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Cajun Steamers in Franklin
For The Table

Blue Crab Claws $26.50
Fried, Cajun, or garlic herb.

Smoked Ahi Tuna Dip $9.19
Slow-cooked Ahi Tuna dip served

with creole butter crostinis.
Cajun Crawfish & Queso $8.49

Creole Seasoned crawfish tails in
queso blanco with fresh tortilla chips.

Fried Pickle Chips $8.29
Hand-breaded pickle chips fried to

perfection with spicy ranch dip.
Fire Shrimp $14.49

Crispy shrimp tossed in a creamy
spicy sauce.

Cajun Boudin $7.79
Fried or grilled. Comes with spicy

Creole mustard.
Gator Bites $18.59

Fried alligator tail meat. Comes
with coctail sauce or honey mustard.

Creole Seafood Dip $15.99
Cream cheese dip loaded with

shrimp, crawfish, and blue crab
topped with a hushpuppy parmesan
crumble.

Cajun Steamer Tiger Wings $10.59
Jumbo chicken wings fried up and

smothered in sweet & spicy tiger
sauce.

Fried Grouper Fingers $12.19
Grouper strips breaded and fried

crisp.

Gumbo & Salad
Steamer House Salad $9.59

Fresh mixed greens topped with
cherry tomatoes, cucumbers,
cheddar cheese, bacon, house made
croutons, and sliced radish. Topped
with chicken or shrimp.

Gumbo $6.29
Choice of seafood, chicken &

sausage, or yaya

Oyster
Oyster plates are market price and

sold by the dozen or 1/2 dozen.
Char Grilled $17.69

Gulf oysters topped with garlic herb
butter and parmesan cheese.

Oysters Rockefeller $17.89
Oysters topped with spinach,

bacon and parmesan cheese.

Lunch Special (Available
All Day)

Lunch Special $14.00
Half a po'boy or 2 tacos with a cup

of gumbo or small house salad.
Lunch Special - Salad &
Sandwich

$14.00

Half of a po'boy or 2 tacos with a
small house salad.

Sunday Brunch

CAJUN STEAMERS
Nashville Delivers is NOT affiliated with

Cajun Steamers in any way. By
ordering online from Nashville Delivers

you are agreeing to our terms &
conditions & authorize Nashville

Delivers to pay for, collect, and deliver
your order to you and you agree to
reimburse Nashville Delivers for the

total cost of your order and any
additional cost that may occur. We

provide a delivery service only, acting
as your concierge or pick up agent. We

are "not responsible" for mistakes
made by the restaurant or quality &

preparation of your food. We transport
your order in our insulated delivery

bags to preserve freshness and ensure
food is kept as warm/cold as possible
during delivery. But, please note that
even with our equipment we cannot
guarantee that your food will be the

same quality or temperature as if you
were dining in the restaurant. Please
remember, it is take-out food. *Also

please note that during our peak lunch
& dinner rush, we may exceed expected

delivery times. If this happens, our
driver will contact you to inform you of

the delay in delivery. Thank You and
Happy Ordering!

Classics & Specialties
Zydeco Catfish $24.29

Fried catfish fillet served over a
bed of rice smothered in crawfish
etouffee. Side of steamed veggies.

Shrimp & Grits $17.49
Jumbo shrimp and cheddar grits

with smoked bacon in a buttery
shrimp sauce with scallions.

Bayou Chicken $17.29
Shrimp and crab stuffed creole

chicken pan seared and topped with
crawfish louie sauce. Choice of side

Voodoo Chicken $17.59
Grilled chicken with a creamy

reduction of white wine, caramelized
onions, bacon and crawfish with our
sweet balsamic glaze. Served over
white rice.

Melvin's Blackened Chicken $16.89
Blackened chicken, caramelized

onions and bacon with our sweet
balsamic glaze and served over
Cajun mashed potatoes.

