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BOURBON : : ORDER Youm 1o
Served with Huck’s seasoned fries and “C AJUN ES
topped with lettuce, tomato, pickles and STYLE”

* LOUISIANA CATFISH

Prepared one of TWO styles then served over
jambalaya rice with garlic sourdough and choice of
scratch-made soup or salad. 16.39 | 956 Cal

* BAYOU STYLE ~ Seasoned, skillet seared & topped
with sautéed mushrooms, fresh tomatoes and green
onions.

“BAYOU STYLE” LOUISIANA CATFISH
T ML T P A ¢ CREOLE STYLE ~ Lightly seasoned, skillet seared
and topped with Huck’s Creole sauce

" THE BIG CHEESY

SOUTHERN STYLE “FISH & CHIPS”

HAND-BREADED CHICKEN TENDERS

Strips of farm-fed catfish, hand-breaded and served crisp /8 0 = N ’
with Huck's seasoned fries and slaw. - |- 1056 Cal ' * B“BBA s THE BIE GHEESY
A big, two-fisted burger loaded with all the good TWO burger patties and TWO slices of aged
HAND-BREADED CHICKEN TENDERS stuff — smokec! bacon, aged cheddar cheese cheddar cheese. | 1238
Chicken Tenders scratch-breaded in our seasoned flour and s el ] Add bacon
Southern fried fo perfection, served with Huck’s seasoned CALIFORNIA
fries and slaw. | 1130 Cal Sliced avocado, smoked bacon and THE CLASSIC
Monterey Jack cheese. | 1029 Cal With aged cheddar cheese. | 876 Cal

N AWLINS
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sa “ dWI . n e s All sandwiches served with Huck’s seasoned fries.
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* HUCK'S CHICKEN SALAD

Fresh greens topped with seasoned chicken, avocado,
tomato, cucumber, crisp bacon, hard boiled egg and
garlic sourdough. | 650-1954
Sub ham, turkey or shrimp instead of chicken.
Substitute a crab cake for $.99 more.

UNLIMITED SOUP, SALAD and
SCRATCH-MADE SOUPS scrved with garlic sourdough. GARLIC SOURDOUCH

Chicken Gumbo / Huck’s Famous Chili

HUCK’S CHICKEN SALAD §

DIXIELAND STEAK MELT

AL

, 2 - BOWL 589 Cal - CUP 451 Cal Ch_oose f_rom Chicken Gumbo or Huck’s Fomous Chili
- \ paired with our garden fresh salad and garlic
* DIXIELAND STEAK MELT * SI'““MP @ GA'I'HSII PO-BOY . sourdough. | 375 cal - Unlimited TS b
Thinly sliced sifloin drizzled with Huck's BBQ sauce, Crispy shrimp or catfish on a foasted sourdough roll with AP

«

leaf lettuce, ripe fomatoes, pickles and Sriracha dioli.

topped with Onion Tanglers, fresh fomatoes and 1342 Cal

cheddar cheese. served on grilled sourdough.

1784 Cal CALIFORNIA CHICKEN a
e | Z |
sliced avocado, Monterey Jack cheese, leaf leftuce <

* splcv ano“ c“IcKE" and fresh tomato on a grilled bun. | 858 Cal
A hand-breaded breast, fried crisp & tossed in MONTE CRISTO Jambalaya Rice 197 cal Crits OR Oaits-‘with Chicken Gumbo 251 cal
Frank’s Hot Sauce, stacked high with crisp slaw Thick slices of New Orleans sourdough, dipped in egg - i , :
and pickle chips. | 1638 Cal batter and golden fried, stuffed with slices of ham, turkey Caijun Chili 243 cai Fruit & Toast Fresh Fruit 109 cal
Or get it without the heat! and Monterey Jack cheese fopped with powdered sugar. : . 1025-1167 cal
9 1349 Cal Huck’s Seasoned Fries 271 cal Green Salad 62-342 cal

