
Open 5 days a week
Lunch - Tues-Fri 11:00 am – 2:00 pm
Dinner - Tues-Sat 5:00 pm – 9:00 pm

405.341.3700
bayougrillandbakery.com

1315 East Danforth Rd, Edmond

APPETIZERS

Barbecued Shrimp served w/ French bread 8.99
Large shrimp drowned in melted butter sauce infused 
w/ beer, garlic, onions and more.

Pecan-Crusted Oysters Half $7.99 / Full $14.99 

N'Awlins Crab Cake $13.99
2 "Real Deal Creole" lump crab cakes, pan-fried with 
crawfish caper butter sauce

Shrimp Cocktail $7.99

Fried Green Tomatoes $6.99

Cajun-Fried Chicken Tenders $6.99

FOOD FACT

All Bayou Grill & Bakery Entrees are cooked 
fresh, and by the order. Wait times for some 
items could be long due to cooking time 
requirements. 

CONSUMER ADVISORY: CONSUMPTION OF UNDERCOOKED MEAT, POULTRY, EGGS, OR SEAFOOD MAY INCREASE THE RISK OF FOODBORNE ILLNESSES. ALERT YOUR SERVER IF YOU HAVE SPECIAL 
DIETARY REQUIREMENTS.

SPECIALTIES
Served with your choice of two sides, rolls or cornbread. No side included with cup 

orders. Add 1/2 pound of Crab legs, steamed or Creole style to your entree for $7.95

Louisiana Shrimp Creole Cup $6.00 Bowl $14.00 
Tender large shrimp in a traditional spicy, Creole tomato sauce, served over parsley 
buttered rice

Crawfish Etoufee Cup $6.00 Bowl $14.00 
Sauteed crawfish in Creole roux-based brown sauce, served over parsley buttered rice

Bayou Jambalaya Cup $6.00 Bowl $14.00 
A Louisiana favorite with shrimp, chicken, and Andouille sausage

Bayou Grill Rosemary Garlic Chicken $12.00
Grilled with herbs and spices, served with rosemary butter sauce

Creole Meatloaf $12.00
Ground chuck loaded with fresh herbs and spices, smothered in Creole sauce

Bayou Red Beans & Rice Cup $3.00 Bowl $7.00 
Large bowl or cup of Red Beans & Rice. NO SIDES INCLUDED.

GUMBO & SALADS

Martina's Seafood Gumbo Cup $6.00 Bowl 
$14.00 
Authentic Creole flavors of shrimp, smoked sausage, 
and shrimp. Served over hot steamed rice

Chicken & Sausage Gumbo Cup $5.00 Bowl 
$12.00 
Our origional gumbo without seafood, served over hot 
steamed white rice

Bayou Grill Signature Salad $9.00
Spring mixed greens served with pomegranate 
vinaigrette with Feta cheese, seasonal fruit, dried 
cranberries and pine nuts

House Spring Mixed Greens $6.00
Baby spinach, romaine, arugalla, tomato and 
cucumber. Your choice of dressing.

Add Grilled Shrimp $6.00
Add 6 plump delicious grilled shrimp 

Add Grilled Chicken Strips $4.00
Add grilled chicken strips

SIDES

Sweet Corn  $3.00
French Fries $3.00
Red Beans and Rice $3.00
Coleslaw $3.00
Five Cheese Mac and Cheese $3.00
Baked Sweet Potato $3.00
Sweet Potato Fries $3.00
Southern Style Greens $3.00
Mashed Potatoes $3.00
Fried Okra $3.00
Side Salad $3.00

PO BOYS
served with your choice of one side.

Catfish  $8.99
Swai Catfish served on a French roll with lettuce, tomatoes, pickle and Bayou Po Boy 
sauce

Oyster $12.99
Served on a French roll with lettuce, tomatoes, pickle, pickle and Bayou Po Boy sauce

Shrimp $9.99
Served on a French roll with lettuce, tomatoes, pickle and Bayou Po Boy sauce

Pulled Pork $8.99
Served on a French roll with lettuce, tomatoe, pickles w/ BBQ sauce

SEAFOOD
Served with your choice of two sides, rolls or cornbread. Add 1/2 pound of steamed 

Crab legs to your entree for $7.95

Frank's FishermanPlatter $24.00
6 jumbo shrimp, fried or grilled, 2 fried Swai catfish fillets, and a N'Awlins crab cake, 
served with tartar or cocktail sauce

Southern Shrimp $16.00
Jumbo shrimp, fried or grilled served with garlic butter or cocktail sauce.

