
“ Let the Good Times Roll”  



Blackened Shrimp   

Peeled Shrimp smothered in Cajun Seasoning and BLACKENED on a cast iron skillet served 

over Cajun Rice with Fiery Roasted Red Pepper Remoulade. 7.99 
 

Chester’s Drunken Bourbon Chicken Wings   6.99/LB.   (8 pieces) 

X-large ROASTER wings deep fried and crispy shaken in our house special BOURBON SAUCE 

served with Celery, Carrots & Chunky Bleu Cheese Dressing. Other sauce choices include: 

● BUFFALO STYLE      ● CAJUN RUB     ● BBQ GRILLED      ● GARLIC PARMESAN  
 

Clams Casino  1/2 Doz. - 7.99   Doz. - 12.99 

Chopped Clams mixed with Chester’s special Casino Stuffing and broiled on the Half-shell.  
 

Louisiana BBQ Shrimp 

Peeled Shrimp simmered in our Cajun BBQ Butter and served with Frenchy Bread for 

sopping up all that goodness! 8.49 
 

Dusted Cajun Oysters 

Tender Oysters dusted with our Cajun Breading, fried and served with our Fiery Roasted 

Red Pepper Remoulade. 8.99 
 

Cajun Boiled Crawfish    9.99/lb 

The bayou’s favorite peel & eat crustacean boiled in our spicy brine served with Lemon & Butter. 
 

Fried Pickle Chips 

Lightly battered Dill Pickle Chips deep fried crispy & golden served with sides of Fiery 

Roasted Red Pepper Remoulade and Horsey Sauce for your dippin’ pleasure! 4.49 
 

Blackened Crab Cakes 

2 Maryland Style Crab Cakes seasoned with Cajun spices and BLACKENED on our cast iron 

skillet. Served with Fiery Roasted Red Pepper Remoulade. 8.49  

 

Smoked Chicken Quesadillas 

Grilled Tomato-Basil Wrap loaded with Smoked Chicken, Cheddar and Jack Cheeses, sautéed Mushrooms, 

sliced Jalapenos & diced Tomatoes. Served with Sour Cream and Salsa for dipping. 9.49 

(with Broccoli instead of Chicken - 8.99) 

Let the Good Times Roll 
DANDY APPETIZERS 

A MEAL FOR CHEAP PEOPLE! OR 

 - Signature Items 

Cajun Popcorn 

A quarter pound of peeled Crawfish Tails corn meal dusted and deep fried served with  

Fiery Roasted Red Pepper Remoulade. 7.99 
 

Fried Catfish Fingers 

Cornmeal Breaded Catfish tenders deep fried and served with Tartar Sauce. 7.49 
 

Chicken Fingers      5 pc. 7.99          3 pc. 5.49  

Breaded Chicken Tenders served with your choice of sauce on the side, Bleu Cheese, Celery & Carrots. 
 

Popcorn Shrimp 

Breaded Popcorn Shrimp served with Cajun Cocktail Sauce & Lemon. 6.99 
 

Buffalo Style Popcorn Shrimp 

Popcorn Shrimp tossed in Buffalo Wing Sauce served with Bleu Cheese, Celery & Carrots 7.99 

3X TASTE OF BUFFALO AWARD WINNER 

Add your choice of any SERIOUS SIDES to any basket for just $1.99 each 



Soup &  Salad Combo 

A crock from above partnered with Chester’s House Salad. 7.99 
 

Chester’s Garden Salad 

Crisp Greens served with Cucumbers, Onions, Tomatoes, Croutons, Bacon 

Bits and shredded Cheddar & Jack Cheeses with choice of Dressing. 5.49 
 

Creamy Caesar Salad 

Crisp Romaine Lettuce tossed with Creamy Caesar Dressing, Croutons, 

Parmesan Cheese, Bacon Bits & sliced Onions. 5.99 
 

Buffalo Chicken Finger Salad 

Fresh mixed Greens with Carrots, Celery, Tomatoes, Crumbly Bleu Cheese & 

Chicken Finger slices topped with your favorite Buffalo Wing Sauce. Served 

with your choice of Dressing. 8.79 
 

Black’n Bleu Tenderloin Tip Salad 

Fresh chopped Romaine Lettuce topped with Crumbly Bleu Cheese, fried 

Onion Straws & Blackened Cajun Tenderloin Tips sprinkled with fresh sliced 

Mushrooms, diced Tomatoes and shredded Parmesan Cheese. 11.99 
 

Southwest Chicken Fajita Salad 

Fresh chopped Salad Greens topped with sautéed Onions & Peppers and  

charbroiled seasoned Chicken Breast layered with Cheddar & Jack Cheeses, 

Tomatoes, choice of Hot Sauce and crisp Tortilla Strips. 9.99 

The ’Big Easy’ Combo 

For all you undecidin’ types, you get a healthy tastin’ of Chicken & 

Andouille Gumbo, Seafood Jambalaya and Red Beans & Rice. 9.99 

Cup - 3.29              Crock - 4.49               Entrée Bowl - 9.99 

                                                          w/ Frenchy Bread Slices 
Chicken & Andouille Sausage Gumbo 

Traditional Cajun “Stew” with Chicken, Andouille Sausage, Okra, Onions, Peppers & Celery thickened 

