemade white remoulade
saucea on toasted French braad. 899

HOMEY ISLAND CHICKEN s
With grilled onion, melted Swiss cheese & our famous

i, N Honey Mustard dressing on toasted French bread. 8.98

A '." ~ * .
sou'h5| dE cluss' Cs FRIED OR GRILLED BUFFALO CHICKEN &

PONTCHARTRAIN PIG ™ Chicken breast covered in your choice of one of our

I

signature wing sauces, then topped with melted Provolone
cheese on a sesame seed bun. 8.89

== Traditional Buffalo -> Swamp Burner Buffalo

== Southside's Original Wing Sauces:

1) Regular 2) Hot 3) Atomic 3) Nuclear 5) Cajun Fire

CHICKEN PARMESAN
Paneed, golden fried, then slathered with zesty marinara

Center cut pork loin, think-sliced and grilled to perfection,
siathered with our smoky BBQ sauce, then topped with
medted Swiss chesse & homemade coleslaw on grilled
Texas toast. 7.99

SOUTHSIDE'S FAMOUS REUBEN &

We start with grilled Certified Angus Beef* Corned Beef,
then saverkraut, melted Swiss cheese &  homemade :
1000 Island drassing on grilled rye bread. 788 £ malted Provolone cheesa on a sasame s2ad bun, 589
FRIED OR GRILLED CHICKEN CORDON BLEU

Topped with grilled ham & melted Swiss cheese on a
sesame seed bun. 899

GRILLED TUNA STEAK SANDWICH
1/4 Ib. Yellowfin Tuna steak (paneed, drilled or blackenad)
topped with our homemade white remoulade sauce on a

seame seed bun. B.44

1/4LB.KILLADOG T & : Xoe
Our all beef hotdog topped with chill, onlon, melted §e Wi lssios

cheddar cheese & jalapenos. 8.89 i Hiot & Spicy ftem
Sourthside Qridinal
CLASSIC B.LT. o f o

i —
Crispy, smoked applewood bacon, lettuce, tomatao, and = MMMMMP
mayo on toast. 7.99

CLASSIC CLUB
Ham, turkey, swiss chease, smoked applewood bacon,
lattuce, tomato, and mayo on toast. 589

Thl]rli.]g-l‘l" r'||vo:|h|r|;|,F aads of armral L’lrlg-ln giich &% hespl, 1@3‘
i, l.:|rl||:| pr. |:||_;|||I|_r\l ar shallfish reduces the risk of foodbame
7 s gartain haalth condstions rlm-fﬂi:ﬂl hlg;hl}r
sumosd raw oF inderoookon. Gorsult

I ,Il‘l-1|1 o ||Il||u. kit b office Tor Furthar inlorrmation, i
YU Ry F Southside’s Famous Reuben
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All made with our tender, shredded ribeye steak!

RIBEVE PHILLY ¢
\ & 1/21b. of shredded ribeye, sauteed onion, peppar, mushrooms
© RETTRE . & Provolone cheese on toasted French bread. 12288

R - . BONFOUCA FRENCH DIP +%
Bonfouca French Di . 1/2lb. of shredded ribeye & pepper jack cheese on toasted

. o - =4 . French bread, with warm au jus for dipping . 12.89
Peaux” 'Boys =& =
: ' BLACK & BLEU POBOY =
Poboys are served on fresh, toasted French bread. 1/2 Ib. of shredded ribeye steak with bleu cheese & raw

Half sandwiches can be served on French bread, toast resed omion on toasted French bread. 12289
or bun. Poboys includes lettuce, tomato, mayo & pickle.

HOT ROAST BEEF 4 half. 895  whole. 9.99
SOUTHERN FRIED STEAK whole. B.49

HAMBURGER half. 749 whole. 849
» add cheese for 89% extra

VEAL PARMESAN whole. 549

VEAL CUTLET whole. 849

HOT GORNED BEEF half. 848 whole. 849
ALL BEEF HOTDOG half. 648 whole. 549
FRENCH FRY half. 649 whole. 749
CHICKEN paneed, fried, grilled or blackenad whaole. 845
TURKEY BREAST half. 748 whole. .49

BIG MO JAMMA 77

Sliced ham, turkey, roast beef & melted Swiss cheese
piled high and covered with savory roast beef gravy on
toasted Franch bread. 11.09

