
Chicken Wing /’win/ (n), an 
implement or tool used to 
transport Bleu Cheese Dressing to 
the mouth.


 
 BUFFALO WINGS…In hot 
sauce & butter.
LOUISIANNA  WINGS…With roasted 
garlic, hot sauce & Creole Seasonings.

BLUEGRASS WINGS…Brown gravy, hot 
sauce &

 
 bourbon.

BEIJING  WINGS…With Sweet Chili & soy.

BBQ WINGS…Finished on the grill with 
Washington Platform BBQ Sauce.

BIG AL WINGS…BBQ, honey, hot sauce & 
garlic.

GARLIC WINGS…Roasted garlic, hot 
sauce &

butter.

STICKY WINGS…In honey, hot sauce, & 
soy.

CAESAR WINGS…With garlic & 
parmesean.

COUNTRY WINGS…Breaded & fried.

SHAYM’S WINGS…Tossed in spiced 
Indian Red

Curry

WASABI BBQ WINGS…Finished on the 
grill with

W.P. BBQ Sauce & wasabi

PACIFIC WINGS…In buttermilk & 
coconut.

HONEY CHIPOTLE WINGS…With smoked    
 
 jalapeno, honey & hot sauce.

HONEY BOURBON WINGS…Finished with
Beam & Clover

APRICOT GINGER WINGS…Glazed on the 
grill.

SANTE FE WINGS…Rolled in Fajita 
Breading,, 

and fried crisp.

HONEY GARLIC WINGS…Roasted garlic, 
honey 

& hot sauce.


 
 TERIYAKI WINGS…With 
pineapple, ginger & soy


 
 MARGARITA WINGS…
Tequilla, lime & hot sauce.

SATE’ WINGS…In peanut, lime & soy 
sauce.

      BURGUNDY WINGS…Glazed with a 
red wine 

reduction & hot sauce 

       JERKED WINGS…With pineapple, soy 
& Jerk

seasonings.

       HONEY HABANERO WINGS…Honey,
habanero mash & hot sauce.

       SOUTHERN FRIED WINGS…Rolled in 

 
 
 
 cornmeal 
breading and fried crisp


 
        RASPBERRY WINGS…
Finished on the
                                     grill with 
raspberry & sherry
       BLACKSTRAP WINGS…Sauced with a

touch of molasses
  
 
 
                   

                 
 Dry seasoned 
wings, started on the grill, 
                
& finished in the oven.

GROASTERS



                     They’re 
Grrreat!!!

         CAJUN
         BBQ

         TACO
        CANADIAN RUB

         GREEK
          JERKED
          FAJITA

          KIWI ORANGE
         LEMON PEPPER

           CURRY
          Most wings available choice of 
bone in,
               or boneless; & either mild, 
medium, 
 
 
 
                          
or “stupid”

7.25/lb.          13.75/2 lb.

     19.95/3 lb.          31.25/5 lb.

   8-10 piece/lb., with celery & Bleu Cheese
        Dressing.



CLAMBAKE

  SECOND SUNDAY
   NEW ORLEANS
    JAZZ & FOOD
       FESTIVAL
        Each Month, Second Sunday 
FeaturingThe Mike Sharfe Trio

  THURSDAY NIGHT
     HONKEY TONK!
      One price for all-you-care-to-eat 
            BBQ Ribs & Fried Catfish. 

             LIVE MUSIC!

          11th ANNUAL

   A CELEBRATION 
    OF THE CRAB!
      OCTOBER 22nd THRU 
     NOVEMBER 13th, 2010

   Is proud to present a stage 
                  at the

      MIDPOINT 
  MUSIC FESTIVAL
Thursday, Friday, & Saturday,
   September 23-25, 2010

Friday, November 19th, 2010
One price for all-you-care-to-eat
clams, mussels, crawfish, shrimp, 
        corn & potatoes!!!
 

       
    2010

                

        Friday, August 
6th thru

          Saturday, 
September 4th 

        

        “101 WAYS TO CHOKE

"We gonna pitch a Wing Dang Doodle all night long!"

WING FLING

 SUNDAY DINNER



         YOUR CHICKEN!”


