
Starters
FRIED DILL PICKLES   7.95 SPINACH ARTICHOKE DIP   8.95

Served w/ fried pita bread.
FRIED GREEN BEANS   7.95

FRIED CRAWFISH TAILS  8.95
GRILLED ARTICHOKE HEARTS   8.95

GOLDEN ONION RINGS  5.95
FRIED CRAB CLAWS   8.95

FRIED MUSHROOMS  8.25
STUFFED MUSHROOMS   9.95
Stuffed w/ crabmeat & shrimp dressing. CATFISH STRIPS  8.95

U.S. Farm-Raised Catfish
TRIO OF HOT TAMALES     4.95
Add Chili  1.00 SMOKED CATFISH CAKES  8.95

Served w/ spinach aioli.
CHEESE STICKS     7.25
Served w/ marinara sauce. DOZEN HOT TAMALES  12.95

Enjoy our award winning tamales.
STUFFED JALEPEÑO PEPPERS     6.95

Homemade Soups & Salads

CHEF’S SALAD
Crisp iceberg lettuce, ham, turkey, fresh tomato,
shredded cheese, egg wedges, bacon bits, &
croutons, served with your choice of homemade
dressing.    10.95

HOT CRAWFISH SALAD
Crisp garden lettuce covered with lightly breaded
deep fried crawfish tails & suggested to be served
with  homemade honey mustard or ranch
dressing.     11.95

SUPER SALAD
A bed of fresh baby spinach or iceberg lettuce w/
bacon bits, mushrooms, purple onion rings,
croutons, tomato, & egg.  Choose your topping of
either fried OR grilled, chicken OR shrimp. Enjoy
with any of our delicious dressings.
With Chicken 10.95     |     With Shrimp 11.95

CAESAR SALAD
The classic combination of crisp romaine, garlic
croutons, & fresh grated parmesan, all tossed in a 
tangy homemade Caesar dressing.
With Chicken 10.95     |     With Shrimp 11.95

Steak Entrees
FILET MIGNON
“The best Sherman’s has to offer!”     8 oz.  31.95  |  12 oz. 37.95

RIBEYE
This cut of beef has the largest marbling, which gives it all its flavor.    16 oz.  28.95   |  20 oz. 32.95

NEW YORK STRIP
Cut from the short loin which gives it a beefy flavor but also a firmer texture.     18 oz. 30.95

T-BONE STEAK
A combination of a filet and strip, surely a steak lover’s delight.       22 oz.  31.95   |  28 oz. 37.95

TENDERLOIN OF BEEF
6 oz. topped with fresh jumbo lump crabmeat or crawfish tails in a light cream sauce. A “Sherman’s
favorite!”.    31.95

STEAK AND SHRIMP
16 oz. Ribeye Charbroiled to perfection alongside four jumbo gulf shrimp, fried or grilled.     32.95

PRIME RIB
Back by popular demand!  Treat yourself to a cut of our perfectly seasoned 16 oz. prime rib served w/ au
jus. Would you like a side of horseradish with that?         29.95

COWBOY RIBEYE (BONE IN)
28 oz. Bone in ribeye, charbroiled to perfection, topped with its own au jus. Served w/ a homemade
horseradish sauce or fresh horseradish.       39.95

Vegetable Beef Soup  -  Seafood Gumbo  -  Shrimp Bisque  -  Chili       Cup 5.75   |  Bowl 6.75

Top any steak w/ jumbo lump crabmeat 
or crawfish tails in a delectable
homemade cream sauce.  8.95

All Beef, Chicken & Seafood entrees are served with your choice of side, a salad & hot rolls.   
Side choices: Hand Cut Fries, Baked Potato, Rice Consomme, Sweet Potato, Sweet Potato Fries, 

Tossed Steamed Veggies,  Red Pasta, White Pasta, or Asparagus (+2.25) 

18% gratuity will be added to parties of 6 or more



Beef, Pork, Chicken & Veal
BEEF OR CHICKEN KA-BOB
Tenderloin cuts of beef OR tender cuts of chicken
charbroiled on a skewer with fresh peppers,
onions, mushrooms, & tomatoes. We suggest it
over a bed of rice consomme'.  A  crowd favorite!

THE CLASSIC CHOP
Smoked pork loin chop, charbroiled to perfection
& topped with our homemade glaze.       21.95

GRILLED BREAST OF CHICKEN
Boneless breast of chicken, seasoned & 
grilled to perfection.  
Served w/ a honey mustard sauce.       16.95

CHOPPED SIRLOIN
10 oz. house ground, chopped sirloin cooked on
the grill.   We round the tastiness out by
smothering it with onions & gravy.      15.95

SOUTH MAIN CHICKEN GRILL
Whole boneless chicken breast grilled &  topped
with pepper jack cheese, grilled onions,
mushrooms, & green peppers       19.95

THE PAXTON BURGER MEAL
A big ole honkin’ ½ lb. of house ground beef
served on a delectable sweet bun! Served w/ your
choice of soup, plus a side.        14.95

VEAL CUTLET
Fresh milk-fed veal, golden fried, topped with a
rich brown gravy.        16.95

CHICKEN FRIED CHICKEN
Boneless breast of chicken, lightly breaded, deep
fried, and topped with our special sauce.              
Served with baked potato or homemade fries and
salad.   17.95

Fried Seafood
Enjoy our Fried, Grilled, Broiled, Blackened or Stuffed Selections

FRIED SHRIMP
Jumbo Gulf Coast shrimp fried to a golden brown
in our special batter.     20.95

FRIED CRAWFISH PLATTER
Fresh Louisiana crawfish tails fried to a golden
brown in our house batter.     20.95

