
HOUSTON
Bush Intercontinental Airport. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (281) 821-7684
2226 FM 1960 at Kuykendahl. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (281) 893-0206
6015 Westheimer at Greenridge. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (713) 782-6310
13080 Hwy 290 at Hollister. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (713) 460-1203
2525 South Loop West at S.Main. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (713) 665-3155
12711 Hwy 59 S. at Corporate Dr.. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (281) 240-5533
10499 I-10 at Sam Houston Tollway. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (713) 722-0221
7110 Fm 1960 West. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (281) 580-5245
2410 Richmond at Kirby. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (713) 527-9137
18165 I-45 South, Conroe. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (936) 321-4200�
12109 Westheimer. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (281) 497-1110

BEAUMONT
4040 I-10 South. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (409) 842-1339

SAN ANTONIO
76 North East Loop 410. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (210) 340-7143

RICHARDSON
725 S. Central Expressway . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (972) 235-1181

AUSTIN
6319 I-35 N. at 290. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (512) 452-9363

DALLAS
3520 Oak Lawn . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (214) 521-4700
10428 Lombardy Ln. . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (214) 358-1912
18349 Dallas Parkway . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (972) 447-9616

DUNCANVILLE
800 E. Hwy 67. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (972) 572-0580

BEDFORD
2121 Airport Frwy . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   (817) 571-4696

FT. WORTH
2708 West Freeway. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (817) 877-8843

ARLINGTON
1304 Copeland Rd. at Collins . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (817) 543-0544

To Go Menu
Bush Intercontinental Airport
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NAME____________________________________________

TELEPHONE______________________________________

PICK-UP TIME_____________________________________

Beverages
___	Coffee & Tea. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2.99
___	Coke. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2.99
___	Diet Coke. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2.99
___	Root Beer . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2.99
___	Sprite . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2.99
___	Dr. Pepper. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2.99
___	Lemonade. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2.99
___	Juice . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3.00
___	Espresso. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3.25
___	Cappuccino . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.15

Desserts
___	Key Lime Pie 
	 in a graham cracker pecan crust.7.70
___	Turtle Fudge Brownie 
�	 with pecans & ice cream. .  .  .  .  7.70
___	Sweet Potato Pecan Pie 
 	 with ice cream . .  .  .  .  .  .  .  .  .  .  7.70
___	Vanilla Cheesecake 
	 with fresh strawberries. .  .  .  .  7.70
___	Häagen-Dazs® 
 	 Ice Cream. .  .  .  .  .  .  .  .  . cup 2.20

Side Orders
___	Green Bean 
	 Potato Mdeley. .  .  .  .  .  .  .  .  4.40
___	Dirty Rice. .  .  .  .  .  .  .  .  .  .  .  .  3.10
___	French Fries. .  .  .  .  .  .  .  .  .  3.10
___	Asparagus. .  .  .  .  .  .  .  .  .  .  .  6.60
___	Garlic Bread. .  .  .  .  .  .  .  .  .  3.85
___	Baked Potato. .  .  .  .  .  .  .  .  .  4.40

___	Substitute a Baked Potato. 2.75

In Terminal E!



Appetizers
Cold Appetizers

___	Traditional Shrimp Cocktail. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . . .8.80
___	Shrimp Cocktail fresh gulf shrimp, chunky avocadoes &�
	 pico de gallo in a spicy cocktail sauce. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . .11.00

Oyster Appetizers
___	Oysters Baton Rouge baked with a Parmesan Romano cheese sauce. .  .  .  13.20
___	Oysters Pappadeaux with crabmeat, spinach & hollandaise . .  . . . . . . .13.20
___	Oyster Duo a combination of Oysters Baton Rouge & Pappadeaux. .  . . . . . . .14.30

Hot Appetizers
___	Mozzarella Cheese Sticks served with a spicy marinara sauce. . . . . . . . .8.80
___	Fried Alligator with fresh cut potato sticks & Creole dipping sauce . .  .  .  14.30
___	Fried Calamari served with a spicy marinara sauce. .  .  .  .  .  .  .  . . . . . . .14.30
___	Shrimp & Crawfish Fondeaux with garlic bread. .  .  .  .  .  . . . . . . .16.50
___	Coconut Shrimp with a cajun slaw & a spicy, sweet dipping sauce . .  .  .  .  .  12.10
___	Pappadeaux Hot Chicken Wings . .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . .10.45
___	Lump Crab & Spinach Dip Served with garlic bread . .  .  .  .  . . . . . . .14.30
___	“Maryland-style” Lump Crab Cakes 
	 served over crawfish in a light butter sauce . .  .  .  .  .  .  .  .  . 2 20.90. .  .  .  .  1 14.30

Sushi
___	Tempura Soft Shell Crab Roll crispy tempura soft shell crab 
	 with cucumber, sesame seeds, sriracha and sticky rice. .  .  .  .  .  .  .  .  .  .  . . . . . . .12.10
___	Jumbo Crispy Shrimp Roll crispy tempura jumbo shrimp, 
	 seasoned with a sweet and tangy teriyaki syrup. .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . . .8.80
___	Lobster Roll Maine cold water lobster with chives, 
	 lime juice & a sweet & tangy teriyaki syrup . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . .13.20

Gumbos
___	“Louisiana” Seafood or Shrimp Gumbo. .  .  .  .  .  .  .  . . . . . . . .9.90
___	Crawfish Bisque cream-style. .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . . .9.90
___	Lobster Bisque cream-style. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . .10.90