with a dark roux and seasoned with traditional Filé Gumbo Seasoning. Served over Cajun Rice.  
 

Seafood Jambalaya 

Crawfish Tail Meat, Jumbo Shrimp, Baby Shrimp, Crabmeat blend & Andouille Sausage simmered with 

Celery, Onions & Peppers in a Spicy Tomato Broth served over Cajun Rice. 
 

Nawlins’ Red Beans & Rice 

New Orleans’ style Pork & Beans. Tender Red Kidney Beans simmered with Andouille Sausage, Celery, 

Onions & Peppers along with Smoked Pork Hocks for some hearty goodness. Served over Cajun Rice. 
 

Roasted Corn & Shrimp Chowder  

Roasted Sweet Corn & Baby Shrimp simmered with Potatoes, Onions & Peppers give this creamy chowder 

plenty of substance with a bit of a Cajun kick!! 

 

SALAD TOPPERS 

ADD TO ANY SALAD  

Grilled Salmon 6.99 

Blackened Salmon 7.49 

Grilled Chicken 2.99 

Blackened Chicken 3.49 

Chicken Fingers 2.99 

Blackened Filet Tips 4.49 

Blackened Catfish 3.49 

Blackened Shrimp 3.99 

Fried Shrimp 4.49 

Fried Crawfish Tails 6.99 

*** NOT  SOLD SEPERATELY *** 

      Choice Of Dressings: 
 

 Our Homemade House: 

    Sweet & Sour 

 Golden Italian 

 Red French 

 Buttermilk Ranch 

 Creamy Bleu Cheese 

 Bleu Cheese Crumbles (add 75¢) 

 Parmesan Peppercorn 

 Balsamic Vinaigrette 

 Raspberry Vinaigrette 

 Honey Dijon Mustard 

 - Signature Items 



The Original New Orleans’  

Muffoletta Sandwich 

Dressed with our Traditional Olive Salad and stacked with Spicy Capicola, Genoa Salami and Mortadella 

Sausage along with Provolone and Swiss Cheeses. 9.99 
 

Black’nd Crabcake Sandwich 

Our jumbo Maryland Style Crabcake seasoned with Cajun Spices and blackened on a hot iron skillet! 

Served atop Cole Slaw on a Costanzo’s Hard Roll with Creole Mayonnaise, Tomato & Onion. 10.99 
 

Smoked Bourbon Chicken Sandwich 

Pulled Smoked Chicken mixed with our signature Drunken Bourbon Sauce piled on a Costanzo’s Hard 

Roll with Creole Mayonnaise along with a side garnish of Homemade Cole Slaw. 8.99 
 

Black’nd Prime Rib Sandwich 

Slow roasted Prime Rib seasoned with Cajun Spices and blackened on a hot iron skillet! Served on your 

choice of Kummelweck or Hard Roll with Horseradish or Horseradish Sauce. 10.99 
 

Bourbon Grilled Chicken Sandwich  (Available Plain, BBQ, Cajun Grilled, Blackened or Buffalo Style) 

Charbroiled Chicken Breast basted in Chester’s signature Drunken Bourbon Sauce served on a Costanzo’s 

Hard Roll with Lettuce, Tomato and Onion. 8.99 
 

Savory Pulled Pork Sandwich 

Slow roasted Savory Pulled Pork with your choice of  Tangy BBQ Sauce or Carolina BBQ Sauce heaped on 

a Costanzo’s Hard Roll with Creole Mayonnaise along with a side garnish of Homemade Cole Slaw. 8.99 
 

Smothered Ribeye Steak Sandwich 

Charbroiled choice Ribeye Steak topped with sautéed Onions, Peppers & Mushrooms along with melted 

Provolone Cheese served on a toasted Costanzo’s Hard Roll.  12.99 

All Sandwiches are served with a Pickle Spear and your choice of 1 SERIOUS SIDE!!! 

Louisiana Style Submarine Sandwiches served on our 8” Frenchy Bread Roll and DRESSED with Lettuce, 

Tomato, Onion & Creole Mayonnaise along with your choice of 1 SERIOUS SIDE. 

