Start your lunch = Try Our
off right with . GUMBO
od DIl Pi CATFISH
Fried Dill Pickles | CABIN with Chicken and
or Fried Green ( Andouille Sausage
Tomatoes over rice.

LUNCH MENU

3 pc. Catfish Fillet*

3 pc. Broiled Catfish Fillet*

3 pc. Blackened Catfish Fillet*

3 pc. Louisiana Style Catfish Fillet*
6 pc. Fried Shrimp

Fried Mini Shrimp

Blackened Chicken Tenders

Fried Chicken Fingers

Angus Hamburger Steak

Angus Cheeseburger

All orders served with choice of side, cole slaw and hushpuppies.
These prices are good until 2:00 p.m. each Friday and Saturday.

Drinks

Sweetened or Unsweetened Tea, Coffee, Milk, Buttermilk,
Coke, Diet Coke, Sprite, Dr. Pepper, Pink Lemonade

*All Fish May Contain Bone™

We sell in bulk to-go!

Let us supply your next fish fry or cookout with
some of your favorite Catfish Cabin specialties!

We sell most items by the pint, half gallon, gallon,

or pound.

Raw Hushpuppy Batter Mix ($/Gallon)
Slaw ($/Gallon)

Fried Catfish Fillet ($/Ib)

Fried Chicken Tenders ($/1b)
Raw Catfish Fillet ($/1b)

Raw Chicken Tenders ($/Ib)

Raw Whole Catfish ($/1b)

Raw Shrimp ($/1b)

Raw Tilapia ($/Ib)

Raw Red Snapper ($/Ib)

Raw Shucked Oysters ($/Gallon)
Fish Breading ($/1b)

Tartar Sauce ($/Gallon)
Dressings and Sauces ($/Gallon)
Tea ($/QGallon)

Please call for pricing and availability! Some

items may require seven-day advance notice.

Menu items and prices are
subject to change without notice

* Visit us online at www.catfishcabinjackson.com *
Find us on Facebook
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CITFISE
CEBIN

“Landmark Of Good Food!”

TO-GO MENU

“Check out our family pack meal deal to-go!”

1290 South Highland
Jackson, Tennessee 38301

~Hours~

Monday-Thursday: 4:30 p.m. - 8:30 p.m.
Friday: 11:00 a.m. - 9:00 p.m.
Saturday: 11:00 a.m. - 9:00 p.m.
Sunday: 11:00 a.m. - 8:30 p.m.

731-422-1001

Banquet Rooms and Carryout Available




Hushpuppies
& Coleslaw

CATFXSH
CABIN

Cabin Starters
Fri@d Green Tomatoes Asouthern classic with our select recipe, served with ranch dressing
Peel and Eat Shl’imp 1/3 b. fresh Gulf shrimp boiled and served with cocktail sauce
Fri@d Dil] PiCkleS Another southern favorite with our select breading, served with ranch dressing
Onion Rings Beer battered and deep fried
BlaCkened FiSh TaCOS*3 Flour Tortilas filed with Blackened Catfish, coleslaw and topped w/homemade Creole sauce
MaC n Cheese Bites Pepper Jack Mac n Cheese breaded and fried
The Cabm S Splcy Egg RO”S Spicy Catfish and Jalapeno Cream Cheese hand-rolled in our

kitchen, fried golden brown, served with Cajun remoulade sauce

Cabin Soup & Salads
The Cabin C[umbo Chicken and Andouille Sausage Gumbo By the Cup or Bowl
Cabin Tossed Green Salad Mixed greens tossed with tomato, cheese & carrots
Cabin Southwestem Salad* Mixed greens tossed with tomato, cheese & carrots, topped with

choice of blackened chicken, catfish or tilapia served w/Ranch dressing

Cabin SeafooJ ‘Favorites

| Dinners served with hushpuppies, coleslaw, and choice of side. Add a side salad |

Fried Mini Shrlmp Bite size Gulf shrimp, full of flavor
Fried Butterflied Shrimp

Jumbo Gulf shrimp, hand breaded and deep fried golden brown Regular (8) - Large (12) -

BOiled Shrimp 1/2 pound of peel and eat Gulf shrimp, served hot or cold

Fried Oysters Hand breaded and delicately fried New Orleans style Market price
The Cabin Sthfed Crab Crab shells filled with stuffing and served with cocktail sauce
Seafood Sampler* 2 catfish filets - 3 fried shrimp - 3 boiled shrimp - 1 stuffed crab
Combination Plate* 2 catfish fillets - 5 fried shrimp - 5 boiled shrimp - 1 stuffed crab
Combination Platter* 2 fets- 7 fred shrimp - 7 boiled shrimp - 1 stuffed crab

---Please no substitutions!---

Cabin Platters

Dinners served with hushpuppies, coleslaw, and choice of side. Add a side salad |

