
The Alpine A Louisiana Cajun Cafe 

NEW ORLEANS SPECIALS 
 

CREOLE JAMBALAYA & Sausage………12.5 

CRAWFISH ETTOUFFE’........…………...12.5 

RED BEANS AND RICE….......................9.5 

A TASTE OF NEW ORLEANS….....…...13.5 

 

HANDCRAFTED BURGERS 
 

Our 1/2 Lb Angus Beef Burgers are Served with French Fries  

and a Kosher Dill Pickle., Lettuce, Tomatoes, & Onions on the side. 

 

 

 

 

 

 

 

 

 

 

 

Entrée SALADS 

 

 

 

 

 

Louisiana PoBoys 

Served with Lettuce, Tomatoes, & Pickles on the side & French Fries. 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

Soups 
 

Corn & Crab Bisque  

Cup .... 4  Bowl .... 5 

Gumbo  

New Orleans Creole Okra and Seafood 

Cup .... 5   Bowl ...... 6 

PLEASE NOTIFY US OF  

ANY  ALLERGY. 
 

Let the Alpine host  

your next party.   
 

Ask your server for  

more details about our  

banquet Services. 
 

Please Visit 

Our Sister Locations: 
 

Star Steak & Lobster 

House  

237 Rue Decatur 
 

Magnolia Grill 

1122 Rue Decatur 

Classic Cheese Burger……..........................……9.5 

B.B.Q Bacon Burger.......................................10.5 

Jumbo Lump Crab Cake Burger................................12 

Deluxe Burger…………………...................................9 

Mushroom, Shredded Cheese Burger.......................10 

Veggie Burger Mushroom, Onions, Rolled Oats, Brown Rice, ..........9 

Mozzarella & Cottage Cheese, Egg Whites, Walnuts & Spices 

Cajun Black & Blue Burger…………..................10 

with our Blackened Seasoning, Topped with Bleu Cheese Crumbles 

Sautéed Shrimp Over Caesar Salad…......................12 

Fried Louisiana Oysters Over Caesar Salad…...13.5 

Grilled Chicken Over Greek Salad ……...................11 

Blackened Chicken Over Caesar Salad ………....10.5 

Blackened Ahi Tuna Salad………………...….…..........14 

Pan-Seared with a Homemade Vinaigrette Dressing 

Blackened Catfish….............10.5  

Blackened Chicken…..............9.5 

Blackened Shrimp.................10.5 

Grilled Cajun Gator Sausage.......9   

Fried Catfish..........10  

Fried Oyster........10.5 

Fried Shrimp......….9.5 

Grilled Chicken.......9 

Tilapia “thibodeaux”……………………................…………...14.99 

Spicy Broiled Tilapia w/sautéed Shrimp in a Rich Parmesan Cream Sauce 

Red Fish “Amer”..................................................................14.5 

Our Signature dish. Sautéed Redfish, Filleted in House, Topped with   

Crawfish Cream Sauce. Served with Roasted Garlic potatoes & Fresh Vegetables 
 

“Cajun Style” BBQ RIBS………....………...............………........14 

Half rack of smoked & roasted baby back ribs, served with Cole Slaw & French fries  
 

 Olde Nawlin’s B.B.Q Shrimp...............................................14 

New Orleans style, Cooked in their shells in Lemon Pepper Butter Sauce 
 

Fried Catfish Platter ……………………………............….........13  

Fried Shrimp Platter ……………………………….......................14 
 

Fried Louisiana Oysters Platter..….…………….................15 
 

Fried Seafood Platter  Catfish, Oysters & Shrimp….16.5 
 

“Jazzy” Crab Cakes Platter…………………………..............15.5 

Lump crabmeat, served with vegetables and garlic potatoes 
 

Sautéed Shrimp over Fettuccini Alfredo….....................13 
 

Sautéed Chicken & Fettuccini  Alfredo .........................13 

Parrot Bay Coconut Shrimp...............................................14 

With Homemade Orange Sauce, Vegetables and Garlic Potatos 

Appetizers 
 

B.B.Q Shrimp..................7.5 

Fried Cheese Sticks.......6  

Caesar Salad……..........5 

Greek Salad...................5.5 

Cheese Fries ................4 

Spicy Onion Rings.....5.99 

Cajun Gator Sausage….6.5 

Louisiana Crab Cake…8.5  

Parrot Bay  Coconut   

Shrimp………………..…….7.99 

BLACKENED DISHES 

A Spicy Tradition. Seasoned & Pan-Broiled in a  Searing  

Skillet with Jambalaya. 

Ahi Tuna ... 14.5   Catfish  ... 13   Redfish … 14.5 

Fresh Strawberry  

Cheese Cake …............6 
 

Bread Pudding 

with Rum Sauce...........5 
 

Kentucky Bourbon  

Pecan Pie......................6 
 

Chocolate Kahlua            

Mousse..........................6 
 

Crème Brulèe..............6 

Sides 
 

Available with sandwich  

or entrée purchase only  
 

Jambalaya.......................4 

Red Beans........................4 

Cole Slaw........................3 

Crawfish Ettouffe........5 

Desserts 

Beverages 

Coke, Diet, Sprite,  

Root Beer, lemonade,  

Dr. Pepper, Iced Tea….2.25 

 

Bottled Water 

s.PELLEGRINO 1litre…….6.00 

Spring Water……………….2.00 

Perrier Water……………..2.00 

Sloppy Roast Beef..................................9   

HOUSE SPECIALS 



From Our Bar 

MARGARITA BAR 
 

Top Shelf Rita...................................................9 

Cuervo Gold, Grand Marnier, Cointreau, Triple Sec 
 

Blue Pacific Margarita................................10 

Sauza, Cointreau & Blue Curacao  

“It is a Cool Tropical Night.” 
 