 Fried Oyster 12.99  Fried Crawfish 12.99  Fried Shrimp 10.99 

 Blackened Chicken 10.99  Blackened Shrimp 10.99  Bourbon Chicken 10.99 

 Andouille Sausage 10.99  Blackened Catfish 11.99  Fried Catfish 11.99 

The Debris 

History has it that this is the one 

that started it all way back in 

1929. Tender Pot Roast chunks 

(debris) simmered in Brown Gravy 

and dressed with Lettuce, Tomato, 

Pickle & Mayo. 10.99 

The Pitmaster 

Grilled Chicken Breast strips 

smothered in our BBQ Sauce 

dressed with Bacon, Cheddar 

Cheese, Lettuce, Tomato, Onion 

& Creole Mayonnaise. 11.99 

The Peacemaker 

Get BOTH instead of choosing:  

Fried Oysters & Fried Shrimp 

dressed with our Homemade Cole 

Slaw, Tomato, Onion & Tartar 

Sauce. 11.99 

The Carolina 

Savory Pulled Pork smothered in 

our Carolina BBQ Sauce dressed 

with Homemade Cole Slaw,  

Tomato, Onion, Pickle & 

Creole Mayonnaise 10.99 

The French Quarter 

Slow Roasted Prime Rib 

seasoned and blackened then 

dressed with fried Onion Straws, 

Lettuce, Tomato & Chunky Bleu 

Cheese Dressing. 12.99 

The Buffalonian 

Chicken Fingers tossed in our 

Buffalo Wing Sauce and dressed 

with Lettuce, Tomatoes, Onions 

& Chunky Buffalo Bleu Cheese 

Dressing. 10.99 



N.O. Burger 

This is our Normal Ordinary Burger for you 

purists. 10 oz. of fresh Ground Beef  

charbroiled the way you like served on a  

Costanzo’s Hard Roll with Lettuce, Tomato & 

Onion. 8.99    Add Cheese 75¢ 
 

Dixieland Burger 

American Cheese, Bacon, Lettuce, Tomato, 

Onion & Mayonnaise. 10.99 
 

Voodoo Burger 

Andouille Sausage, Pepperjack Cheese, 

Fried Jalapenos & Spicy Creole 

Mustard. 11.99 
 

Bayou Burger 

Lightly breaded fried Crawfish Tails, 

Gouda Cheese, Lettuce, Tomato, Onion &  

Roasted Red Pepper Remoulade 11.99 
 

All That Jazz Burger 

Peppercorn Crusted with sautéed Onions, 

Peppers & Mushrooms with melted Provolone 

Cheese & Spicy Creole Mustard. 10.99 
 

Zydeco Burger 

Fried Onion Straws, Tangy BBQ Sauce, 

Cheddar Cheese, Bacon, Lettuce &  

Tomato. 11.99 
 

Black n’ Bleu Burger 

Blackened with our special Cajun Season topped 

with Crumbly Bleu Cheese, Lettuce, Tomato, 

Onion & Mayonnaise. 11.99 
 

 

The FAT TUESDAY Burger 

10oz. of charbroiled bliss stacked with 

French Fried Taters, Bacon, American and 

Swiss Cheeses, Lettuce, Tomato, 

Pickle, Onion, Creole Mayonnaise & 

Spicy Creole Mustard.  Better bring both hands 

to this party!!! 11.99 

FROM THE CHARPIT 
 

Our burgers are made daily from fresh  

90% Lean Ground Beef charbroiled to your liking 

and served with a Pickle Spear & your  

choice of 1 SERIOUS SIDE. 

Ribeye Steak Platter 

Our charbroiled 12oz. hand cut choice Ribeye Steak 

served with your choice of 2 SERIOUS SIDES. 16.99 

Try it Blackened for that extra Cajun Kick!!! 
 

Seafood Enchilada Platter 

Two Seafood Enchiladas smothered in Lobster Cream 

Sauce with Cheddar & Monterrey Jack Cheeses. Served 

with Seasoned Rice & Refried Beans. 10.49 
 

St. Louis Style BBQ Rib Platter 

Slow cooked St. Louis Style Pork Ribs basted in 

Chester’s rich tangy BBQ Sauce served with Cole Slaw 

and your choice of 1 SERIOUS SIDE. 