Crew Choice:*
3 Fried Catfish Strips - 1/4 b. Fried Chicken Tenders - 2 Stuffed Crab
1/41b. Mini Shrimp - Hamburger Steak - 1/4 (b. Boiled Shrimp
3 Blackened or Brailed Catfish Strips - 6 Fried Gulf Shrimp

1/41b. Blackened or Broiled Chicken Tenders - 6 Blackened or Broiled Gulf Shrimp
*All Fish May Contain Bone*™

Choose 2 items from options below ADDITIONAL SAUCES

& DRESSINGS

Cabin Entrees

“Landmark of Good Food”

| Dinners served with hushpuppies, coleslaw, and choice of side. Add a side salad

The Cabin Ground Angus Steak***moz.Angus Hamburger Steak, seasoned, served w/rilld onions
Cabin ChiCken Tenders Tenders brushed with olive oil and your choice of Blackened or Broiled seasoning
Fried ChiCken Tenders Hand breaded and deep fried golden brown

The Cabin Angus Burger wE A1/3 1b. burger loaded with tomato, pickle, onions, lettuce & cheese
GUlf Shrimp Jumbo Gulf shrimp brushed with olive oil and your choice of blackened or broiled seasoning
Ribeye Steak***
Cabin CatCh Cr ab LegSFrom the cold waters of Alaska, steamed and served warm with butter MARKET PRICE
Cabinls COuntry Ham Dinner A6 oz. slice of West Tennessee’s Tripp Country Ham

LObSter Tal” Brushed with olive oil and dusted with seasoning and broiled, served with butter MARKET PRICE
Surf & TurfSeasoned Ribeye steak and lobster tail MARKET PRICE

Red Snapper Arich tasting ocean fish prepared as you like - Broiled-Blackened-Fried
Farm Raised Ti]apia Broiled or blackened on the grill

CatﬁSh and Shrimp P latter *Two favorites broiled or blackened on the gril
Tilapia and CatﬁSh Platter* Broiled or blackened on the grill

Cabin Add-on’s

Add these to any dinner

A12 0z. cut of USDA Choice beef, seasoned or blackened

h

2 Stuffed Crabs 1/41b, Fried Chicken Tenders
3 Fried Catfish Fillets* 1/41b. Mini Shrimp
6 Fried Shrimp Grilled Onions

Cabin Sides
French Fries Baked Potato
Cabin Hushpuppies Cole Slaw
White Beans (ireen Beans

‘Party T Yays To-Goonly

25 Catfish Fillets/2 Dozen Hushpuppies
50 Catfish Fillets/4 Dozen Hushpuppies
75 Catfish Fillets/6 Dozen Hushpuppies

25 Chicken Tenders/2 Dozen Hushpuppies
50 Chicken Tenders/4 Dozen Hushpuppies
75 Chicken Tenders/6 Dozen Hushpuppies

**Allergy Note: Peanut Oil is used in our kitchen.*
**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

*All Fish May Contain Bone*™
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Fried Green
Tomatoes

Tamify Pack To-co Only

16 pieces of hand breaded Catfish Fillets* or Chicken Tenders
(Make Blackened or Broiled add $2)
16 hushpuppies, a pint of slaw, and choice of 4 sides.
(Gallon of Tea add $5)

Cabin Specialties

We use 100% U.S. farm-raised, grain-fed catfish.

Dinners served with hushpuppies, coleslaw, and choice of side. Add a side salad

WhOle Channel CatﬁSh ~ Bone-in and delicious, hand breaded and fried in peanut oil
Small Order (1) Medium Order (2) Large Order (3)

Channel CatﬁSh FilletS* = Catfish fillet strips, hand breaded and fried in peanut oil
Lite Order (3) Regular Order (5) Large Order (7) ‘

Louisiana Style Catfish*

Whole Catfish fillets, hand breaded and fried in peanut oil, served with our spicy Creole sauce Regular Order (2)  Large Order (3)
Dannyls Blackened Catfish Fillet* can et strips coated with our special Cajun spices and grilled
Broiled Catfish Fillet*
Hushpuppies and
CO]CSIaW Plate Don’t want a dinner? All-you-can-eat Catfish Cabin's famous hushpuppies and coleslaw (o to-go box)

‘.Kic[dlie Corner under 10

With purchase of an adult meal. (Includes drink « Dine-In Only)

Catfish fillet strips brushed with olive ol and lightly seasoned

CatﬁSh Fillet* Corn Dog a county fair favorite
Mini Shrimp Hamburger wires
Chicken Fingers (rilled Cheese
Senior Citizen Deals over ss
| Dinners served with hushpuppies, coleslaw, and choice of side. Add a side salad
Catfish weorfiet* Seafood Plate*
Fried Mini Shrimp Broiled or Blackened Catfish*
Fried Chicken Fingers Broiled Chicken Tenders
Fried Shrimp Stuffed Crab
‘Desserts

Vinegar S [aw

Available on Request

Hot Fudge Cake Pecan Pie
Cheesecake i op

Homemade Desserts Ask Server
*All Fish May Contain Bone™

% ADDITIONAL SAUCES
& DRESSINGS



