
Beverages
FOUNTAIN SODA OR FRESH BREWED TEA  2.75

Sides
DIRTY RICE 2.75

STEAMED RICE 2.75

MIXED VEGETABLES  2.75

MAC & CHEESE 2.75

BEANS & RICE  2.75

FRENCH FRIES 3.00

SWEET POTATO FRIES 3.25

SUB GUMBO 
Cup 1.75 Bowl 3.50

SUB BISQUE OR ETOUFFEE  
Cup 2.00 Bowl 4.00

Little Jeaux's Corner
12 and Under

Choice of one side and small drink

CHICKEN TENDERS  5.95

CATFISH BITES 7.00

FRIED SHRIMP 7.00

BABY BAYOU BURGER 7.00

Daily Specials
SEAFOOD PLATTER

four fried shrimp, one stuffed shrimp, one fried catfish
fillet, french fries and a cup of gumbo 13.50

SMOTHERED CATFISH
two fried catfish fillets, smothered in crawfish étouffée

and served on a bed of dirty rice 13.00

BOUDAIN BALLS
four boudain balls and choice of one side 8.50

STUFFED SHRIMP
three shrimp, stuffed with seafood dressing and deep

fried with choice of one side 12.00

Jeaux's Specialties
CATFISH OPELOUSAS

two blackened fillets, topped with étouffée and five fried
shrimp, served with dirty rice and mixed vegetables

13.50

CATFISH TOUT
two blackened fillets on a bed of white rice, smothered
with a mixture of gumbo, étouffée and crawfish 13.50

LEMON PEPPER CATFISH
two seasoned fillets, broiled and served on a bed of white

rice with a side of mixed vegetables 10.50

TILAPIA PONTCHARTRAIN
one fillet, sautéed and topped with a creamy wine sauce
and crawfish, served with white rice and a side of mixed

vegetables 12.50

TILAPIA
one fillet, sautéed or blackened, served with dirty rice and

mixed vegetables 11.00

STUFFED TILAPIA ACADIA
one fillet, broiled and stuffed with crab cake dressing and
topped with shrimp bisque, served on a bed of white rice

with a side of mixed vegetables 13.50

BLACKENED TUNA STEAK ÉTOUFFÉE
blackened tuna steak, topped with shrimp étouffée, served

on a bed of white rice with a side of mixed vegetables
13.50

BRONZED SHRIMP SKEWER
eight seasoned and bronzed shrimp, served with dirty rice

and mixed vegetables 10.50

PORK CHOPS
two chops, blackened or fried, served with dirty rice and

mixed vegetables 10.50

CHICKEN & WAFFLE
three southern fried wings and a large butter milk waffle,

served with butter and maple syrup and choice of one side
12.00

BOUDAIN
one link, served with Saltines and choice of one side 6.50

EAST TEXAS HOT LINKS
an Pittsburgh, TX delicacy, six links served with dirty rice and

Saltines 9.00

PASTA LASHELLE
Mrs. Jeaux’s signature dish, fettuccine, shrimp, crawfish,
crab and sausage, tossed in a spicy alfredo sauce 13.50

North
15655 JFK BLVD.
(281) 227-7138

Heights
2155 DURHAM DR.

(832) 203-7270

Northwest
14185 NORTHWEST FWY.

(832) 538-0481

www.gumbojeauxs.com



FRIED FISH SANDWICH
fried catfish fillet, lettuce, tomato, pickle, American cheese

and tartar sauce on grilled torta bread 9.50

SOUTHERN FRIED PORK CHOP SANDWICH
fried chop, lettuce, tomato, pickle, American cheese and
chipotle mayo on a grilled sourdough sweet bun 9.50

CREOLE SHRIMP SANDWICH
bronzed shrimp, lettuce, tomato, onion, jack cheese, cilantro

and chipotle mayo on grilled torta bread 10.00

SHRIMP POBOY
fried shrimp, lettuce, tomato, jack cheese, cilantro and

tartar sauce on grilled torta bread 10.00

SLOPPY JEAUX
slow cooked beef with tangy creole sauce, lettuce, tomato,
pickle and American cheese on grilled torta bread 9.50

