
2315 Gause Blvd. East
Slidell, LA 70461

FOR CARRY-OUT or CATERING:

985-781-7272
PecksSeafood.com

  ImPECKable FRIES
French fries topped with melted Cheddar, savory roast 
beef debris & jalapeno.  12.5

GATOR PUPPIES
Alligator meat & spices, rolled, breaded, fried & served 
with homemade remoulade.  10

VOODOO FRIED SHRIMP
Drizzled with homemade Voodoo sauce.  10.5

  CRISPY GROUPER NUGGETS
Battered and Golden-fried pieces of fresh grouper. Served 
with homemade Creole Tartar sauce.  16

CRAB CAKES
(2) Homemade cakes of lump crab meat, fried ‘til golden 
brown. Served with homemade Voodoo & Remoulade 
sauces.  18

 BUFFALO FRIED SHRIMP
Golden-fried shrimp tossed in our spicy Buffalo sauce. 
Served with Ranch dressing on the side.  10.5

LARGE HEADLESS SHRIMP
A portion of large, boiled headless shrimp.  9

 FRIED PICKLE CHIPS
Served with Ranch dressing.  8

DUKE’S DUCK EMPANADAS
Roasted duck, Pepper Jack cheese, a blend of vegetables 
and seasonings.  13

BOOM BOOM SHRIMP
Our jumbo, golden fried shrimp, tossed in our sweet chili 
sauce.  10.5

STUFFED ARTICHOKE
Artichoke stuffed with breadcrumbs, imported Romano, 
Parmesan, onion & seasonings.  14

 CALLIE’S SHRIMP COCKTAIL
Served with zesty cocktail sauce.  13

OYSTER REMOULADE
A dozen local oysters, fried ‘til golden, and served with 
our homemade remoulade sauce.  market price

BLACK PEPPER TUNA
Rare tuna drizzled in our tangy Hoisin sauce, topped with 
green onions over a bed of diced cabbage.  12

FRIED BLUE CRAB CLAWS
Served with homemade Creole Tartar sauce.  market

Appetizers

 MATT’S CHICKEN SALAD
Choice of grilled or fried chicken, Romaine lettuce, tomato, 
egg, Cheddar, onion, croutons & choice of dressing.  16

CHANCE’S CHICKEN CAESAR
Grilled or fried chicken, Romaine, Parmesan, croutons & 
Caesar dressing.  16.5

HOUSE SALAD
Romaine, tomato, egg, Cheddar, onion, croutons & choice 
of dressing.  8.5

 MICHELLE’S SHRIMP SALAD
Grilled, fried or boiled shrimp, Romaine, tomato, egg, 
Cheddar, onion, croutons & choice of dressing.  17

BLACK PEPPER TUNA SALAD
Rare tuna, Romaine, won ton strips, green onion, red 
onion, Cheddar cheese, and egg served with tangy Hoisin 
dressing and sweet chili dressing.  15

MILO’S MOJO
FRIED SHRIMP SALAD
Fried shrimp tossed in sweet chili sauce with bacon, 
Romaine, tomato, egg, Cheddar, onion, croutons & Ranch 
dressing.  18

FRENCH FRIES  4

SWEET POTATO FRIES  5

COLE SLAW  3

POTATO SALAD  3.5

HUSH PUPPIES  4

SIDE SALAD  3.5

HOMEMADE BAKED
MAC & CHEESE  6

 CHICKEN CAESAR WRAP
Grilled or fried chicken, Romaine, Parmesan & Caesar 
dressing.  13.5

SHRIMP WRAP
Grilled, fried or boiled shrimp, Romaine, tomato, & our 
homemade Remoulade dressing.  14

ASIAN TUNA WRAP
Rare tuna, diced cabbage, green onion, tomato, won ton 
strip, tangy Hoisin sauce & sweet chili sauce.  15

 CHICKEN WRAP
Grilled or fried chicken, Romaine, tomato, Cheddar & 
honey mustard.  13.5

CADE’S CORN & CRAWFISH BISQUE
Our favorite steaming portion of fresh crawfish & whole 
kernels of corn, in our seasoned cream broth. Served with 
bread or crackers.  CUP.  6   BOWL.  12