THE PEACEMAKER 7

Sooo good, it's no longer just on the Sunday Brunch menul
Fried oysters, two fried edgs, smoked applewood bacaon,
medted American cheese, lettuce, tomato & mayo on
toasted French bread. 16.88

DAN'S FAVORITE 75

Two fried eggs, smoked applewood bacon & melted
American chease with lettuce, tomato & mayo on toasted
French bread. 8.99

HOT SAUSAGE ¥ half. 848 whole. 949

HAM & GHEESE half. 7459 whaole, 849
« Just Ham  half. 820 whola. 720

SMOKED SAUSAGE half. 799 whaola. B49
FRIED SHRIMP ¥ half. 049 whole. 1049

FRIED OYSTER half. 1349  whole. 15.49 ! ? i L N A
i F N7 % I I . !
FRIED CATFISH half. .49 whole. 9.48 - lLﬂ Carte B
TUNA SALAD half. 849 whole. 8.4 ﬂuLEqui.q 249 HOUSE SALAD 289
SOFT SHELL CRAB wheole. 14.99 FRENCH FRIES 249 SWEET POTATO FRIES 349

FRIED CRAWFISH whola. 11.99 POTATO SALAD 249 HUSH PUPPIES (10) 285

1/2 AND 1/2 SEAFOOD  whole. 1399 bt e M ek B

choice of {2): Shrimp, Oyster or Fish biacon & sour croam 968 aach




u-? ﬂf L1 E?EE;,.E“ DINNERS SERVED WITH 2 SIDES

ptown

= COLESLAW * FRENCH FRIES
* POTATO SALAD  SWEET POTATO FRIES add b2
* HOUSE SALAD « 4 BEAN & TURKEY SOUP
«S0UP OF THEDAY - STEAMED VEGGIES &dd 189

: = HUSH PUPPIES (4) - CUP OF GUMEBD
SOUTHSIDE RIBEVE &% « MAC & CHEESE - Chicken & Sausage

Our aged and hand-cut 120z. Certified Angus Beef® Ribeye « b roast besf debris | +Seafood add 1.8%

i5 incredibly tender & grillecl to your specifications. 21.99 chifi { or bacon & sour cream * FRENGH ONION SOUP add 189

B ea
SOUTHSIDE SIRLOIN
Our Boz. center-cut Certified Angus Beef® Sirloin is aged
21 days for maximum tendernass and flavor. 18.89

HAMBURGER STEAK &

Our 1/2 Ib. Certified Angus Beef* Ground Sirloin is grilled
to perfection, then smothered in onion, mushrooms & our
savory roast beef gravy. 1299

OPEN FAGE ROAST BEEF
Large portion of sliced roast beaf piled high and coverad
In our savory roast beef gravy over Texas toast. 12.89

SOUTHERN FRIED STEAK DINNER
Steak, breadled, dolden fried and served with your choice
of country white or roast beef gravy. 12.80

“ ! Rk
SO e rare | mecium | medium won [

ool red cemter vaam red center bt pink center slight pink center I.H:;E:E I:?IIW.'

SEAFOOD PLATTER

This is Slided's LARGEST! Piled high with fresh oysters,
Gulf shrimp, catfish fillets, soft shell crab & hush puppies
all battered and fried "til they're

golden brown, 27.99

SEAFOOD BASKETS
Friad fish, shrimp, oysters, or any combination of all thras,

with buttered toast and fries, 15899 add a2nd side. 199

YELLOWFIN TUNA
172 Ib. Yeliowfin Tuna steak efther grilled, blackened or
paneead to perfection. 15.09

STUFFED SHRIMP PLATTER
[hréee jumbo Gulf shrimp filled with our seasoned
crabmeat stuffing, then fried "til golden. 13.88

SOFT SHELL CRAB
Our delicious, frash, jumbo soft shell crab fried til golden.
PAMNEED VEAL (1) 1669 {2) 2480

Veal tossed in [talian bread crumbs and lightly paneed to
perfection. 1299 CATFISH FILLETS

Two large catfish fillets, served elther deep fried, grilled
VEAL PARMESAN or blackened. 13.99
Our paneed veal, slathered with zesty marinara sauce and
medted Provolone cheesa over buttered toast. 13.09

CHICKEN BREAST DINNER
Grilled, fried, blackened or paneed 1/2 ib. boneless chicken
breast. 11.98

CHICKEN PARMESAN
Our paneed chicken breast, slathered with zesty marinara
and melted Provodone cheese over buttered toast. 1248

