ON THE AVENUE
LUNCH MENU

APPETIZERS
SHRIMP AND SPINACH DUMPLINGS
WITH TAHINI SAUCE 8

CRAWFISH SPRING ROLLS
WITH CHILE-LIME SAUCE 8

BLACKENED TUNA NAPOLEON
WITH TAMARI VINAIGRETTE 1O

LouisiANA BARBECUE OYSTERS
WITH CRISPY PANCETTA 8

CRISPY BOX SuUsHI
WITH AHI TUNA, CAJUN CRAB, AND SWEET SAKE-SOY GLAZE | 2

LumMP CrRAB COCKTAIL
ENGLISH CUCUMBER, CELERY ROOT, WASABI-LIME AIOLI, CANTALOUPE AND MINT | 2

SALADS
MIKE’'S HOUSE SALAD
WITH MIXED GREENS, ROASTED BEETS, JULIENNE VEGETABLES,
CRISPY SHALLOTS AND TOMATO-GINGER VINAIGRETTE 8

ROMAINE HEARTS
WITH CREAMY CITRUS-SOY VINAIGRETTE AND MANCHEGO CHEESE 7

SEASONAL CHOPPED SALAD
ICEBERG LETTUCE, CUCUMBER, CREOLE TOMATOES, GREEN BEANS,
AVOCADOS AND SAKE-SHERRY VINAIGRETTE 7

ADD LOUISIANA BARBEQUE SHRIMP, MIKE’'S ROASTED CHICKEN
OR BLACKENED TUNA 5

SANDWICH BOARD
PORK DEBRIS WRAP
OKINAWA BARBECUE SAUCE, ASIAN SLAW AND FRIES | 2

ABITA AMBER BATTERED OYSTER BURRITO
TOMATILLO SAUCE AND FRIES (MARKET PRICE)

BRAISED BRISKET PANINI FRENCH DIP
JACK CHEESE AND PEPPER JELLY AND ASIAN SLAW 10

TURKEY AND VEGETABLE BURGER
TERIYAKI GLAZE, MIsO AloLIl, LETTUCE, CREOLE TOMATO AND FRIES | 2

CUBAN SANDWICH
PuLLED PoRrRK, HAM, Swiss CHEESE, DIJON MAYO, JICAMA SALSA,
YuccA CHIPS AND MOJO SAUCE | 2

GRILLED FLANK STEAK AND CHEDDAR QUESADILLA
CHIPOTLE SAUCE AND WATERMELON SALSA | 4

MIKE’'S CHICKEN SALAD ON TOASTED WHOLE WHEAT BUN
RoseEMARY DRESSING, LETTUCE, TOMATO AND FRIES O

ENTREES
FiIsH OF THE DAY
CREOLE TOMATO SALAD, MAQUE CHOUX AND ONE MIKE’'S SIDE (MARKET PRICE)

GRILLED FISH TACOS
GUACAMOLE, SALSA AND CREOLE AIOLI 13

BABY BACK RIBsS 2 WAYS
FIVE-SPICE AND HAWAIIAN STYLE WITH ASIAN SLAW 15

LOUISIANA SEAFOOD PAELLA
SHRIMP, CRAWFISH, SMOKED SAUSAGE AND SAFFRON ORzO 15

MIKE’'S SIDES
SZECHUAN PEPPER-SALT FRIES WITH CREOLE AlOLI 4
SESAME-GARLIC BrRoOccoLl 4 MIKE’'S MASHED POTATOES 4 GRILLED ASPARAGUS 4
EDAMAME STEAMED IN THEIR PODS WITH GREY SEA SALT 4
STIR-FRIED GREEN BEANS WITH TASSO, GINGER, GARLIC AND SOY 5
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