 SEAFOOD GUMBO
Named one of the “6 Best Seafood Gumbos in Louisiana” by 
Louisiana Cookin’ Magazine (2016), this gluten-free classic 
starts with our homemade roux, shrimp, & crab blended 
with fresh okra, onion, celery, pepper & our own blend of 
seasonings. Served with bread or crackers. 
CUP.  6   BOWL.  11

MOJO SHRIMP WRAP
Fried shrimp tossed in our signature sauce with bacon, 
Cheddar, lettuce & tomato.  15

 THAI CHICKEN WRAP
Grilled or fried chicken, Romaine, tomato, Cheddar, & Thai 
sweet chili sauce.  13.5

CHICKEN BACON RANCH WRAP
Grilled or fried chicken, crispy bacon, Romaine,
tomato, Cheddar, & Ranch dressing.  14

BUFFALO CHICKEN WRAP
Grilled or fried chicken tossed in Buffalo sauce,
Romaine, tomato, Cheddar, & Ranch dressing.  13.5

BUFFALO SHRIMP SALAD
Fried shrimp tossed in Buffalo sauce with bacon, Romaine, 
tomato, egg, Cheddar, onion, croutons & Ranch dressing.  17

LUMP CRABMEAT SALAD
Chunks of lump blue crabmeat with, Romaine, tomato, 
egg, Cheddar, onion, croutons & choice of dressing.  21

CAPTAIN CADE’S
SEAFOOD SALAD
Lump crabmeat & boiled shrimp with Romaine, tomato, 
egg, Cheddar, onion, croutons & choice of dressing.  25

Salads

Sides & Soups

Wraps

AVAILABLE DRESSINGS:  Ranch    House Vinaigrette    Caesar    Italian    Bleu Cheese    1000 Island    Honey Mustard    Remoulade

Wraps served with choice of fries, coleslaw, potato salad or side salad

  Indicates house specialties or customer favorites!



Platters

Poboys

Served with bread & choice of (2) sides: French fries, coleslaw, side salad, potato salad or hushpuppies.
Add (1) crab cake to any platter for 9 extra

 THE ImPECKable PLATTER
This seafood platter can usually feed two (or 3) people!
Featuring fried shrimp, fish & hushpuppies.  34
• Add fried oysters  39

FRIED FISH
BASKET   12.5   PLATTER  16
*Basket is a smaller portion of our fish platter

FRIED OYSTER   market price

CRAB CAKE PLATTER   22

 HOT SAUSAGE  
(10”)  12   |   (5”) or (B)  7

GRILLED CHICKEN
(10”)  14

ROAST BEEF
(10”)  15   |   (5”) or (Bun)  10

BBQ BEEF
(10”)  15   |   (5”) or (Bun)  10

MEATBALL
(10”)  14   |   (5”) or (Bun)  9

HAM & CHEESE
(10”)  12   |   (5”) or (Bun)  7

 FRIED SHRIMP
(10”)  16.5   |   (5”) or (Bun)  11

FRIED FISH
(10”)  14   |   (5”) or (Bun)  9

 MINI ImPECKable PLATTER
Smaller version of our GIANT seafood platter!  20
• Add fried oysters  23

GRILLED CHICKEN  15

 JUMBO FRIED SHRIMP
A Baker’s Dozen (13) of Jumbo Tail-on Shrimp, fried to 
perfection.   20

SHRIMP BASKET
A generous portion of our smaller Fried Shrimp, fried to 
perfection.   13.5

Specialty Entrees
 MEATBALLS & SPAGHETTI
Homemade meatballs, tender pasta, & our sweet red gravy. 
Comfort food at it’s finest! Served with buttered French bread 
& a side salad with choice of dressing.  14

CRAWFISH PASTA
Seasoned Louisiana crawfish tails in our Cajun cream sauce 
over tender pasta. Served with a side salad with choice of 
dressing.  19

CRAB CAKE & SHRIMP PASTA
Homemade fried crab cake and fried Gulf shrimp with our 
Cajun cream sauce over tender pasta. Served with a side 
salad with choice of dressing.  22

