STARTERS
ALLIGATOR JALAPENO  $12.10
KICKERS
CHIPS & SALSA $7.70

MADE IN HOUSE
CHIPS & QUESO $11.00
MADE IN HOUSE
FRIED MUSHROOMS $7.70
LOADED TATERKEGS ~ $11.00
FRIED PICKLES $7.70

MEXICAN SHRIMP COCKTA#16.50
Served with avocado and Pico de
Gallo
SPICY MOZZARELLA

CHEESE STICKS

SALADS & MORE
CAJUN CRAWFISH

ETOUFFEE
A thick, rich sauce seasoned to
perfection with plump crawfish tails
LARGE GARDEN SALAD
Tossed salad greens, sliced
tomato, shredded cheese, bacon bits,
croutons & choice of salad dressing
THAI SALAD $16.50
Bell peppers, soy sprouts, fried
won ton, caramelized pumpkin seeds
and peanuts tossed in a Thai
dressing
CAESAR WEDGE SALAD $13.30
Grated Parmesan cheese,
homemade croutons, bacon, lettuce,
tomato and Caesar dressing
STRAWBERRY SALAD $16.50
STRAWBERRIES, CARAMELIZED
PECANS, RED ONIONS AND FETA
CHEESE ON A BED OF MIXED
GREENS TOSSED IN A RED
BERRY DRESSING

$9.90

$9.90

SIDES
FRENCH FRIES $3.30
ONION RINGS $4.40
TWICE BAKED POTATO $4.40
STEAMED WHITE RICE $3.30
FRIED OKRA $3.30
MAC AND CHEESE $3.30

FRESH VEGETABLE OF THE$3.30
DAY

SIDE SALAD $5.50
BEVERAGES
240z SWEET TEA $3.30
240Z UNSWEET TEA $3.30
COFFEE $2.20
200z BOTTLE WATER $2.20
KIDS MENU
Served with fries or mac and cheese
and a drink
HAMBURGER $6.60
CHEESEBURGER $7.70

318-269-8111
http://lwww.ez-street6.net

Lost Frontier

SANDWICHES

Served with fries, onion rings or potato

chips
CHICKEN SANDWICH
Fried, grilled or blackened Served
with cheese, lettuce & tomato
SHRIMP PO-BOY
6 Shrimp on po-boy dressed with
tartar sauce, lettuce, tomato &
banana peppers

GOURMET THREE CHEESE $16.50
W/ BACON

Grilled cheese made with
American, pepper jack and Swiss
cheese grilled on Texas toast

GOURMET CHICKEN

TOASTER
GRILLED CHEESE MADE WITH
CHICKEN BREAST, AMERICAN,
PEPPER JACK, SWISS CHEESE,
BACON, JALAPENOS, ONIONS &
BBQ SAUCE

SEAFOOD

$12.10

$16.50

$15.40

All seafood entrees are served with 2

sides

6 SHRIMP

Fried, grilled or blackened
12 SHRIMP

Fried, grilled or blackened
CAJUN FISH

Fried, grilled or blackened
COMBO DINNER

Fried, grilled or blackened
SEAFOOD PLATTER

3 Fish strips, 3 fried shrimp, cup of
etouffee, 1 side and hushpuppies

BURGERS

$17.60
$25.30

$28.60

Served with fries, onion rings or potato

chips
HAMBURGER
1/2 |b beef patty with all the fixings
CHEESEBURGER
1/2 Ib beef patty with American
cheese and all the fixings
BACON CHEESE BURGER  $16.50
1/2 Ib beef patty, bacon, cheese
and all the fixings
FRONTIER BURGER
1/2 Ib beef patty with crispy bacon,
fried jalapeno, fried onion strings,
hickory BBQ sauce, and
Monterey/cheddar cheese

STEAKS

All steaks are served with a salad,
seasonal vegetables and a loaded
potato

$13.20
$14.30

$19.80

HOUSE CUT RIBEYE $34.10
RIBEYE RANCHERO $36.30
House cut ribeye with ranchero
butter sauce
FRONTIER LAND & SEA $38.50

House cut Ribpggavith 4 shrimp

FAVORITES
THE BEND
Fried, grilled or blackened fish fillet
on a bed of white rice topped with our
delicious crawfish etoufee. Served
with 2 sides

BOURBON APPLE CHICKEN $19.80
Bourbon apple glazed chicken
wrapped in bacon & stuffed with
asparagus and cheese. Served with
2 sides

CHICKEN FRIED STEAK
Certified angus beef breaded and
fried with creamy white gravy. Served

with 2 sides
FRIED CHICKEN BREAST $13.20

STRIPS
With creamy white gravy. Served
with 2 sides

HAMBURGER STEAK
8 oz fresh beef steak topped with
onions, mushrooms and creamy
brown gravy. Served with 2 sides

PORK CHILORIO STREET

TACOS
4 Chilorio pork tacos topped with
cilantro and grilled onions. Served
with roasted potatoes

CAJUN SHRIMP PASTA

A rich cream sauce with shrimp
and pasta

LOADED FRONTIER NACHOS$13.20
W/ CHICKEN

LOADED FRONTIER NACHOS$15.40
W/ SHRIMP

LOADED FRONTIER NACHOS$19.80
W/ STEAK

FRONTIER QUESADILLA W/ $12.10
CHICKEN

FRONTIER QUESADILLA W/ $14.30
SHRIMP

FRONTIER QUESADILLA W/ $18.70
STEAK

$22.00

$22.00

$16.50

$16.50

$17.60



GRILLED CHEESE
FRIED FISH
CHICKEN TENDERS

$5.50 (fried or grilled) and garlic butter

$11.00 FILET MIGNON $35.20
$7.70 8 oz Filet Mignon wrapped in
’ bacon

BLACKENED TENDERLOIN  $36.30

Classic filet mignon bacon
wrapped and sauteed in blackening
seasoning
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