CHICKEN WRAP
slow cooked chicken, lettuce, tomato, cilantro, jack cheese

and chipotle mayo, rolled in a flour tortilla 8.00

EAST TEXAS HOT LINK SANDWICH
four links, lettuce, tomato, onion, sweet relish, American
cheese and chipotle mayo on grilled torta bread 9.50

Southern Fried
Specialties

Choice of one side or substitute gumbo, bisque or etouffee

FRIED SHRIMP
eight shrimp, battered in butter milk and fried in seasoned

flour 11.00

FRIED CATFISH
two fillets, battered in seasoned corn flour 10.50

FRIED SHRIMP & CATFISH
five shrimp and two fillets 12.00

SOUTHERN FRIED CHICKEN WINGS
five whole wings, fried in seasoned flour 10.00

FRIED CHICKEN & SHRIMP
creole chicken breast and five shrimp, battered and fried

in seasoned flour 12.00

Sandwiches
Choice of one side or substitute gumbo, bisque or étouffée

BAYOU BURGER
blackened beef patty, lettuce, tomato, pickle, onion, jack cheese

and chipotle mayo on a grilled sourdough sweet bun 9.00

SURF & TURF BURGER
blackened beef patty, topped with onion rings, fried shrimp,
lettuce, tomato, pickle, jack cheese and chipotle mayo on a

grilled sourdough sweet bun 11.50

CREOLE CHICKEN BURGER
grilled chicken breast, lettuce, tomato, pickle, onion, jack

cheese and chipotle mayo on a grilled sourdough sweet bun
9.50

BLACKENED TUNA STEAK SANDWICH
blackened tuna steak, lettuce, tomato, cilantro, chipotle mayo

and sweet relish on a grilled sourdough sweet bun 11.50

FIRE CRACKER SALMON SANDWICH
cajun seasoned fillet, topped with grilled shrimp, lettuce,

tomato, cilantro and chipotle mayo, finished with a sweet and
spicy sauce 11.50

CRAB & SHRIMP CAKE SANDWICH
Gulf Coast crab and shrimp, lettuce, tomato, cilantro,

chipotle mayo and sweet relish on a grilled sourdough sweet
bun 9.50

SOUTHERN FRIED CHICKEN SANDWICH
marinated chicken breast, deep fried in seasoned flour and
topped with lettuce, tomato, pickle, American cheese and

chipotle mayo on a grilled sourdough sweet bun 9.50

PULLED CHICKEN SANDWICH
seasoned and slow cooked chicken, lettuce, tomato, onion,

jack cheese, cilantro and chipotle mayo on grilled torta bread
9.50

Salads
Spring mix, tomato, onion, purple cabbage, cilantro and jack

cheese

CREOLE CHICKEN BREAST 9.00

SEASONED TILAPIA 10.50

BLACKENED SHRIMP 10.50

CREOLE TUNA STEAK  11.00

BRONZED SALMON  11.00

Burritos
Choice of one side or substitute gumbo, bisque or étouffée

Flour tortilla with lettuce, tomato, onion, cilantro, white
rice, black beans, jack cheese, guacamole and chipotle

sauce

CREOLE SHRIMP 9.00

PULLED CHICKEN 9.00

SLOW COOKED BEEF 9.00

Tacos
One taco and choice of one side or substitute gumbo, bisque

or étouffée

Corn tortilla with lettuce, tomato, onion, purple cabbage,
cilantro, jack cheese and chipotle sauce

BLACKENED FISH 6.00

CRAWFISH 6.00

PULLED CHICKEN 6.00

CREOLE SHRIMP 6.00

Add an additional taco 2.50

Soups
GUMBO

thick and dark Texas-style roux, Andouille sausage, smoked
sausage, shrimp, chicken, okra and white rice 6.50

CRAWFISH BISQUE
cream base with crawfish tails 7.00

CRAWFISH ÉTOUFFÉE
thick, butter roux with crawfish tails, sweet peppers and

white rice 6.75

BEANS & RICE
slow cooked with seasoned ground beef and sausage

6.50

CREOLE CHILI
Jeaux’s famous award-winning classic, loaded with

sausage, ground beef, jalapeño and onion, topped with jack
cheese and tortilla strips 6.50