‘ Subb Sweet Potato Fries |

e e QY coie PR

ICKEN BLoA ; : “#| MONTE CRISTO * YOU GONNA LUV ‘DIS! Gy 2 Download on the

2,000 calories a-day-is used for general nutrition advice, but calorie needs vary. Prices & availability are subject fo change. Consuming raw or undercooked meats, = 5 p p
2,000 calories a day is used for general nutrition advice, but calorie needs vary. pouiiry, shellfish, seafood or eggs may increase your risk of food-borne illness, especially if you have cerfain medical conditions. CORE/3-2025 s
——




HUCK'S

BImIRE

HUCK'S SWAMP ICED TEA
SOUTHERN PEACH ICED TEA
Wl HUCKLEBERRY LEMONADE

=% STRAWBERRY LEMONADE

BRI 150 Cal | 155 Call 264 Call 276 Cal

STRAWBERRY |

*MAIHII GRAS BEIGNETS [hen-vavsl

Our signature southern fritters atop sweet vanilla cream

filing with huckleberry, strawberry & peach fruit

topping — dusted with powdered sugar. | 1034 Cal

SWEET POTATO FRIES

Served with spicy ranch for dipping. | 899 Cal

Huck's griddie

= GOLD MEDAL CHICKEN & WAFFLES

* GOLD MEDAL CHICKEN & WAFFLES

Our Buiter-Crisp Belgian waffle served with

hand-breaded chicken tenders and two eggs any

style.. 11140 Cal

STRAWBERRY or HUCKLEBERRY WAFFLE

Our famous Butter-Crisp waffle topped with our

scratch-made Strawberry or Huckleberry fruit topping

and whipped cream. | 704 Cal
Or just a plain Butter-Crisp waffle.

HUCK'S SWEET CREPES

Three crepes stuffed with sweet vanilla cream and
topped With your choice of fruit fopping. - | 934 Cal

SIPPIN -~ BAYOU

Includes 3 eggs, Country Reds & your
choice of toast, scratch-made biscuit
or Huckleberry muffin.

ICED CARAMEL MACCHIATO
Espresso, caramel and milk blended and
topped with whipped cream and more

caramel. | 235 Cal
See our drink menu for more Signature Coffees.

Orange, Apple & Cranberry
SMALL | 104 Cal LARGE | 233 Cal

COFFEE = HOT CHOCOILATE = | 0-120 Cal
ICED/HOTTEA-  SODAS | 0-120 Cal

A

* 1/2 Ib Chicken Fried Steak | 1196 cal  Andouille Sausage | 1066 Cal Hickory Smoked Bacon | so4 cal
* 1/2 Ih Ribeye Steak | 1312cal  1/2 Ib Hickory Smoked Ham | 997 cal  SausageLinks | 1184 Cal

2=l SKILLETHOTTIES

Served on a hot iron skillet - scrambled with eggs and Country Reds. Your choice of toast, scratich-made biscuit or Huckleberry muffin.

*Flllill IiIlEEN TOMATOES

Panko crusted and served with spicy ranch. | 778 Cal

Served with spicy ranch for dipping. | 743 Cal

- e
*'I'IIE MISSISSIPPI
Ham, crisp bacon, sausage, bell peppers, onions and
mushrooms topped with Monterey Jack cheese.

