
SNACKS 
 
Seafood Gumbo    
cup 5.95 / bowl 9.95 
 
Chicken & Sausage Gumbo  
cup 4.95 / bowl 8.95 
 
Beer Battered Oyster-Bacon Brochette   8.95 
with Herbsaint Mayo  
 
Lump Crab and Artichoke Dip   8.95 
Served with Corn Chips 
 
Crawfish Boudin Cakes  8.50 
Cajun Pork & Rice Sausage Balls with  
Creole Mustard Sauce    
 
Fried Green Tomatoes   9.95 
Topped with Shrimp Remoulade 
 
Memphis Sushi   7.95 
Andouille, Cheddar Cheese & Pickled Green Tomatoes 
with BBQ Seasoning   
  
JJ’s Junk Chips   5.95 
Freshly Made Chips topped with Blue Cheese Dip, 
Bacon, and Green Onions 

OYSTERS  
 
Ice Cold Gulf Oysters 7.95 ½ dz / 13.95 dz 

Happy Hour Oysters 3-6pm 
 
Oyster “Shooters” 8.95 
4 Oyster Shots with Fire Water  
 
Char Grilled  9.95 ½ dz / 14.50 dz    
Garlic Lemon Butter, Parmesan  
 
 
SALADS 
 
House Chopped or Caesar Salad 
Small 4.50 / Lg. 7.50    Add Shrimp & Crab   5.95 
 
Seared Tuna Salad   15.95 
Seared & Chilled Ahi Tuna, Chopped Lettuces, 
Avocado, Wonton Strips, Red Onion, Green Goddess 
Dressing 
 
Spinach Salad 10.75 
Fried Chicken with Mandarin Oranges, Pecans, Feta, 
Shaved Onions with Honey Cayenne Vinaigrette    
 
55 Wedge   7.50     
The Standard with Blue Cheese Dressing, Apple 
Smoked Bacon, Tomato, Red Onions   
Add Blackened Shrimp   6.95

 
 
PRIME TIME ENTREES 
 
Stuffed Shrimp Helen   17.95 
Shrimp Stuffed with Lump Crab and topped with 
Sherry Béchamel over Dirty Rice 
 
55 Mahi Mahi   16.95 
Corn Relish & Lemon-Horseradish Butter with Potato 
Hash 
 
Pearl River Pasta   16.95 
Chicken, Andouille, Shrimp with Corn Relish, Cream, 
Herbs, Spaghetti 
 
Blackened Ribeye   18.95 
Blue Cheese Grits, Worcestershire Cream, Melted 
Onions & Peppers 
 
Catfish Lafayette   16.95 
MS Catfish with Creole Shrimp Cream, Sliced Ham, 
Pearl Onions & Dirty Rice 
 
Carl’s Crab Cakes   19.95 
Two Lump Crab Cakes with Cole Slaw and Green 
Goddess Tartar Sauce 
 
NOLA BBQ Shrimp   16.95 
New Orleans Style over Local Blue Cheese Grits 
 
Shrimp Creole   15.95 
Shrimp sautéed in a garlicky, Creole tomato sauce 
over steamed rice 
 
Chicken & Sausage Jambalaya   12.95 
Chunks of Chicken and Andouille Sausage cooked with 
Trinity Vegetables and Secret Stuff 
 
Red Beans n’ Rice   11.95 
Topped with Grilled Andouille 
 
The “Three Way”   13.95 
When you can’t decide have‘em all - sampler of 
Jambalaya, Gumbo (Seafood or Chicken), and  
Red Beans n’ Rice  
 
BBQ Spaghetti   11.95 
Memphis Original with Shredded Pork, BBQ Spaghetti 
Sauce, Peppers, Onions & Celery 

 
 
 

SANDWICHES 
Served with Chips & Cole Slaw. (no substitutions)     
Sub French Fries 1 / Sweet Potato Fries 2 
Add a Cup of Gumbo 2.95 

 
Fried Pork Chop Sandwich   10.55 
“Man this is good” Jalapenos, Avocado, Mayo,  
Hot Sauce    
 
Nashville Hot Chicken   9.75 
White Bread, Pickles, Mayo    
 
Mahi Reuben   12.50 
Grilled Mahi Mahi topped with Cole Slaw & Comeback 
Sauce on Rye 
 
Double Burger   10.50 
Hand Made Patties topped with Cheddar, Caramelized 
Onions, Pickles, Mayo, Mustard. Served with Fries.    
 
Fried Green Tomato BLT   8.95 
Bacon, Lettuce, Fried Green Tomatoes with Comeback 
Sauce on White Bread    

 
Portobello & Veggie   9.95 
Avocado, Tomato, Arugula and Horseradish Cream 

 
Po’ Boy   12.95 
Shrimp, Oyster, Catfish, or Andouille served dressed 
with Lettuce, Tomato, Mayo

 
 
 

www.eat55.com  615-538-6001 

 

Check Out Brunch 
Saturday & Sunday 

10am-3pm 
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