 SEAFOOD TACOS
Choice of (grilled or fried) shrimp, or fried fish served in 
flour tortillas with cole slaw, and our homemade sweet 
chili sauce.  14

PANEED CHICKEN ALFREDO
Fried chicken breast in a rich Alfredo sauce over bowtie 
pasta, served with a side salad and choice of dressing.  16

FRIED SHRIMP ALFREDO  
Gulf Fried Shrimp in a rich Alfredo sauce over bowtie 
pasta, served with a side salad and choice of dressing.  17

 BEEF & REEF
Roast beef topped with our hand battered fried shrimp and 
drizzled with roast beef debris.
(10”)  18   |   (5”) or (Bun)  12

MUFFULETTA
Homemade olive salad, ham, prosciutto, salami & 
provolone. (whole)  23   (half)  15      

FRIED OYSTER
(10”)  market   |   (5”) or (Bun)  market

 BOILED SHRIMP
REMOULADE POBOY
(10”)  16.5   |   (5”) or (Bun)  11

NEW! CRISPY GROUPER SANDWICH
Fried grouper on a toasted Brioche bun dressed with 
homemade Creole tartar sauce, and cole slaw. Served 
with a side of fries.  16

All Peck’s Burgers are dressed with mayo, lettuce, tomato 
& pickles (unless otherwise noted), and come with your 
choice of American, Cheddar or Swiss cheese.

Burgers also served with your choice of fries, coleslaw, 
potato salad or side salad.

Burgers are served as either (10”) Poboy, (5”) Poboy or 
on a (B) Bun.

All burger patties are 1/2 lb. 100% Certified Angus Beef® 
- Angus Beef at it’s Best!®

 THE ORIGINAL
Our classic Peck’s burger - a 1/2 lb. Certified Angus Beef® 
patty grilled to perfection, paired with fresh lettuce, tomato, 
pickle, mayo and your choice of cheese.
(10”)  16   |   (5”) or (B)  13

THE WESTERN
1/2 lb. Certified Angus Beef® patty grilled to perfection, 
topped with BBQ sauce, bacon, Cheddar & sliced onion. 
(10”)  17   |   (5”) or (B)  14

THE BLACK & GOLD
WHO DAT! This Saints inspired burger is a 1/2 lb. Certified 
Angus Beef® patty grilled to perfection, topped with roast 
beef debris.    (10”)  17   |   (5”) or (B)  14

 THE PURPLE & GOLD
This homage to our LSU Fighting Tigers, is a 1/2 lb. Certified 
Angus Beef® patty grilled to perfection, topped with a 
Patton’s hot sausage patty.    (10”)  17   |   (5”) or (B)  14

SELF-SERVE FOUNTAIN DRINKS
Free Refills - Coke Products, Sweet & Unsweet Tea   3.59

 BOTTLED ROOT BEER
Try an icy cold bottle of Barq’s Root Beer!  3.49

BOTTLED BEERS
Ask to see our current beer list.

ASSORTMENT OF DRAFT BEERS
See our “SELF POUR” Beer Wall.

BOTTLED WATER    2.50

Burgers

Kid’s Meals are for KIDS UNDER 12 ONLY.
If DINING IN, comes with a drink.
If TO-GO or CARRY-OUT, does not come with a drink.

CHANCE’S CHICKEN FRIES
Crispy chicken fries served with French fries.  7

KIDS SPAGHETTI & MEATBALLS
Our delicious, homemade meatballs and spaghetti.  9

Kid’s Meals

Drinks
Dressed with mayo, lettuce, tomato & pickle. Add American, Cheddar or Swiss for 1.00

Poboys served as either (10”) Poboy, (5”) Poboy or on a (B) Bun.

HOMEMADE BREAD PUDDING
Our delicious homemade recipe, made with day-old French 
bread, and drizzled with our warm, praline sauce.  7

COTTON BLUES CHEESECAKE
Rich and creamy New York style cheesecake.  7

Check out our dessert cooler for 
Grab & Go dessert options!

Dessert

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of foodborne illness. Individuals with certain health conditions may be at higher risk if 
these foods are consumed raw or undercooked. Consult your physician or public health office for further information.       Menu design by Menu Surgeon Marketing (MenuSurgeon.com) - 01/05/2026


