#»Big Mamou

903 Studewood Street
Houston, TX 77008
Ph: 713-862-2600 E: cainchef@aol.com

Cajun Restaurant

Tues - Thurs  11:30am - 9pm
Fri  11:30am - 10pm

Sat 9am - 10pm Sun 10am - 2pm

Small Plates

Little fried pies filled with lightly spiced
ground pork and beef; served w/ Remoulade

Onion strings & jalapeno strips lightly battered
& fried; served w/ Cajun Aioli

Slices of green tomatoes, lightly breaded in
our house Panko-Pecan breading mix; pan-fried
until crisp; served w/ Cajun Aioli

Dill pickle chips breaded in spicy breadcrumbs,
fried to a golden brown; served w/ Cajun Aioli

Traditional boudin link grilled on the
flat-top w/ peppers and onions

Deconstructed links, reconstructed as balls
w/ 3-cheese blend, Cajun spices & jalapenos,

brown; served w/ Cilantro Sauce

*Gluten Free

Louisiana Meat Pies 47

Strings ‘n Things 4”

Fried Green Tomatoes 5%

Spicy Dill Pickle Chips 4%

Boudin Link* 5%

Boudin Balls 5%

rolled, dusted w/ "Boudin Dust”, fried to a golden

PoBoys & Sandwiches

All sandwiches are made with Gambino's bread and served

with pickle wedge & Fries or Chips; lettuce, fomatoes, Mamou Sauce

the Big Mamou PoBoy

Fried/grilled catfish (strips) 10%
Fried/grilled shrimp or crawfish 12%
Fried oysters 12%

Combo PoBoy (shrimp, oysters or crawfish)  12%
Combo Poboy (shrimp, crawfish or catfish)  12%

Cajun Roast Beef PoBoy 11%
Succulent Cajun-spiced roast beef, piled high

oh Gambino's PoBoy Bread; w/ horseradish-infused
mayo & debris gravy; (onions & mushrooms add 1.00)

Fried Green Tomato PoBoy 8%
Our famous fried green tomatoes™ on PoBoy
Bread; dressed w/ spring mix & Cajun aioli

Turkey Breast PoBoy 8%
Roasted turkey breast, lettuce, fomatoes,
mayo, Dijon mustard; served hot or cold

Muffaletta 9%
New Orleans classic w/ Genoa salami, ham,
mortadella, provolone and olive salad mix on
Gambino's Muffaletta loaf (half a 9" loaf)

*contains pecans $2.00 charge for split plate

House Favorites

Gumbo Ya-Ya Cup 4” Sm. 6° Lg. 9”
Chicken, smoked sausage & Andouille in a dark roux Cajun spices & the Cajun
trinity; served over white rice

Shrimp Gumbo Cup 5” Sm. 7 Lg 11"
Texas gulf shrimp in dark roux with Cajun spices; over white rice

the Big Easy Jambalaya* Cup 4” Sm. 6° Lg. 8"
Chicken, smoked sausage, Andouille, ham, Tasso, bacon, Cajun

spices, the Cajun trinity & white rice cooked slow & easy!

N’Awlins Red Beans ‘n Rice* Cup 4" Sm. 6 Lg. 8%

Red beans slow-cooked w/ smoked sausage, Andouille, smoked pork,
Cajun spices & the Cajun trinity; served w/ white rice

Etouffée Sm. 10* Lg. 15%
Crawfish & shrimp in a rich roux-based etouffée sauce served over
white rice

Fish Tacos 9%
Crispy, light strips of fried catfish fillets nestled in a corn tortilla,
w/ purple cabbage slaw, drizzled w/ Cilantro Sauce

Grilled Shrimp Tacos* 12%
Grilled shrimp, dusted w/ Cajun spices, strips of onions, poblanos,

red & yellow peppers, nestled in a corn tortilla, w/ purple slaw,

drizzled w/ Cilantro Sauce; Red Beans on the side

Mac ‘n Cheese 7%
Mamou's 3-cheese blend sauce, spices & elbow macaroni; topped w/
Parmesan-Herbed Bread Crumbs

*Gluten Free $2.00 charge for split plate

it fihe Garden District

Add Grilled/Blackened Chicken (60z) 4%
Add 6Grilled/Blackened Jumbo Gulf Shrimp 5%
the Big Mamou Salad 9%

Baby mixed greens, dried cranberries, crumbled goat cheese,
toasted pecans; fat-free Raspberry Vinaigrette

Apple Waldorf Salad 8%
Crispy iceberg lettuce, Granny Smith apples, celery,
walnuts, bleu cheese crumbles; lite Bleu Cheese dressing

Fried Green Tomatoes Salad 8%
Baby mixed greens topped w/ Panko-Pecan breaded green
tomato slices, pan-fried until crisp; drizzled w/ spicy Cajun Aioli
& fat-free Raspberry Vinaigrette

House Caesar Salad Sm. 3%
Romaine, carrots, celery, parmesan cheese; Creamy
House Cajun Caesar dressing

Chopped Salad 6’
Chopped iceberg and romaine lettuces, celery, carrots
and tomatoes; topped w/ chopped boiled egg; choice of

Lg. 5%

combeatx

Half a PoBoy* or Sandwich &

#1: Cup Gumbo YaYa 8”

Cup Shrimp Gumbo 9%
#2: Small House or Side Salad 8
#3: Cup Jambalaya 8”
#4: Cup Red Beans ‘n Rice 7%
#5: Cajun Fries/Sweet Thangs 7%

*Add 1?° for Crawfish & Shrimp;
Add 17 for Oysters

dressings™

Jalapeiio Potato Salad 2%
Southern-style mustard potato salad w/ chopped jalapenos

Cole Slaw 2%

House made slaw dressing over shredded cabbage & carrots

* Balsamic-Raspberry Reduction, Bleu Cheese, Cajun Caesar, Cilantro Sauce,
Honey Creole Mustard, Italian, Mamou Sauce, Ranch, Raspberry Vinaigrette

$2.00 charge for split plate



mailto:cajnchef@aol.com 