1/2 Rack ~ 16.99          Full Rack ~ 21.99 
 

Grilled Bourbon Tenderloin Skewers 

Tenderloin Steak Tips marinated in Chester’s Famous 

Bourbon Sauce charbroiled to juicy perfection. Served 

over a bed of Cajun Rice and topped with sauteéd Onions 

& Peppers accompanied with fresh Cole Slaw 

and your choice of 1 SERIOUS SIDE. 17.99 
 

Louisiana BBQ Shrimp 

1/2 Pound of peeled Shrimp sautéed in our Traditional 

Cajun BBQ Sauce (Butter, Garlic, Rosemary, Lemon, 

Worchestershire and Yuengling Black & Tan) along with 

Cole Slaw and plenty of Frenchy Bread for dippin’. 14.99 
 

Crawfish Au Gratin 

Tender Crawfish Tails sautéed with Onions, Peppers & 

Celery and baked in a Cajun Au Gratin Sauce topped with 

shredded Parmesan Cheese. Served with Homemade Cole 

Slaw, sliced Frenchy Bread for dippin’ & your choice 

of 1 SERIOUS SIDE. 13.99 
 

“Whole Hog” Southern Pork Platter 

1/4 rack of our slow cooked St. Louis Style Ribs, a 

heapin’ portion of slow roasted Savory Pulled Pork, 

Nawlins’ Red Beans & Rice with Andouille Sausage and a 

side of our Kickin’ Country Greens. 16.99 
 

Grilled Chicken Breast Dinner 

A Boneless Chicken Breast charbroiled and served over 

Seasoned Rice with your choice of 2 Serious Sides. 

Choose your sauce: Plain Grilled, Buffalo Style, BBQ 

Style, Cajun Seasoned or Drunken Bourbon Sauce. 8.99 
 

Mac n’ Cheesy Bake 

A heapin’ portion of our Baked Mac n’ Cheesy made with 

tender Elbow Macaroni in our creamy Cheese sauce 

baked to golden and bubbly perfection!! 7.99 

- baked with Grilled Cajun Chicken 10.99 

 

Add a DINNER SALAD to any entrée for just $2.99 

 - Signature Items 



Fat Jack’s Louisiana Pasta 

Chicken Breast Medallions and Andouille Sausage sauteéd with Garlic, Onions, Peppers, Mushrooms & 

Tomatoes in a Spicy Garlic Cream Sauce tossed with Gemelli Pasta topped with Shredded Parmesan Cheese 

and served with sliced Frenchy Bread. This one’s got that Bayou bite!! 14.99 
 

Bayou Seafood Pasta 

Tender peeled Shrimp & Crawfish Tails along with Gemelli Pasta tossed in our mild Creamy Garlic Sauce 

topped with Shredded Parmesan, Tomatoes & Green Onions and served with sliced Frenchy Bread. 15.99 
 

Jambalaya Pasta 

Chicken, Shrimp & Andouille Sausage sautéed with Tomatoes, Onions, Peppers & Celery tossed with  

Gemelli Pasta in our Spicy Tomato Creole Sauce Piquant and served with sliced Frenchy Bread. 15.99 
 

Crawfish Etouffée 

Tender Crawfish Tails sauteéd with chopped Garlic, Onions & Peppers, diced Tomatoes and Green Onions in 

a spicy dark roux along with our special blend of Cajun Seasonings and served over our Cajun Rice along 

with sliced Frenchy Bread. 16.99 
 

Shrimp Creole 

A half pound of tender peeled Shrimp sauteéd with Tomatoes, Onions & Peppers in our Spicy Tomato Creole 

Sauce Piquant served over Cajun Rice along with sliced Frenchy Bread. 14.99 
 

Chicken Creole 

Tender Chicken Breast Medallions sauteéd with Tomatoes, Onions & Peppers in our Spicy Tomato Creole 

Sauce Piquant served over Cajun Rice along with sliced Frenchy Bread. 11.99 
 

Cajun Shrimp & Rice 

Baby Shrimp sauteéd with Onions & Peppers and simmered in a Mild Cajun Cream Sauce tossed with our 

Cajun Rice served with sliced Frenchy Bread. 12.99 
 

Nawlins’ Chicken & Rice 

Chicken Breast Medallions sauteéd with Chopped Garlic, Onions & Mushrooms in a Spicy Cajun Cream 

Sauce tossed with Cajun Rice and served with sliced Frenchy Bread. P.S. - We mean Spicy!! 11.99 

THE CAJUN WAY -   BUTTER BASTED LIKE CRAZY,  

THEN HEAVILY SEASONED WITH  REAL SWELL STUFF AND CAST 

IRON GRILLED AT A RAGING 800˚ - OUCH!!!   DANG DANGEROUS! 

Served over Cajun Rice with Cole Slaw  

and your choice of 1 Serious Side  

Blackened Shrimp ………….....$13.99 

Blackened Salmon Filet ……..... $12.99 

Blackened Catfish Filet ..……... $11.99 

Blackened Tenderloin Tips …….. $14.49 

Blackened Chicken ……..…...... $9.99 