Salads
___	Seafood Cobb Salad jumbo lump crabmeat & shrimp over an 
	 iceberg & spinach mix with applewood bacon, bleu cheese,  
	 avocado, tomato & chopped egg, drizzled with vinaigrette. .  .  lg 20.90. .  .  .  md 14.30
___	Grilled Shrimp or Chicken Caesar. .  .  .  .  .  .  .  .  .  .  . . . . . . .14.30
___	Lobster & Shrimp Salad. chilled Maine lobster, Gulf Coast shrimp, 
	 avocado, mango & cashews on a bed of crisp greens in a creamy citrus dressing . .  .  19.80
___	Pappas Greek Salad prepared tableside. .  .  .  .  .  .  .  .  .  .  .  . . . . . . . .9.90
___	Add Shrimp  5.50   Add Jumbo Lump Crabmeat  5.50
___	Crisp Wedge Salad with bleu cheese dressing,
	 bacon, tomatoes, carrots & green onion. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . . .6.60
___	Beefsteak Tomato Salad with crumbled bleu cheese, 
	 crisp red onion & a light vinaigrette. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . . .6.60
___	Dinner Salad. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . . .5.50
___	Caesar Salad. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . . .6.60

Sandwiches & Burgers
served with French fries

___	Catfish or Shrimp Po Boy. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . .13.20
___	Tuna Burger . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . .14.30
___	Bacon Cheeseburger. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . .12.65
___	Add Mushrooms  1.10
___	Grilled Chicken Pita. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . .11.00

Chef Selections 
F l o w n  I n  D a i l y

___	Blackened Mississippi Catfish Opelousas  
	 with  blackened oysters, shrimp & crabmeat in a lemon garlic butter, with dirty rice. 27.50
___	Chilean Sea Bass oven roasted Chilean sea bass with 
	 jumbo lump crab gratin, over sautéed spinach & roasted tomatoes . .  .  .  . . . . . . .35.50
___	Atlantic Salmon Diablo* char-grilled salmon topped with crawfish, 
	 crabmeat & pico de gallo in a lemon garlic butter sauce with dirty rice. .  . . . . . . .26.40
___	Hawaiian Yellowfin Tuna Tambour* seared tuna with a chili 
	 crust finished with jumbo lump crabmeat in beurre blanc with fresh green beans. .  .  27.50
___	Atlantic Cedar Plank Salmon with garlic herb butter &
	� broiled on a smokey cedar plank with asparagus. .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . .26.40
___	Hazelnut Crusted Tilapia topped with shrimp & garden ripe 
	 tomatoes in a light white wine sauce with fresh green beans . .  .  .  .  .  .  . . . . . . .24.20
___	Costa Rican Mahi Quepos blackened mahi fillet topped with jumbo 
	 lump crabmeat, shrimp & fresh basil finished  with a citrus herb sauce with dirty rice. .  27.50
___	Grand Bay Platter pan-seared crab cake, with jumbo lump crab meat, 
	 a skewer of shrimp & scallops, with a green bean & potato medley . .  .  .  . . . . . . .26.40
___	Scallops LaCombe tender jumbo sea scallops 
	 seared with fresh garlic & capers in a brown butter sauce served over  
	 green beans �& finished with toasted almonds. .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . .29.50

Gulf Coast Seafood
Served with French fries.

___	Fried Shrimp . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . lg  19.80. .  .  . md  17.60
___	Fried Oysters . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . .16.50
___	Fried Shrimp & Cajun Chicken Tenderloins . .  .  .  . . . . . . .20.90
___	Fried Shrimp & Catfish. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . .22.00
___	Fried Crawfish . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . lg  20.90. .  .  . md  14.30
___	Soft Shell Crab . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3  22.00. .  .  .  . 2  19.80
___	Fried Catfish Dinner. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . .22.00
___	Seafood Platter fried shrimp, fried tilapia fillet, 
	 blue crab cake & fried crawfish. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . .24.20

Steak, Lobster & Chicken
___	Angus Beef Ribeye with green bean potato medley & baked potato. . 16 oz. 36.30
___	Filet Mignon with smashed parmesan potatoes & asparagus. .  .  .  .  .  .  8 oz.  32.50
___	Filet Mignon Oscar filet finished with jumbo lump crabmeat 
	 & bearnaise with smashed parmesan potatoes & asparagus . .  .  .  .  .  .  .  .  .  .  8 oz.  34.50
___	Char-broiled Chicken Breast  
	 with green bean potato medley & baked potato . .  .  .  .  .  .  .  .  .  .  .  .  .  . 10-12 oz.  19.80
___	Live Maine Lobster with drawn butter, 
	 green bean potato medley & baked potato. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 lb.  26.40
___	Grilled Caribbean Lobster Tail
	 with green bean potato medley & baked potato . .  .  .  .  .  .  .  .  .  .  .  .  .  .  10-12 oz. 32.50

Pappadeaux Specialties
___	Crawfish Etouffee with white rice. .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . .22.00
___	Shrimp Etouffee with white rice. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . .22.00
___	Jumbo Shrimp Brochette served with dirty rice. .  .  .  .  .  .  . . . . . . .25.30
___	Crawfish Platter half fried crawfish &
	 half crawfish etouffee with dirty rice. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . .25.30
___	“Maryland-style” Lump Crab Cakes
	 served over crawfish in a light butter sauce . .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . 3  26.40

Fax TO Pappadeaux @ 281-821-7679
* Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have 
certain medical conditions. Please alert your Server of any food allergies prior to ordering. We are not responsible for an individual’s 
allergic reaction to our food or ingredients used in food items.
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