Southern Catfish $14.00
2 farm raised Swai Catfish fillets, deep fried or blackened, served with tartar or cocktail 
sauce

Tilapia Fillet $13.00
Blackened or pan-seared, served with lemon-parsley butter sauce.

Crab Legs $13.99
One pound of pipin' hot, seasoned with snappy spices or not. Served with melted 
butter.

*** AND MORE  ***
Served with your choice of two sides, rolls or cornbread. Add 1/2 pound of Crab legs, 

steamed or Creole style to your entree for $7.95

Creole Fried Chicken $12.00
Your choice of light or dark meat, seasoned with Creole herbs & spices, fried to a golden 
crisp

Mardi Gras Pasta w/Shrimp $15.00 w/Chicken $11.00 w/both $14.00 
Fettuccini served with Creole or Alfredo sauce with grilled shrimp, or grilled chicken or 
both

Bone-in Center Cut Pork Chop $12.00
Two extra lean chops seasoned with Creole seasoning & garlic, grilled to perfection



Open 5days a week
Lunch - Tues-Fri 11:00 am – 2:00 pm
Dinner - Tues-Sat 5:00 pm – 9:00 pm

405.341.3700
bayougrillandbakery.com

1315 East Danforth Rd, Edmond

KIDS MENU

Choice of apple sauce, french fries or Mac & 
Cheese 

Chicken Tenders $3.99 

Fried Shrimp $3.99 

Hot Dog $3.99 

Grilled Cheese $3.99 

Catfish Strips $3.99 

CONSUMER ADVISORY: CONSUMPTION OF UNDERCOOKED MEAT, POULTRY, EGGS, OR SEAFOOD MAY INCREASE THE RISK OF FOODBORNE ILLNESSES. ALERT YOUR SERVER IF YOU HAVE SPECIAL 
DIETARY REQUIREMENTS.

CAKES
Served by the slice. Ala mode $1.00

Chocolate Lovers Layer Cake $3.00
A super moist homemade chocolate layer cake with chocolate fudge icing.

Strawberry Layer Cake $3.00
Strawberry cake made with fresh strawberries frosted with strawberry icing

Pound Cake $3.00
Moist, old fashioned pound cake with fresh eggs and tons of butter. Served with a 
banana liquer and Butterscotch sauce

Italian Cream Cake $3.00
White layer cake mixed with pecans and coconut, iced with a cream cheese frosting 
loaded with more pecans and coconut

Earthquake Cake $3.00
A German Chocolate cake with pecans and coconut on the bottom and cream cheese 
filling on the top. Served with a drizzle of chocolate, pecans and coconut. Our Most 
Popular!

BEVERAGES  FREE REFILLS

Coke & Diet Coke $1.99 

Sprite $1.99 

Dr Pepper & Diet Dr Pepper $1.99 

Tea $1.99 
Sweet or unsweetened Iced Tea or Hot Tea

Coffee or Hot Chocolate $1.99 

Milk $1.99 

Bottled Water $1.99 

Abita Root Beer $2.25 
Bottled Abite Root Beer served with a chilled mug. No 
free refills

FOOD FACTS

Swai is a Catfish from Asia which has a milder 
flavor and more delicate texture than native 
Channel Catfish.  

BROWNIES
Ala mode $1.00

Turtle Brownie $3.00
Chocolate brownie topped with homemade fudge icing, served with caramel & pecans.

Fudge Topped Chocolate Brownie $3.00
Chocolate brownie topped with homemade fudge icing, served with or without pecans.

Toffee Brownie $3.00
Better known as ooyee gooyee brownie, served with pecans and Butterscotch sauce with 
drizzle of chocolate syrup

PIES & BREAD PUDDING
Served by the slice. Ala mode $1.00

Cherry Cobbler $3.00

Peach Cobbler $3.00

Turtle Cheesecake $3.00
Traditional cheesecake served with a caramel sauce, mini chocolate chips and pecans.

Hot Blueberry Cheesecake $3.00
Traditional cheesecake served with a heaping spoonful of bubbling hot blueberries and 
whipped cream

Praline Bread Pudding $3.00
French bread soaked in a buttery pecan and coconut custard, baked to perfection. 
Served with pecans and caramel sauce, topped with whipped cream and a drizzle of 
chocolate sauce.

*** CATERING  SPECIAL ***
Spend less time planning and have more time enjoying your event. Bayou Grill & 
Bakery provides catering services for Meetings, Parties, Receptions, Luncheons, 

Birthdays ,Holidays and Dinners

Creole Fried Turkey $47.95
14-16 lb Plump turkey, injected Ceole seasoning and herb, fried to a golden chrisp. 
Available year round.

 

 