Thl]rli.]g-l‘l" u;uhlﬂg aads ol arerval nrlEHn SUCH &5 D, 1_13..
Tz, larmi, ark |ulrr|r or snelEn reduces th risk of foadboen
rpss Individuals with certain baalth conditions oy e &t higher
risk il thess foads are corsumod rael o undergopiood, Gorsult ycar
;j#'ry::il::im or public hiaith affice Tor furthar information,

™




On Maroh 28, 1960, Southside Cale was opened for Dusiness
by Dan & Sharon DoBlana, bartender Chris Logrand fnow thie
rranaging partmarh and the help of good friencs The kdoa was
to oroate a nelghborhood restaurant like the ones Dan, Shamn
& Chris gogwi up with in Now Orleans, With ocmifort food like
ya© Mamma makes, a bar chook full of your Favoeite libations &
frozen s of Doar, you Gould easily imaging yoursall to be in
any nsgnborhood restaurant fram thi 3th Ward to Uplown Now
Urlzans,

Southside had showly grown into & fevorite mesting spot. for
rmany af Slidall's movers and shakers. It also had bacoma one of
tha most patriotc placas to eat. Tha Military theme grew out of
tha rising patriatesm brought about by tha First Iragi war and Dan
beaing & formear Marine Gorps Halicopter pilat. A= many of Slided’s
finest young men and women laft to go protect our country
OVErgaes, & idea was birthed to honor tham by henging their
picturas on the wall. Those pictunas quickly grew to memwarakilia
and pictures of kacal vetarans from all the wars our country had
faught.

On Aot 28, 006 Hurricane Katring devastatod South Slidel [t
pushid 3 feet of Lake Partchartrain into the restaurant, Again,
with the help of good friends & staff Southside was rencvated
and was st b0 reopen in carky November 2005 In the eardy
mgrming hours of Ootober 33nd, the restaurant bumed to the
ground, destroving all the memorabilia and piotuees, Th fire had
deralled Thir hard work and offort thal had begn put Eto the
randuation and it almost broko the speit of asanand immkaod,
Almeest... Fergely determined, construction started over, robuilt
and rocpened in May of 3008, Now bigger and bethor than ever,
Southsiche niver looked baok.

Southeide iz B succass story bacauza of very loyal customers,
etaff and a spacial group of friends who halped throudh the
miast difficult tras. We hope yau enjoy it a8 much & we enjoy
saning you.

hind ramemier Hewer, never, ever Give Up!

Thanks! - Dan, Sheron & Chriz

CALL OR ASK FOR MORE DETAILS.

DON'T FORGET ABOUT

GIFT CERTIFICATES!

ASK HOW TO GET 15% EXTRA FOR FREE!

@ PLEASE:  *NO SEPARATE
CHECHS FOR TAEBLES

+ HO PERSONAL CHECKS

We accept: "5 DISCOVER @

Mlanu design & food photes ©2002 LORAR Mnimtmi
(LORAConline.com) - man versiare 12-03-14

1?:]4' Ribeye or Boz Center Cut Sirloin, with loaded
baked potato & side salad. 1799 /1680

Who’s Your,Patty
'rnppi"“fi 1*

Hednesdnqs /, 3|!m'l:|'ﬂ5‘ﬂ

Pick your Patty (Sirloin, Brisket, Turkey, Chicken or
Hotdog) at regular price, and get TOPPINGS FOR FREE!
* limit one of each topping,

HUMP DAY HAPPY HOUR! 3pm ‘til close

L il et

l-, 1..1'“_' il "‘I‘L .- J " = _i:'.!"l

MONDAY
Red beans & rice with smoked sausagde & beat salad.
8.99 Soup of the Day: vegetalie beef. 3.99 /589

TUESDAY
Meatballs & spaghetti with garlic bread & side salad.
8.90 Soup of the Day: baked potato. 4.89 /599

SUNDAY

* Brunch from 11am - Spm

* Happy Hour! ALL DAY SUNDAY!

34 Well Drinks, 52 Draft, $2 Domestic Longnecks

= &4 Appetizers:

Spinach & Artichoke Dip. Edgplant Parmesan, Small
{Cheese, Chili Cheese or Killa) Fries, Fried Mushrooms
& Large Onion Rinds or Strings

CHECK DAILY SPECIALS OMLINE!

We do not take traditional

“reservations.” If you have a party +
of 10 or more we will do our very best to accommao-
date you more efficiently with advanced notice.
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