Andouille sausage, Louisiana shrimp & mushrooms
topped with melted Monterey Jack cheese & Creole

ADD A FRUIT T sauce. | 1420 Cal 1203 Cal
ECRASES  THE GARDEN % DIKIELAND STEAK
Peach or Bcnonos Foster Tomatoes, onions, mushrooms, spinach and bell pepper Thinly sliced sirloin drizzled with Huck's BB sauce, fossed
with Monterey Jack cheese and sliced avocado. withonions, peppers and mushrooms topped with
1257 Cal cheddar cheese, green onions and Onion Tanglers.
1659 Cal
Our three-egg omelets are the size of the M|s5|s5|pp| Served with Country Reds & choice of toast, i{ nade biscuit or Huckleberry muffin.
STUFFED FRENCH TOAST *T“E LOUISIANA ‘
: shrimp & fornatoes topped with avocado V W
N & creamy hollandaise sauce. | 1052 Cal
#2 STUFFED FRENCH TOAST THE RIVERBOAT 59 -<

Two slices of thick New Orleans sourdough, egg
dipped & golden grilled, then stuffed with sweet vanilla
cream and your choice of fruit fopping. | 942 Cal

SWEET CREAM FLAPJACKS

Served with whipped butter and maple syrup.
TWO FLAPJACKS | 908 Cal

Sausage, onion, bell pepper, fomato &
Monterey Jack and cheddar cheese
topped with Cajun chili. | 1462 Cal

THE CAJUN

Andouille sausage, onion, bell pepper &
cheddar cheese fopped with Creole

THREE FLAPJACKS | 1206 Cal sauce. | 1257 Cal

“mE"c“ Q“AI“.E“" rn!"c“ TnAST ham onion bell pe) r Andouille sausage
Thick slices of New Orleans sourdough dipped in our CREATE YOUR OWN our *c";“;gggr‘g?z';‘:’:zz‘:: Wt frcices Vi e e sy 9
sweet egg batter and golden grilled. n M E l E'I' sausage  tomato avocado

TWO SLICES | 990 Cal c“oosi’g?_v]l;lsl:'fil. 15'19 ADD any additional ingredient for .99¢

THREE SLICES | 1326 Cal

CORE/3-2025 2,000 calories a day is used for general nutrition advice, but calorie needs vary.

Topped with creamy hollandaise and served with Country Reds or fresh fruit.

* CAJUN

Two poached eggs over grilled Andouille sausage,
sliced fomatoes and our foasted sourdough—all
topped with green onions. | 1051 Cal

BENEDICT SCRAMBLE

Sliced ham and scrambled eggs on a toasted English

muffin fopped with creamy hollandaise. | 974 Cal

BREAKFASTFA\'IIIIITES

*BAHANAS FOSTER FRENCH TOAST PLATTER

Thick sliced “French Quarter” French Toast topped with
bananas sautéed in butter, brown sugar, cinnamon
and cream fopped with toasted pecans. Served with
two eggs, two fiied green fomatoes and your choice
of crisp bacon, sausage or ham. | 1883 Cal

2 EGGS, TATERS & TOAST

Two eggs cooked your way. | 632 Cal
Add bacon, sausage or ham.

-' CRAB CAKE BENEDICT

€. CRAB CAKE

Two poached eggs over our tender crab cakes on
a foasted English muffin with our hollandaise sauce
and fresh avocado. | 1129 Cal

CALIFORNIA

Crisp fried green tomatoes over an English muffin
with smashed avocado, topped with poached
eggs, creamy hollandaise and a drizzle of
balsamic glaze. | 996 Cal

UPGRADE fo
BAYOU REDS

#4 TOM'S SCRAMBLE

A scratch-made buttermilk biscuit fopped with
your choice of sausage patty OR chicken fried
steak, scrambled eggs and Huck’s country
gravy. Served with Couniry Reds or fresh fruit.
1087-1277 Cal

HUCK'S COMBO

Your choice of a half Butter-Crisp waffle, a
sweet-cream flapjack OR a slice of French Toast
served with two eggs and bacon, sausage or
ham. 726-916 Cal

Add Country Reds or fresh fruit

* HUCK'S BREAKFAST BURRITO

Your choice of grilled ham, sausage, bacon
OR Andouille sausage tossed with bell peppers,
onions, scrambled eggs, cheddar cheese and
Country Reds rolled inside a warm tortilla,
topped with Creole sauce OR Huck’s chili.
982-1310 Cal
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