
Dressings: Cajun honey, balsamic, mango, chili lime, berry vinaigrette
cracked pepper, Greek yogurt dill cucumber, honey mustard

Chicken -or- Catfish $9           Shrimp -or- Oysters $12

arrive with chipotle slaw or fresh fruit...substitute fries or a petite house balsamic
or Caesar salad for one dollar extra
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Served with fries, chipotle slaw and sauces.....also available grilled or blackened

v=vegetarian

www.softcafe.com

Small Plates

Cajun Firestix  $7
spicy chicken tenders with Bleu dip and veggies

Crispy Calamari  $8
with pesto aioli and tomato basil sauces

Chislic  $10
marinated flat iron steak cubed and deep-seared
rare, served with our sauce trio:  house steak,
truffle aioli and pesto aioli

Nacho Chips  $6
Tri-color corn chips, jalapeno, salsa and onion
Add $2 for: CHILI AND CHEDDAR -or-
CREOLE VEGETARIAN THREE CHEESE  

Basket of Crisp Straight or Curly
Fries  $5
Add $2 for: CHILI AND CHEDDAR -or 
THREE CHEESE

Hot Wings,   $6 / $11
House-made Buffalo -or- Smoky BBQ

Crawfish Nachos étouffée  $10
tortilla chips with pepper jack, smothered in rich
brown gravy Edamame Hummus and Local Farm

Beets  $7
Æ

with rice crisps and cucumbers
Artichoke, Feta and Roasted
Garlic Dip For Two or More  $12

Cup of Soup and Salad  $10
Chilled Spicy Crab Dip and Smoked
Salmon Dip for Two or More  $14
with rice crisps and cucumbers

Hot Soups  $5
~CHICKEN AND ANDOUILLE GUMBO
~CRAB, CORN and MUSHROOM CHOWDER
~CHEF'S CHOICE VEGETARIAN Deli Platter of Meats and Local

Farm Cheeses for Two or More  $20
House-made alligator/pork, andouille and chorizo
sausages, smoked duck breast, local cheeses and
melon served with local apple pepper jelly, aioli,
Creole mustard and crusty bread

Salad  $6
Caesar - Spinach - Chopped - Tossed - Greek 

Signature Sandwiches

Portobello Bruschetta  $7Æ 'Orleans Muffuletta  $10
spicy olive tapenade, grilled chicken, smoked ham,

arugula, tomato, onion and provolone1/2 Pound Skeller Chili Dog  $9
with pepper jack and red onion

Basil Pesto and Sun-dried
Tomato-crusted Chicken  $9

with smoked ham, provolone, fresh basil and red
pepper relish

Bayou 'Gator Burger  $10
alligator and pork blend with lettuce, tomato,

onion and pesto aioli

Wild-caught Salmon  $11
grilled or blackened, with arugula, tomato and

pesto aioli

Po 'Boy of Cornmeal-crusted
Shrimp -or- Oyster  $12

with arugula, remoulade and spicy olive tapenade
Mojo Carolina Pulled Pork  $9

with mop sauce and chipotle slaw
Seafood Tacos  $12

Citrus-spiced Mahi Mahi -or- crispy crawfish and
calamari, served with tzatziki, chipotle slaw, salsa

fresca and manchego
Chicken Wraps  $9

Blackened Chicken Caesar -or- Buffalo Style

Authentic Philly Steak  $12
Shaved seasoned rib eye with American cheese,

peppers, onions, mushrooms on request

Roast Pork French Dip  $10
with au jus, aged cheddar and truffle aioli

Cubano  $9
Pulled pork, smoked ham, Swiss cheese, dill pickle

and Creole mustard
Smoked Duck Breast Wrap  $12

with manchego and chili garlic sauce

Catfish, Mahi Mahi or Chicken
Breast, grilled or blackened  $9
lettuce, tomato or onion on request...add $1 for

cheese

Chicken Cheese Steak Hoagie  $10
peppers, onions, mushrooms on request

The Naked Cow, grilled or blackened  $10
THE best handcrafted beef burger....  Add $1 for cheese.  Lettuce, tomato, onion on request

Fry Baskets



served with red beans, white rice or grits, collards and cornbread

~ 25 ¢ for extra dressings and sauces
~ 18% gratuity may be added to parties of six or more

~  CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD,
     SHELLFISH OR EGGS MAY INCREASE RISK OF FOOD-BORNE ILLNESS.

±Happy Hours
Monday - Thursday 5-7p

Friday 5-9

theskeller.com
spatscafe.com

Follow us on facebook!
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Main Plates and Entrée Salads

Salad Platters  $9
Caesar - Greek - Tossed - Chopped - Spinach

     Add fries and grilled:
Portobello or Chicken Breast for $3

Shrimp, Salmon, Mahi Mahi or
Marinated Flat Iron Steak for $4 

Andouille Sausage and Cheese
Tortellini  $11

with mushroom, sun-dried tomato, Romano and
Creole cream

Cajun Red Beans, Rice, Collards
and Cornbread  $7

Æ

Basil Aioli Shrimp Salad on
Spinach and Cornbread Crouton 

$12

Blackened Chicken Pasta Alfredo 
$11

Gluten-free pasta available

Blackened Chicken, Maytag Blue,
Seasonal Melon and Strawberries 

$12
candied pecans and mango dressing

Catfish, Shrimp or Chicken
"Ponchartrain"  $14

cornmeal fried then smothered in crawfish
étouffée, served with grits and collards

Buffalo Chicken Salad  $11
greens, tomato, cucumber, red onion, tortilla chips

and Bleu dressing

Grilled Chicken on Cornbread
Stuffing  $10

with corn andouille cream sauce and collards

Crab & Crawfish Pepper Pasta  $12
local chipotle pasta with shallot, garlic, bay

seasoning, roast red peppers, scallions and Romano
wine cream (GF pasta on request)

Vegetable Jambalaya  $10Æ

Cheese Tortellini with
Artichokes, Sun-dried Tomatoes

and Pesto Cream  $10

Æ

Jambalaya of chicken, pork,
shrimp, andouille and chorizo  $12 Mushroom Enchilada  $9Æ

chili cream sauce and Feta

Creole Blue Plates

House-made Alligator Sausage, Andouille or Chorizo  $11

Chicken Breast or Catfish  $11
Blackened , grilled or fried

Mahi Mahi or Salmon  $12
Blackened, grilled or fried

Crispy Alligator  $13
with bay seasoning, tomato, garlic, white wine and butter

Marinated Flat Iron Steak  $14
with house steak sauce

Slow-braised Short Rib  $14




