
from
the sea
into
the fire

Creator of The Ultimate Sauce
By Chef Yu Bi



a cajun flavor you’ve
never tried before

how do i eat this?
Scan the qr for instructions

Cajun Asian. A Unique Culinary Adventure
The beloved original flavor of louisiana with a blend of Asian seasonings brought

by Chef Yu Bi from Szechuan, China. Specially consummated in The Ultimate Sauce

Made to Share with loved Ones
inspired by the festive spirit of the Cajun kitchen, we crafted Cajun Boil to

encourage laughter, conversation, and the joy of eating together.

C
RA

CK

PURCHASE AT 
RESTAURANT
OR AMAZON



Mozzarella Sticks 
 

Lemon Pepper Wings

Honey Mustard Wings
 

Coconut Shrimp
 

Alligator Bites

Sweet Sriracha Wings

18% Gratuity will be added on group of 4 or more.
Please check the bill carefully.

starters



Homemade Crab 
Cheese Roll

Soup & Salad

Shrimp Po' Boy   
Crawfish Po' Boy

Po' Boy Sandwich

  *Consuming raw or undercooked    seafood,
 shellfish, or eggs may increase     your risk of
 foodborne illness.

 Caesar Salad

 Add boiled egg  
 Add fried shrimp  

Crispy Jumbo Shrimp

seafood Gumbo



From the wok  

Shrimp Jambalaya Noodle
Supreme Jambalaya noodle 

Chicken Jambalaya Noodle
 

 

 

Lobster Mac & Cheese  

Shrimp Mac & Cheese  

Shrimp Garlic Noodle
Chicken Garlic Noodle

 

 

Our seafood mac and cheese offers a rich 
and decadent twist on the classic dish, 
combining the creamy cheese sauce with 
the savory flavors of shrimp or lobster.

Perfect cooked linguine pasta tossed in a 
savory and garlicky butter sauce, topped 
with grated Parmesan cheese.

A flavorful dish made with pasta, various 
meats (such as sausage, chicken, and 
seafood), fresh vegetables and Cajun spices.



Crawfish Etouffee  

Crab Meat Fried Rice  

Supreme Cajun Fried Rice
Shrimp Cajun Fried Rice
Chicken Cajun Fried Rice

 

 

 

From the wok  

A hearty and flavorful dish that combines 
the classic flavors of fried rice with the 
bold taste of Cajun cuisine.

A classic Creole dish featuring tender 
crawfish tail meat simmered in a rich, 
mildly spicy sauce, served over a bed of 
steamed rice.

This popular Asian dish is quickly 
cooked over high heat in a wok, 
allowing the flavors of crab meat 
and scallions to meld into the rice.



             

           

JUMBO SHRIMP HEAD ON

JUMBO SHRIMP HEAD OFF

 Black MusseL 1LBGreen-Lipped Mussel 1LB

 

 Lobster Tail
1 Tail  2 Tails  

SeafOOD BOIL

CRAWFISH

Step 1. Choose your seafood 

Prices subject to change according to  market price

Step 2. Choose your seafood sauce

Garlic Butter
The Ultimate Sauce

Cajun Sauce 
Lemon Pepper Sauce 

Step 3. Choose your spicy level

Middleneck Clam

Non Spicy

Mild

Medium

Spicy

On Fire

1LB

1LB
1LB1/2 LB

1/2 LB 1LB



Alaskan King Crab Legs
MP1LB

Sides
Corns  2 PC
Potatoes  2 PC

Broccoli  5 PC
Sausage  5 PC

Boiled Egg  2 PC

White Rice
Garlic Butter Bread
French Fries

 10 PCRice Cake
Noodles

Extra Sauce

Dungeness Crab

1LB
1/2LB

Snow Crab

1LB
 1/2LB



Seafood    Combos

COMBO  
1 LB Green-Lipped Mussel & 1 LB Clam

& 1/2 LB Shrimp & 1/2 LB Snow Crab.
/   Serves Two

#3

COMBO  
1 LB Crawfish & 1 LB Shrimp 
& 1 LB Snow Crab. 
/   Serves Two

#2

1 LB Crawfish & 1 LB Shrimp 
& 1 LB Clam.

/  Serves Two

COMBO  #1

Price subject to change according to 
market price, upcharge will apply for 
shrimp head off .



COMBO  
1 LB Black Mussel & 1 LB Shrimp & 
1 LB Snow Crab. 

  /   Serves Two

#4

1 LB Shrimp & 1 LB Snow Crab  &
2 Lobster Tails.

  /   Serves Two

COMBO  #5

COMBO  
1/2  LB Shrimp & 1 LB Clam & 
1/2 LB Snow Crab & 1 Lobster Tail.

/  Serves Two

#6

2 PC Corn
2 PC Potatoes  
2 PC Boiled Egg
5 PC Sausage  
5 PC Broccoli
10 PC Rice Cake

Choose
3 sides



Nutella Crepe Cake

Coconut Crepe Cake

Taro Basque cheesecake

 Fried Donuts

Bring home the unique flavors of  
Strawberry Basque Cheesecake,
Nutella Crepe Cake or Coconut Crepe Cake.

)

9 INCH CAKE

DESSERT

18% Gratuity will be added on group of 4 or more.
Please check the bill carefully.

Kids French Fries
Kids Chicken Nuggets
Kids Macaroni and Cheese

KIDS
MENU



@CajunBoil
Cajunboil.com