The Cajun Trio $12.39
Crawfish etouffee, jambalaya, and

red beans & rice.
Red Beans & Rice $15.59

For every day that ends in ''y''.
Served with smoked sausage and
cornbread.

Homemade Sides
Fried Okra $4.49
Fresh Fries $4.49
Zapp's Voodoo Chips $4.49
Fried Green Tomatoes $4.49
Hushpuppies $4.49
Cheese Grits $4.49
Red Beans & Rice $4.49
Cajun Mashed Potatoes $4.49
Jambalaya $4.49
Crawfish Etouffee $4.49
Seasonal Vegetable $4.49
Cornbread $4.49

Lagniappe
Acadian Bread Pudding $8.79

Our homemade recipe (includes
pecans) served with bourbon caramel
sauce.

Fried Cheescake $9.69
NY cheesecake panko breaded

and fried. Comes with bourbon
caramel sauce.

French Quarter Brownie $10.29
Warm chocolate brownie with

vanilla ice cream, bourbon caramel,
spicy pecans and hot honey.

Beignets $8.79
The french Quarter classic dusted

with plenty of sugar.

For The Lil' Ones
Kid's Fried Shrimp Basket $7.99
Kid's Cheeseburger $9.39
Kid's Fried Catfish Basket $8.49
Kid's Fried Chicken Tenders $8.89
Kids Chicken Alfredeaux $9.59

Drinks
Coke $4.15
Diet Coke $4.15
Sprite $4.15
Water $4.15
Lemonade $4.15
Pibb Extra $4.15
Sweet Tea $4.15
Unsweetened Tea $4.15

Steamed & Grilled Seafood

Side Items

Desserts
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Sundays 10 am - 2pm
Chicken & Waffles $14.69

Belgian waffles and crispy fried
chicken topped with spicy honey,
smoked bacon, and scallions.

New Orleans French Toast $12.39
Sliced french loaf prepared pain

perdu style served with maple syrup
and a side of fresh fruit.

Mardi Gras Scramble $16.79
Seared red potatoes, scrambled

eggs, cheddar cheese, red peppers,
andouille sausage, creole shrimp,
and crawfish topped with creole
hollandaise sauce and green onion.

Blue Crab Benedict $18.89
Saut ed blue crab piled on toasted

french bread topped with creamy
spinach, tabasco bacon, a poached
egg, lemon butter hollandaise, and
scallions. Comes with fresh fruit.

Hangover Burger $15.89
lb brisket and chuck burger topped

with bacon, cheddar cheese, lettuce,
Tomato, mayo, onion, and a fried
egg. Served with fries.

Beignets $8.79
The french quarter classic dusted

with plenty of powdered sugar and
served with a bourbon caramel
dipping sauce.

Brunch Trio $12.39
Choose a combo of any 3 brunch

side items.

Brunch Sides
Sundays 10 am - 2pm

Cheese Grits $4.49
Sauteed Red Potatoes $4.50
Bacon $4.50
Andouille Sausage $5.00
Fresh Fruit Cup $4.50
Two Eggs $4.50
Fried Green Tomatoes $4.49
Texas Toast $3.00

Soups & Salads
All salads are served with tomatoes,

cucumbers, cheddar cheese &
croutons.

Soup of the Day $6.99
Cup

Shrimp Creole Orleans $16.69
Jumbo shrimp sauteed in a sauce

piquant loaded with creole tomatoes,
peppers, and spices served over rice.

Catfish Pontchartrain $21.59
Pan seared catfish fillet with shrimp

and crab stuffing topped with our
crawfish Louie sauce. Choice of side.

Redfish Rockefeller $24.39
Blackened redfish fillet topped with

jumbo shrimp in a creamy spinach &
bacon sauce. Served over Cajun
mashed potatoes.

Caribbean Blackened Mahi $21.89
Blackened Mahi Mahi over a bed of

coconut rice and topped with fresh
mango salsa. Comes with grilled
asparagus.

Creole Blackened Ribeye $21.79
12oz. Ribeye seasoned with creole

butter and spices and Seared in an
iron skillet. choice of side.