FRIED OYSTERS
An oyster lover’s delight!                                     
Oysters from the coast- meal battered & fried the
old Southern way.     22.95

FRIED STUFFED SHRIMP
Jumbo Gulf Coast shrimp stuffed w/ Sherman's
crabmeat & shrimp dressing, then fried to a
golden brown.     24.95

SHRIMP AND OYSTER COMBO
Jumbo Gulf Coast shrimp & oysters, fried golden
brown in our special batter.     28.95

SEAFOOD SAMPLER
What a treat! A delicious serving of catfish fillet,
shrimp, oysters,  crabby patty, scallops, &
hushpuppies.    28.95

FRIED CATFISH FILLET
Proudly serving delicious, pond-raised, Mississippi
catfish.  Catfish filets fried to a perfect, golden
brown.     19.95

Broiled  Seafood
Redfish, Shrimp, Grouper, and Catfish may also be blackened

JUMBO GULF COAST BROILED SHRIMP
Broiled in a butter & garlic sauce.                        
Also offered stuffed w/ Sherman’s crabmeat and
shrimp dressing.                                                  
Broiled    19.95   |    Broiled & Stuffed    23.95

REDFISH “CAROLE”
Broiled to perfection and topped with our
delicious lump crabmeat & shrimp wine sauce.  
So much deliciousness here!           26.95

BROILED OR GRILLED GROUPER 
A fresh salt-water fish, naturally low in fat,
from the Gulf of Mexico. 
A great choice for a lighter meal.     24.95

BROILED FLOUNDER
A whole Gulf Coast founder, broiled in our butter
sauce. (In season).  Also offered stuffed.               
Broiled   25.95   |    Broiled & Stuffed  28.95

PAN SAUTÉED GROUPER
Topped with grilled shrimp & a fresh artichoke
mushroom sauce.     26.95

BROILED CATFISH FILLET
Mississippi farm raised catfish.                           
Also offered stuffed.                                            
Broiled 20.95   |    Broiled & Stuffed  24.95

ROASTED SALMON
Fresh roasted salmon topped w/ grilled shrimp &
a dill beurre blanc cream sauce. A side of grilled
asparagus is a great pairing!                                 
A true crowd favorite.     26.95

SHRIMP & GRITS
Southern Style loaded grits (contains pork) topped
w/ jumbo grilled shrimp and served w/ asparagus
or a salad.       22.95

Beef-KA-BOB   25.95   |  Chicken-KA-BOB   22.95   



From The Bar-B-Que

SMOKED HALF CHICKEN
Seasoned perfectly w/ Rebel Butcher rub & smoked with Pecan wood, right on site.     13.95

SMOKED BABY BACK RIBS
Whole Rack  25.95   |   Half  Rack 16.95   |   Whole Rack - No Side 20.95

 

Pasta Combinations
All Pasta Entrees are served with a side salad and garlic bread.

HOMEMADE BAKED
LASAGNA
Sheet style noodles layered
with our homemade meat sauce
& topped with a delicious
meatball.                                 
Served with a salad.   16.95

CHICKEN PICCATA
A butterflied chicken breast
dredged in seasoned
breadcrumbs & lightly sautéed,
then we top it w/ capers and a
butter, lemon & garlic sauce.
Served with fettuccine alfredo
or capellini.     18.95

CHICKEN PARMESAN
Chicken breast smothered with
mozzarella cheese and baked
with our own sauce.                 
Served with capellini or
fettuccine alfredo.    18.95

CAPELLINI
A very thin noodle, smaller
than  spaghetti, topped with
our  homemade sauce & served
with either meatballs or Italian
sausage.                                  
Served with a salad.  15.95

VEAL PICCATA
Pure milk-fed veal prepared as
above. Served with fettuccine
alfredo or capellini.     19.95

VEAL PARMESAN
Pure milk-fed tender veal
smothered with mozzarella
cheese and baked with our own
sauce. Served with capellini or
fettuccine alfredo.   19.95

CHICKEN FETTUCCINE
Tender strips of chicken breast
grilled & lightly tossed with a
delicious cream sauce over a
bed of fettuccine alfredo.  
Served with a salad.  18.95

EGGPLANT BAYOU TECHE
An eggplant pirogue lightly
battered & fried, filled with
grilled jumbo shrimp, sautéed
lump crabmeat, & scallions       
and topped with a white wine
sauce.     27.95

EGGPLANT PARMESAN
Fresh eggplant battered w/
seasoned bread crumbs. Served
topped w/ homemade sauce & 
mozzarella cheese.                   
Served with capellini or
fettuccine alfredo.    17.95

SHRIMP FETTUCCINE
Gulf shrimp sautéed in butter,
garlic & mushrooms, topped
over a bed of creamy fettuccine
alfredo.                                   
Served with a salad.   19.95

Desserts
LEMON ICE BOX PIE    4.25 NEW ORLEANS STYLE BREAD PUDDING    5.25

Topped with our chef's signature caramel sauce

CHOCOLATE CREAM PIE  4.25
LOADED PRETZEL CRUSTED BROWNIE  8.25
Topped w/ vanilla ice cream, caramel, chocolate

COCONUT CREAM PIE    4.25
BETH’S HOMEMADE CHEESECAKE    5.95

w/Blueberry or Strawberry topping   6.95

SOUTHERN PECAN PIE    4.25
a la mode  5.25

WESTSIDE TRIPLE LAYER CAKE     4.95
Banana, Pineapple, or Strawberry

45.00 whole cake

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions.
We are not responsible for any steaks or Salmon ordered medium-well or over. 

Side Choices: Baked beans, cole slaw, potato salad, baked potato, hand cut fries, baked sweet potato or side salad. 

Served with (2) two side choices & hot rolls.  
 


