The Lemonade Stand Restaurant - 131 W 2nd Street, Davenport la
Monday - Wednesday 11 Am -3 Pm
Thursday 11 Am To 9 Pm
Friday & Saturday 11 Am - 11:30 Pm
Special Events On Our Facebook Page!

Appeﬁzers

Side Platter (Five Of Our Sides) 13.95
Choose Any 5 Sides To Sample Or Have As A Meal!

Mac N Cheese Waffles - Shared 14.95 - Individual 4.95
Student Interns Take Our Three Cheese Macaroni And Make Mini Waffles, Smother Them With Our
Creole Joe And Paint It With Both Of Our House Made Sauces, Cajun Remoulade And Dr. Pepper BBQ.
Finishing It Off With Fresh Shredded Cheddar Cheese And Fresh Sliced Green Onions

Butter Boil Peel N Eat Shrimp - Quarter Pound 9.95 - Half Pound 16.95 - Full Pound 29.95
Served With Creole Cajun Butter For Dipping

Smothered Shoestring Potatoes - Chicken, Pork, Or Tofu 12.95
Shoestring Potatoes With Freshly Shredded Cheese Garnished With Your Choice Of Protein, Green
Onions, Dr. Pepper BBQ Sauce, Tomatoes, And Bell Peppers

Sides $3.75

Smashed Potatoes (V)

Sweet Southern Coleslaw (V)
Beans, Greens & Andouille Sausage
Smothered Rice
Individual Mac N Cheese Waffle +$1.00
Mac N Cheese (V)

Butter Boil Shrimp +$5
Creole Rice Pilaf (V)

Creole Rice Bowils 13.95
All Served On A Bed Of Creole Rice Garnished With Fresh Sliced Green Onions

Smothered Pork Bowl
Heaped With Our Parrish Pulled Pork And Smothered In Hearty Bean-N-Greens With Andouille Sausage

Citron Lemon Chicken Bowl
Mild Creole Crescent City Chicken With Fresh Squeezed Lemon, Grated Parmesan Cheese And Drizzled
With Your Choice Of Spicy Or Mild Cajun Remoulade Sauce

Jambalaya Bowl
Tender Chicken And Smoky Sausage Layered In A Rich Combination Of Garlic, Tomatoes, Onions,
Celery, And Green Peppers. Garnished With Sweet Bell Peppers



Sandwiches

All Sandwiches Include A Side Of Your Choice

Gulf Shore Shrimp Po’boy Sandwich 15.95
Mild Creole Broiled Shrimp On Soft French Bread With Lettuce And
Fresh Sliced Tomatoes Drizzled With Mild Or Spicy Remoulade Sauce

Big Easy Beef Po’boy Sandwich 15.95
New Orleans Style Tender Cooked Beef Roast On Soft French Bread With Lettuce
And Fresh Sliced Tomatoes Drizzled With Mild Or Spicy Remoulade Sauce

Spicy Andouille Sausage Po’boy Sandwich 14.95
Spicy Andouille Sausage On Soft French Bread With Spicy Pickles And Peppers,
Shredded Lettuce & Fresh Sliced Tomatoes, Drizzled With Spicy Remoulade Sauce

Smokey Sausage Po’boy Sandwich 14.95
Smoked Sausage On Soft French Bread With Shredded Lettuce & Fresh Sliced Tomatoes,
Drizzled With Mild Or Spicy Remoulade Sauce

Smothered BBQ Sandwich 12.95
Our Very Sloppy Joe Is Fresh Ground Pork Seasoned With Onions, Celery & Green Peppers
Tossed With Our House Made Dr. Pepper BBQ Sauce And Mounded High With Our Three Cheese
Macaroni. Drizzled With Our House-Made Mild Dr. Pepper BBQ Sauce & Fresh Cut Scallions

Parrish Pulled Pork BBQ Sandwich 12.95
Tender Shredded Pork Roast Cooked With Mild Creole Seasoning, Drizzled With Our House-Made Mild
Dr. Pepper BBQ Sauce Or Spicy Lemonade BBQ Sauce & Fresh Cut Scallions

