WHAT IS "TOUTANT" YOU ASK?

TOUTANT (PRONOUNCED TOO-TAWNT)

IS NAMED AFTER CHEF ROBERTS' GREAT
GRANDFATHER'S TRAPPING AND FISHING CAMP,
OUT ON THE FAMILY PLOT OF SOUTH LOUISIANA
MARSHLAND, WHICH OPERATED AT THE TURN OF

THE CENTURY AS THE HUB OF THE FAMILY'S
LIVELIHOOD AND SUSTENANCE.

716 342 2901
437 ELLICOTT STREET BUFFALO
TOUTANTBUFFALO.COM - _

#TOUTANTBUFFALO

SMALL PLATES “SHARING IS CARING”

i)!e BOUTIQUE OYSTERS 15
HALF SHELL OR BROILED “ROCKEFELLER”

o> PORK RIND CRACKLINS 6
BLUE CHEESE POWDER, CAYENNE

‘.)’(? SMOKED SAUSAGE 10
FRESHLY MADE IN HOUSE, APPROPRIATE GARNISHES

ﬁ)’@ CAST IRON HONEY CORN BREAD 8
BAKED TO ORDER

“CRAWFISH PIE, ME OH MY" 15
FLAKY PIE CRUST, HERBED CRAWFISH AND
ANDOUILLE STEW, DRESSED GREENS

HUSH PUPPIES, DAILY VARIETY 9
THEY WONT STOP BARKIN

JALAPENO CHEDDAR CORN DOG 8
KETCHUP, MUSTARD

‘.)’(.’ DAILY LOCAL VEGETABLE 7

SEASONALLY INSPIRED CHEF PREPARATION

o> SEASONAL GREENS SALAD 8

ADD SHRIMP/CRAB/CITY HAM +6

o> HILLY BILLY 8

ADD SHRIMP/CRAB/CITY HAM +6
CHOPPED ICEBERG, CUCUMBERS, TOMATOES,
CROUTONS, BACON BITS, RANCH DRESSING

SUPPER “EYES BIGGER THAN YOUR BELLY”

o° SHRIMP AND GRITS 24
HEIRLOOM WHITE CORN GRITS, GULF SHRIMP,
TASSO HAM, TOMATO BROTH

o> WOOD GRILLED GULF RED DRUM FISH
“ON THE Y2 SHELL” 29
HERBED VINAIGRETTE MARINADE, PICKLED GREEN
TOMATOES

‘D!(,’ CHARRED RIBEYE 34
TATERS, BOURBON BUTTER, GARNI

BBQ OF THE WEEK PRICED DAILY
WHEN WE'RE OUT, WE'RE OUT

SIDES - GRAB A FEW

‘3!@ SMASHED TATERS 5
HOT BUTTERMILK BISCUITS 6
'.)’(.’ CANDIED YAMS, MARSHMALLOW MERINGUE 6
‘-)!C’ HOUSE SMOKED BACON 6
‘.)t(? COLLARD GREENS, POT LIKKER 5
‘D’(.’ PICKLED VEGETABLES, DAILY VARIETY 6

BUTTERMILK FRIED %2 CHICKEN 20
COLLARDS, CAYENNE SEA SALT

‘3’(.’ TRADITIONAL CREOLE JAMBALAYA
NATIVE LOUISIANA LONG GRAIN RICE STEW
CHOOSE YOUR INGREDIENTS

VEGETARIAN 15
SMOKED CHICKEN 19
HOUSE SAUSAGE 19
GULF SHRIMP 21
LUMP CRAB 21
CHOOSE TWO 25 / CHOOSE THREE 29

SOME TO GO ITEMS

HOT BISCUITS 6
BEEF JERKY 5
HOT SAUCE 10
COFFEE BEANS MKT
COLD BREW 5
SWAG/T-SHIRTS 20

ANGUS BEEF BURGER 14

HAND CHOPPED BLEND OF BRISKET, CHUCK
AND SHORT RIB, FRESH BAKED BUTTERMILK
BUN, L.T.O.P., CHEESE

MUFFALETTA HALF 14 / wHoLE 20

FRENCH QUARTER SPECIALTY OF CURED MEATS,
CHEESE, AND OLIVE SALAD ON A FRESH BAKED
GARLIC LOAF

FRIED SHRIMP POBOY 14

CORNMEAL DREDGED LOUISIANA GULF SHRIMP,
HOUSE BAKED FRENCH BREAD, DRESSED, OF
COURSE

NON ALCOHOL

SWEET/UNSWEETENED TEA 3
ROOT BEER LONG NECK 4
FOUNTAIN SODA 3
COFFEE/TEA 3
COLD BREW 5
“HIGH TEST” FRENCH PRESS 6

WE STRIVE TO CRAFT ALL MENU ITEMS IN HOUSE, FROM SCRATCH, AS THEY WERE INTENDED. AS SUCH, WE ARE CAPABLE OF MEETING AND COMPLYING WITH MOST
REASONABLE REQUESTS FOR DIETARY RESTRICTIONS INCLUDING VEGETARIAN, VEGAN, AND WITH PROPER NOTICE, LACTOSE, NUT AND GLUTEN SENSITIVITIES.
PRIMAL DINING TENDENCIES CAN ALSO BE HONORED ON MOST DAYS. PLEASE ASK.

‘.)’C’ GLUTEN SENSITIVE/CELIAC FRIENDLY



