
 

 

 Find us on the web at www.TheAlpineBistro.com. 
 Ask our manager about hosting your next party. 
 Visit our sister restaurants 

o Star Steak & Lobster @ 237 Decatur 
o Magnolia Grill @ 1122 Decatur 

 Please advise us if you have any food allergies. 

  
   

                                Ca 
 
 
 
 

Barbequed Shrimp New Orleans Style. Our Signature Dish!  $8 
Louisiana Crab Cake  ………………………………....  9.95 
Stuffed Mushrooms w/ Crabmeat & bread crumbs …... 8 
Fried Cheese Sticks served with Tomato Creole sauce….6 

       Spicy Onion Rings………………………….…………..…... 6 
       Coconut Shrimp  served w/ Orange Marmalade ………..... 8 
       Cajun Gator Sausage “Atchafalaya” ……...................... 7 

Seafood Gumbo ………………………… Cup … 5 / Bowl ... 6 
Corn & Crab Bisque………………… Cup …4.5 / Bowl ..5.5 
Tomato, Basil & mozzarella  salad ………..……..… 8 
Small Caesar Salad 5.5   Small Greek Salad  6.5 
 
 
 
 
                  

 

 

 

Taste of New Orleans ….............................................. 16 
Creole Jambalaya, Crawfish Etouffé, Red Beans & Rice with smoked Sausage. 

Red Beans & Rice  It’s a New Orleans classic!............................ 13 
Crawfish Ettouffee  Served with steamed rice..................... 16 
Jambalaya  With smoked sausage and vegetables….......................... 15 
 

 

 

The Bacon Burger............................................................... 11 
First Class ½ Pound Cheese burger………....10.5 

Made from ground chuck, Served w/ Fries, Lettuce, Tomato & a Pickle. 

 Old Fashioned Hamburger.......................................... 9.5 
Shrimp po-boy   Catfish Po-Boy    Oyster Po-Boy 
Any of the above Po-Boys are served w/ Fries ………………………………10.95  

 

YOU MAY ADD TO ANY ENTRÉE $6 
Our Chef’s famous• Crawfish Cream Sauce • 

•Fried Oysters • Sautéed Crabmeat •. 

 

 

 

 

Garlic Filet Mignon ........................................................ 26.5 
Center-cut beef tenderloin, hardwood grilled, served with garlic potatoes. 
Filet Sarah  Topped with a red wine mushroom sauce .....26.5 

Naked Filet Mignon …...................................................... 25 
10oz. Blackened Ribeye “LaFouche” ........................ 24 
Mushroom Ribeye “Chelsea”....................................... 24 

 
 

 
 

 

A Louisiana Cajun Café 

 

 

 

 

       

 

     Sautéed Chicken  Fettuccini Alfredo   16.5 

     Crawfish Pasta………………………………………………… 17 
     Shrimp Pasta……………………………………………………..... 17.5  

    

 

 

   

  Grilled Chicken over Caesar  Salad ………….14 
  Blackened Ahi Tuna over Caesar Salad …...16.5  
 

   

  Cajun Stir fry & White Rice ………….….. 13 
   Vegetarian pasta …………….………...…….….. 13 
   Vegetarian po Boy …………….………...…….... 10 
  Veggie Burger …………………….………...…….... 10 
   

Fried Shrimp Platter ………….....……........17 

Fried Louisiana Oyster Platter  … 19 

Fried Catfish Platter  …………………… 16 

Cajun Seafood Platter 
Oysters, Catfish and Shrimp 
       With home made crab cake ............................ 25.5 
 
Fried Crawfish Tails Platter ……... 17.5 
Seasoned and fried to perfection! 
 

The above dishes are served with Cocktail sauce, 
Tartar sauce, and French Fries. 

 

Fish of the Day ………………………..…... ..18.5 
Prepared to the Chef’s Specifications.                        
 
Cajun Style Blackened  

Ribye Surf & Turf..........................................  28 
With 4 fried jumbo shrimp, 3 fried oysters, and a 
crabcake.  
 

Lamb Chops “Gracen”  ……..............…… 23 
Four Lamb chops grilled to your liking, served with Green 
Mint & Dijon Mustard. 
 
Redfish “Amer” …………………..……..…… 20 
Sautéed Redfish Topped with Crawfish Cream Sauce. 
 

Smoked Duck du Jour   …..…………...… 21 
Smoked very slowly and served with today’s sauce. 
 

Barbequed Shrimp ……..……….............…. 20 
Our signature dish, in olive oil, Rosemary Bay leaf 
& white wine. New Orleans Style! 
 

Coconut Shrimp ……..……………...........…. 20 
Shrimp dipped in beer batter, rolled in coconut & fried 
golden. Served with Orange Marmalade. 
 

Grilled Tuna “La Boheme”…………..... 22 
Grilled & topped with B.B.Q Shrimp, New Orleans Style. 
Served with sautéed Vegetables and Roasted Garlic 
Potatoes. 
 
Louisiana Jumbo Lump Crab Cakes   22  
Topped with crawfish cream sauce, served with garlic 
potatoes. 
 

“Cajun Style” BBQ Ribs………………...… 19 
Slow cooked, “fall-off-the-bone” pork ribs. Served with 
home made cole slaw and french fries. 
 
Blackened Catfish Platter  .................. 18 
 

Blackened Ahi Tuna......................................... 20 