Crescent City Chicken BBQ Sandwich 12.95
Juicy Mild Creole Chopped Chicken Piled High And Drizzled With Our House-Made Mild Dr. Pepper
BBQ Sauce Or Spicy Lemonade BBQ Sauce & Fresh Cut Scallions

Beverages Fresh squeezed

2.95 (Free Refills)
2.00 (No Refills Or Kids Size) Lemonade
Pepsi Small $3.75 | Large $5.95
Diet Pepsi Green Apple
Mountain Dew Blue Raspberry
Diet Mountain Dew Hibiscus Tea
Dr. Pepper Classic
Starry Ask About Our Featured Lemonade Flavor

Mug Root Beer
Unsweetened Lipton Tea



Ht Al Bar Menu Hems Are Tax Included **

Lemonade Cocktails s10

Crown Apple Green Apple
Smirnoff’s Blue Raspberry
Tito’s Hibiscus Tea
Jack Daniel’s Classic

Beer

Citrus Surfer 5
Michelob Ultra 5
312 Wheat Ale 5

Busch Na 3

Busch Light 4

Corona Extra 5

Kona Longboard 5
Kona Big Wave 5

Liquor
$7 Shot | Mixed Drink
$4 Double
Jack Daniels Whiskey
Crown Royal Whiskey
Crown Apple Whiskey
Jameson Whiskey
Tito’s Vodka
Smirnoff Blue Raspberry Vodka
Jose Gold Tequila
Patron Silver Tequila +$2
Don Julio Repsado Tequila +$2
Captain Morgan Rum
Malibu Coconut Rum
Gin
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Veae‘l-ar'ian Menu
%t Please Ask Your Apprentice About Vegon Options
Apps
Veg. Mac N Cheese Waffles
Shared 14.95 Or Individual 4.95
Student Interns Take Our Three Cheese Macaroni And Make Mini Waffles, Smother Them With Our Crumbled BBQ Tofu

And Paint It With Both Of Our House Made Sauces, Cajun Remoulade And Dr. Pepper BBQ. Finishing It Off With Fresh
Shredded Cheddar Cheese And Fresh Sliced Green Onions

Smothered Shoestring Potatoes 12.95
Shoestring Potatoes With Freshly Shredded Cheese Garnished With Your Choice Of Protein, Green Onions, Dr. Pepper
BBQ Sauce, Tomatoes, And Bell Peppers

Side Platter - Five Sides Of Your Choice 14.95

Sides $3.75
Smashed Potatoes (V)
Mac N Cheese (V)
Sweet Southern Coleslaw (V)
Vegetarian Beans & Greens (V)
Creole Rice Pilaf (V)
Vegetarian Smothered Rice (V)

Entrees 13.95
All Entrees Include A Side

Potato Jambalaya
Potatoes Layered In A Rich Combination Of Garlic, Tomatoes, Onions, Celery, And Green Peppers. Garnished With
Sweet Bell Peppers

Tofu Jambalaya
Cajun Seasoned Tofu Layered In A Rich Combination Of Garlic, Tomatoes, Onions, Celery, And Green Peppers.
Garnished With Sweet Bell Peppers

Tofu Po’boy Sandwich
Cajun Seasoned Tofu On Soft French Bread With Lettuce And
Fresh Sliced Tomatoes Drizzled With Mild Or Spicy Remoulade Sauce

Tofu BBQ Sandwich
Tofu Cooked With Mild Creole Seasoning, Drizzled With Our House-Made Mild Dr. Pepper BBQ Sauce Or Spicy
Lemonade BBQ Sauce & Fresh Cut Scallions

Smothered BBQ Sandwich
Cajun Seasoned Tofu With Onions, Celery & Green Peppers
Tossed With Our House Made Dr. Pepper BBQ Sauce And Mounded High With Our Three Cheese Macaroni. Drizzled
With Our House-Made Mild Dr. Pepper BBQ Sauce & Fresh Cut Scallions