Louisiana Style Pastas
Bourbon Street Fettuccine $17.59

Chicken and smoked sausage in a
creamy creole sauce over fettuccine.

Pasta Alfredeaux $16.99
Creamy alfredo sauce over

fettuccine with lemon pepper
seasoning and parmesan.

Cajun Pastalaya $17.89
Chicken and sausage jambalaya

rotini pasta topped with jumbo
blackened shrimp

Crawfish Mac N' Cheese $17.79
Louisiana crawfish tails baked in

an iron skillet with creamy cheddar
sauce, rotini pasta, spicy bacon &
creole tomatoes topped with a zapp's
voodoo chip crumble.

Steamed & Boiled
Choose your style: naked or sauced
Sauces: cajun garlic butter or garlic

herb butter.
Boiled Louisiana Crawfish
(Seasonal) - MKT

$27.00

Served hot with cocktail sauce.
Order by the pound.

Boiled Peel & Eat Shrimp $19.49
Jumbo shrimp boiled in the cajun

steamers' special seasoning.
Colossal Head-On Gulf Shrimp $19.89

Boiled, head-on, deep water
shrimp with corn & potatoes.

Steamed or Boiled Snow Crab
Legs

$61.39

Two clusters with corn & potatoes.
Steamed Mussels $15.89

Mussels steamed in a garlic wine
sauce.

Steamed Seafood Platter for
Two

$62.99

Colossal head-on shrimp, one crab
cluster, oysters, mussels, and hot
boiled crawfish with corn & potatoes.
**Gulf shrimp will be substituted for
crawfish when crawfish are not in
season**

Fried Seafood Platters
All platters are served with fries and

hushpuppies
Shrimp Platter $19.59

12 golden fried shrimp.
Catfish Platter $18.89

Six large crispy fried catfish strips.
Oyster Platter $24.99

12 fried large gulf oysters.
Shrimp & Catfish $19.29
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6 shrimp and 4 large catfish strips.
Pick Two Fried Platter $20.99

Shrimp or catfish with oysters.
Big Fried Seafood Platter $39.99

Shrimp, catfish, oysters, fried gator
bites and blue crab claws. Choice of
side.

Po-Boys, Burgers & Tacos
Served with choice of fries or zapp's
voodoo chips. Po'boys are made on
leidenheimer baking company bread
and dressed with lettuce, tomato, and

pickle
Shrimp Po'Boy $14.79

Fried, grilled, or blackened shrimp
with remoulade, lettuce, and tomato.
Served with fries or zapp's voodoo
chips.

Oyster Po'Boy $18.99
Fried gulf oysters topped with

remoulade, lettuce and tomato.
Served with fries or zapp's voodoo
chips.

Catfish Po'Boy $14.89
Mississippi farm-raised catfish with

lettuce, tomato, and tartar sauce.
Served with fries or zapp's voodoo
chips.

Fried Chicken Po'Boy $14.39
Crispy fried chicken strips and

spicy tabasco bacon topped with
lettuce, tomato, pickle and drizzled
with honey mustard.

Grouper Tacos $14.59
Fried, grilled or blackened grouper

topped with shredded cabbage, pico
de gallo, and tartar sauce in 3 flour
tortillas. Served with fries or zapp's
voodoo chips.

Fire Shrimp Tacos $14.79
Flour tortillas stuffed with fried

shrimp and topped with fresh pico de
gallo and our creamy fire sauce.

Big Chief's FGT Burger $15.89
lb brisket burger topped with spicy

bacon, fried green tomatoes,
cheddar, pickles, lettuce, pico de
gallo and remoulade on a brioche
bun.

Voodoo Burger $18.59
lb brisket burger with tabasco

bacon, cheddar, and pickles
smothered with caramelized onions,
crawfish tails and our signature
voodoo cream sauce. Served with
fries or zapp's voodoo chips.

Sea

Land
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