Tropical Sunrise Margarita..........................9 

Souza, Melon Liqueur, Pineapple Juice, & Grenadine 

Grand Patron Margarita..........................10 

Smooth Combination of Patron and 

Grand Marnier and Lime Juice 

House Margarita.. . . . . . . . . . . . . . . . . . . . . . . . .8.5 

Tequila, Triple Sec, Lime Juice, Sweet & Sour Mix 

 

CHAMPANGE & SPARKLING 
 

Chandon Brut California............................36 

Veuve Clicquot France................................68 

White Star France........................................65 

 

 

WHITE WINES 
 

CHARDONNAY           Glass           Bottle 

Robert Mondavi Woodbridge....6.5............22 

Kendall-Jackson..........................7.5............29 

La Crema...........................................9............32 

Frei Brothers...............................8.5............35 

Toasted Head...................................8............30 

Jordan..............................................................50 
 

PINOT GRIGIO                 Glass         Bottle 

Clos Du Bois.....................................7............25 

White Truck...................................6.5............24 
 

SAUVIGNON BLANC      Glass         Bottle 

Geyser Peak......................................7............25 

Kendall-Jackson..........................7.5............28 
 

WHITE ZINFANDEL  Glass         Bottle 

Beringer........................................6.5............18 

 

 

RED WINES 
 

PINOT NOIR                     Glass         Bottle 

La Crema........................................9.5............40 

Kendall-Jackson..........................7.5............29 

Pepperwood Grove......................6.5............22 
 

MERLOT                            Glass         Bottle 

Kendall-Jackson.............................8............30 

Sterling.........................................7.5............28 

Clos Du Bois.....................................7............25 
 

CABERNET SAUVIGNON 

Glass        Bottle 
Louis M. Martini............................8.5............33 

Robert Mondavi............................6.5............23 

Kendall-Jackson..........................8.5............35 

Liberty School............................7.5............30 

Jordan..............................................................85 
 

SHIRAZ                                 Glass  Bottle 

Yellowtail........................................7............25 

LOUISIANA BEER 
 

Abita “Seasonal”............................................5 

Abita Amber The very best!................4.5 

Abita Turbo Dog Dark Ale...............4.5 
 

 

IMPORTED & DOMESTIC 
 

Budweiser, Bud Light...............................4 

Coors Light, Miller Lite..........................4 

Heineken, Corona.................................4.5 

 

Draft Beer 
 

Pint          Pitcher 

Abita Amber........................3.............13 

Blue Moon...........................4..........14.5 

NOLA Blonde Ale.……………..4..........14.5 
 

 

HOUSE SPECIALTY DRINKS 
 

Mandarin Blush........................................8 

Absolute Mandarin, cranberry juice, & Sprite 
 

Bahama Mama.............................................8 

Malibu rum, Crème de Banana, and tropical juices 
 

Windjammer...............................................8 

Bacardi Rum, Amaretto, and pineapple juice 
 

Malibu Squeeze..........................................8 

Malibu rum & Lemonade 
 

Mojito........................................................8 
 

Rajun Cajun Bloody Mary...................7.5 

with a generous portion of Absolute Peppar 
 

Hurricane...................................................8 

Myers’ Rum and tropical juices 
 

Absolute Vanilla White Russian...........8 

Our unique twist on an old favorite! 
 

Top shelf Long Island Iced Tea...........10 

Tanqueray, Bacardi, Cuervo, Absolute, & Cointreau! 
 

Pimm’s Cup..................................................9 

Our top secret recipe! 
 

Mint Julep...................................................9 

Fresh made with crisp mint and Jim Beam Bourbon 

Island Mai tai.............................................8 

Captain Morgan, Grenadine, Pineapple & Orange Juice 

Topped w/Myers Dark Rum….It’s a Classic! 

Louisiana Lemonade.................................8 

Bacardi Rum, Strawberry Liquor & Lemonade 

 

SPECIALTY MARTINIS 
 

Sazerac............................................7.99 

New Orleans classic made with Old Overholt Rye 

Cosmopolitan..................................7.99 

Stoli vodka, triple sec, lime and cranberry juice 

Alpine Tini…………………........................7.99 

Grey Goose, peach schnapps, pineapple, cranberry 

Sour Apple Martini.........................7.99 

Stoli Vodka and Apple Pucker 

Lemon Drop....................................7.99 

With Absolute Citron and a sugar rim 

Pomegranate Martini......................7.99 

With Ketelone Vodka 

Jager Bomb………..................................7.99 

Jagermeister and Red Bull .“Served Up” 

Frozen Daiquiris..............................7 

Strawberry,   Pina Colada,    Margarita 

 


