
 
 
 
 
 

STARTERS 
     SHRIMP COCKTAIL                   
      Traditional style with cocktail sauce                                                                                                         8.95  
     SPINACH AND ARTICHOKE DIP 
      Best way to get your vegetables baked golden brown with parmesan crostinis                                      7.95          
     CRAB STUFFED MUSHROOMS                                          
       Lump crabmeat stuffed in large mushroom caps topped with Hollandaise sauce                                   9.95         
      FRIED CALAMARI                                            
       Beer battered with peppers and onions with spicy creamy Chipotle sauce                                             8.95         
      BUFFALO WINGS  
      Dozen hot and spicy wings served with celery and carrot sticks with blue cheese dressing                  8.95         
      BRADY’S LANDING HOT SAMPLER 
       Can’t just pick one or two?  We did it for you; Spinach Dip, Fried Calamari and Buffalo Wings            14.95 

 
FRESH SALADS & SOUPS 

 
GREEN GROCER’S SALAD BAR                       SEASONAL FIELD GREENS 

            Our famous 50 item salad bar with fresh garden         Tossed with honey glazed walnuts sliced apples 
          salads, fresh fruit, cold salads and seafood   10.95              and raspberry vinaigrette dressing   5.95              

ORIGINAL CAESER SALAD 
Crisp Romaine hearts tossed in classic Caesar dressing with garlic croutons   6.95 

Add Blackened Shrimp   13.95 Add Grilled Chicken   9.95 
                                     SEAFOOD GUMBO                                       SOUP OF THE DAY 
            Bayou-style with boo coo shrimp, fish, filé and okra   2.50              We make it fresh everyday    2.95 

 
PORT OF CALL 

Our famous 3-course Port Of Call dinners are served Sunday -Thursday from 5-9 pm 
Includes your choice of garden salad or seafood gumbo and our Famous Bread Pudding 

Add a trip to our Green Grocer’s salad bar in place of soup or salad for only $2.95 
Not available holiday or special occasions 

 
ROASTED PRIME RIB 

Slow roasted and hand carved 10 oz prime rib, served with creamy horseradish, au jus 
mashed potatoes and chef’s fresh vegetables   21.95 

TALIPIA PICATTA 
Tilapia filet seasoned and grilled topped with lemon and caper Picatta sauce 

served over rice with chef’s fresh vegetables   15.95 
JACK DANIEL’S CHICKEN                            

Boneless chicken breast seasoned and grilled, topped with creamy 
Jack Daniels mushroom sauce, mashed potatoes and chef’s fresh vegetables   12.95 

GARDEN PENNE PESTO  
Creamy Pesto sauce tossed with Penne pasta and fresh vegetables 12.95 

 
 
 



 
 
 
 
 

SEAFOOD SELECTIONS 
Entrees served with artisan bread and butter.   

 Add a cup of soup or fresh salad for 2.95 or our green grocer salad bar for 4.95 
                            
                                  SEAFOOD COLLAGE                                       JUMBO PRAWNS 
               The best of it all; lobster, shrimp, scallops and                We gotem’ two ways broiled in garlic butter 
            Mussels choose either broiled or blackened In a                 over pasta or beer battered with fries and    
               Garlic cream sauce over fettuccine   29.95                 remoulade with chef’s fresh vegetables   15.95 
                      

ROCKPORT SALMON                                             LOBSTER TAIL 
      Fresh hand cut Salmon blackened or grilled and served            Tender Lobster tail broiled in garlic butter  
           over seasoned rice with lemon thyme cream                        and white wine served with seasoned rice 
             sauce and chef’s fresh vegetables   15.95                      chefs fresh vegetables and drawn butter   31.95   
 

JT BRADY’S CATFISH 
        FRIED                                                           
          Cornmeal crusted and fried golden brown with mashed potatoes and chef’s fresh vegetables         8.95 
        BLACKENED 
          Dusted with Cajun spices over seasoned rice with chef’s fresh vegetables                                       8.95 
          PONCHOTRAIN 
          Seasoned and grilled, topped with creamy Ponchotrain sauce over seasoned rice with chef’s  
          fresh vegetables                                                                                                                                 10.95 

 
FROM THE LAND 

Entrees served with artisan bread and butter.   
 Add a cup of soup or fresh salad for 2.95 or our green grocer salad bar for 4.95 

                              FILET MIGNON                                               NEW YORK STEAK 
                 With mashed potatoes chef’s fresh                                   With mashed potatoes chef’s fresh                     
             vegetables and red wine demi glace 24.95                      vegetables and peppercorn sauce 21.95 

 
                 CHICKEN NEW ORLEANS       DOUBLE PORK CHOPS 
         Boneless chicken breast blackened and topped               Twin chops sautéed golden brown and drizzled   
           with creamy lemon crawfish sauce served                   with blackberry demi glace and served with mashed  
   over seasoned rice with chef’s fresh vegetables   10.95             potatoes and chefs fresh vegetables   12.95 

Additions to Any Entree 
Lobster Tail broiled with drawn butter   19.00 Shrimp Skewer grilled or blackened   8.00 

CASUAL FAIR 
All casual fair served with our crispy seasoned French Fries 

       SMOKEHOUSE BURGER 
         Char-broiled½ lb burger with grilled onions, bacon, cheddar cheese and Texas BBQ Sauce                8.95 
       FRENCH DIP 
         Thinly sliced beef and grilled onions on French roll with Au Jus                                                              7.95 

 
BEVERAGES 

French Roasted Coffee, Tea, Milk or Coca-Cola Products 
  


