
Voodoo Steak Features Two Tiers of Premium Quality Beef • Rio Premium Reserve & Rio Dry Aged

Rio Premium Reserve Rio Premium Dry-Aged
12 oz Wagyu Flat Iron Steak

Thyme and Butter Basted
crisp applewood smoked bacon

$ 38

24 oz   Dry Aged Porterhouse
$ 42

18 oz  Bone-In New York
$ 38

8 oz  or 12 oz Filet Mignon
$ 36 $ 42

20 oz  Dry Aged Rib Eye
$ 40

Australian #8 Wagyu Rib Eye
A VooDoo classic that must be experienced!

cut by the ounce (5 oz minimum)
Market Price

Priced in Addition to Entrees

Cold Water 8-10 oz Lobster Tail
Market Price

Alaskan King Crab Legs
Half Pound  $ 35          Full Pound  $ 60

Deep Seawater Prawns
Half Pound $ 26          Full Pound $48

Side Dishes Presented To Share

Poached Asparagus • Lemon Aioli $ 8
Sauteed Exotic Mushrooms $ 10
Truffled Mac and Cheese • Onion Essence $ 8
Whipped Yams • Vanilla Beurre Noisette $ 8

Yukon Gold Potato Puree $ 8
Caramelized Cauliflower • Truffle Cream $ 8
Cajun Spiced Shoestring Fries $ 8
Mélange of Baby Organic Vegetables • Snipped Herbs $ 8

VooDoo “Menage et Trois”
6 oz Premium Petite Filet

Half Cold Water Lobster Tail
grilled Mexican White Prawns

$ 46

Oven Roasted Chicken
Truffled mac and cheese

carmelized onions • crisp bacon lardons
$ 26

Lamb Chop & Porterhouse
Cassoulet of Lentils • lamb Sausage

minted Yogurt
$ 38

Slow Cooked Wagyu Short Rib
& Sweetbreads

Cepé Rissolé• vanilla sweet potato • braising jus
$ 36

Cast Iron Chilean Sea Bass
Chorizo and corn succotash • harissa

preserved lemon nage
$ 32

Classic Lobster Thermidor
Maine lobster • lump crab meat

lobster tarragon sauce
$ 48

King Salmon Meuniere
ragout of cous cous • cultivated mushrooms

tasso ham
$ 28

VooDoo Shellfish Add-Ons

VooDoo Steak

VooDoo Specialties

VooDoo Seafood

VooDoo Side Dishes

$10 split plate fee
Don't forget to add a chocolate soufflé...ask your server

Pan Seared Jumbo Scallops
Foraged wild mushrooms  • fettuccini

crisp prosciutto • spring peas
$ 36



Lump Crab and Artichoke Dip
Boursin cheese • grilled pita chips

$ 11

Gulf Shrimp Cocktail
Heirloom tomato gazpacho • marinated avocado

chili oil splash
$ 14

Witch Doctor Sampler
Lump crab cake • coconut shrimp • rock shrimp hush puppies • tasso ham beignets 

$ 18 for one • $ 32 for two • each additional $ 16 after two

Bayou Seafood Platter
fresh maine lobster • Citrus Poached Shrimp (2) • king crab legs • Fanny Bay Oysters  • dipping sauces

$ 26 for one • $ 48 for two • additional $ 24 after two

Crispy Coconut & Sugar Cane Shrimp
Spicy citrus and rum äioli

$ 14

Wagyu Beef Carpaccio
Roasted  beets • petite peppercress

Cypress grove goat créme
$ 14

VooDoo Jumbo Lump Crab Cakes
Spicy barbeque rémoulade

Blue ribbon slaw
$ 14

Rock Shrimp Hush Puppies
Crisp corn battered rock shrimp

lemon and basil cream 
$ 12

Delta Frog Legs & Mussels
Cajun Biscuit Rouille • Saffron Andouille Broth

$ 12

Tasso Ham & Andouille Beignets
Pepper jack fondue

$ 12

Hydroponic Bibb Salad
Herb infused organic baby vegetables

Yellow pepper confit
vanilla blood orange emulsion

$ 9

Heirloom Beefsteak Tomatoes
Field greens  • pickled shallots

maytag crumbles • aged balsamic vinagrette
$ 10

Cajun Andouille & Chicken Gumbo
$ 9

French Quarter Onion Soup
$ 9

VooDoo Style Wedge
Organic romaine • baby iceberg • cultivated bibb 

shaved tomato • crisp prosciutto
sheep’s milk blue cheese

$12

VooDoo Caesar Salad
Fontina Croutons  •  parmesan flat bread

$ 10

Lobster Bisque
Apple liqueur • créme fraîche

$ 10

VooDoo Starters

VooDoo Greens

VooDoo Soups and Gumbo

gratuity added for parties of 8 or more
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