
S T A R T E R S

BRUNCH MENU
S E R V E D  1 0 A M - 6 P M  S U N D A Y

Lobster & Avocado Deviled Eggs 14

Breakfast deviled eggs are just what you need!

Hard boiled eggs filled with creamy avocado,

cilantro, onions, lime juice and chili flakes topped

with deep fried lobster

Bacon Monkey Bread 15

Never choose between sweet & savory again…
bacon adds a tasty twist to homestyle monkey

bread topped with cream cheese icing

Cajun Grilled Salmon Skewers 14

These beautiful skewers are zesty and spicy with a

hint of sweetness!

Jalapeno Beef Sausage Empanadas 12

Jalapeno beef sausage and potato

stuffed empanadas 

Cajun Corn Poppers 7

Our version of hush puppies and so good!

Fried Chicken Tacos 10

The perfect little snack before your brunch!

E N T R E E S

Cajun Crawfish and Eggs 15

Eggs scrambled with onion, bell pepper, garlic, Cajun seasoning and tabasco sauce topped with

crawfish tails and our house made Cajun sauce

Cajun Potato and Eggs Breakfast Scramble 12

Our house made breakfast diced potatoes served with scrambled eggs, jalapeno beef sausage

and house made Cajun sauce with your choice of protein (Add Blackened Shrimp, Blackened

Salmon, Cajun Crawfish or Blackened Chicken $10)

Cajun Lamb Lollipops and Grits 23

Our pan seared Cajun lamb lollipops served over creamy cheese grits with a balsamic drizzle

New Orleans Style BBQ Shrimp & Grits 23

Our cheesy grits made with provolone, white cheddar and smoked gouda, jalapeno beef

sausage and jumbo shrimp in a tangy sauce seasoned to perfection

Lump Crab Flatbread with Avocado and Tomatoes 17

House made garlic flatbread with fresh avocado spread and pico de gallo, jumbo lump crab,

chili oil and flakes with a Balsamic drizzle

240-838-7575@LACAJSEAFOOD

WWW.LACAJSEAFOOD.COM
4531 TELFAIR BLVD SUITE 1 10

CAMP SPRINGS,  MD 20746



Creamy Cajun Salmon Plate 17

Our house made diced breakfast potatoes with sauteed spinach, tomatoes and onions topped

with a creamy Cajun sauce and blackened salmon

Cajun Cheddar Breakfast Biscuit 14

Our house made Cajun cheddar biscuit with scrambled egg, onion, green peppers, diced jalapeno beef

sausage and crawfish smothered in a creamy Cajun sauce

Churro Pancake & Deep Fried Crab Legs 27

Our Signature churro pancake with cinnamon sugar, cream cheese icing and chocolate

sauce…soooooo good! Served with 1 lb deep fried snow crab legs

Deep Fried French Toast Breakfast Sandwich 16

Two scrambled eggs with cheese served with your choice of pork bacon or jalapeno beef sausage

served between two pieces of deep fried french toast

Verde Chilaquiles 14

Traditional Mexican breakfast dish served with tomatilla sauce and a fried egg

Add Ribeye Steak 10

Seafood Omelette 19

Stuffed with shrimp, crawfish and crab meat, shredded cheese, and spinach served with pico de gallo

and Cajun sour cream

Steak & Eggs $27

6 oz ribeye steak seared in our house made Cajun butter and finished in the oven served with two

eggs (fried or scrambled) Add Cheese 1

Cajun Style Cheese Grits 4

Jalapeno Beef Sausage 6

Cajun Shrimp 11

Bacon 6

Two Eggs (Scrambled or

Fried) 5 Add Cheese 1

Sauteed Spinach 4

S I D E S / A  L A  C A R T E  

Breakfast Potatoes 5

Add Cheese 1

Cajun Cheddar Biscuit 5

(Add Gravy 2)

½ lb Deep Fried Crab Legs

15

Pancakes (2) 7 (Make it

Churro? Add 1)

D E S S E R T S

La’Caj Deep Fried

Cheesecake

Banana Pudding Crème

Brulee



Casa Margarita 10

House tequila, fresh lime, triple sec, simple syrup

Flavored Margarita 12

Your choice of: strawberry, pineapple, mango, passion

fruit or guava added to our casa margarita

La’Caj Margarita 14

House made jalapeno infused tequila, fresh lime, triple

sec, agave, Grand Marnier floater

MARGARITAS

All handcrafted cocktails with fresh ingredients

BEBIDAS/DRINK MENU 

MIMOSA 7

BELLINI 8

MANGO MIMOSA 8

PINEAPPLE MIMOSA 8

PROSECCO MINT MOJITO 9

BRUNCH COCKTAILS

Casa Paloma 10

House tequila, grapefruit soda,

agave, fresh lime

Flavored Paloma 12

Our casa paloma with your

choice of pineapple, strawberry,

mango, passion fruit or guava

fresh puree

PALOMAS

Classic Mojito 11

House rum, lime wedge, fresh mint, simple syrup, soda

 Flavored Mojito 13

Our classic mojito with your choice of flavor! Coconut, pineapple,

mango, passion fruit, strawberry or guava

MOJITOS

Sangria Blanca 8

White wine, house vodka, peach schnapps, pineapple juice, triple sec

and red apples and fresh pineapples

Sangria Roja 8

Red wine, spiced rum, brandy, orange juice, triple sec, red apples

and oranges

SANGRIAS



(Please note that specialty cocktails cannot be returned.)

SPECIALITY COCKTAILS

Lemon Strawberry Creamsicle 9

Strawberry puree and 6 oz of limoncello – so strong we only allow

(1) per person – sorry!

Tequila Lemon Drop 14

Don Julio Blanco, Grand Marnier, Lemon Juice, Agave

Fancy Melon Martini 10

Amsterdam Apple Vodka, melon liqueur, fresh lime, apple juice

Mexican Mule 9

House tequila, fresh lime juice, agave, ginger beer

Southern Punch 14

Cruzan rum, Hennessy, fresh lime, peach schnapps, cranberry,

pineapple

Cotton Candy Cosmo 12

Vodka, triple sec, lime juice, cranberry over cotton candy

Cajun Storm 10

Spiced rum, grenadine, passion fruit puree, fresh lemon juice, white

rum

King Cake Martini 11

Vanilla vodka, rumchata, white crème de cocoa

Cajun “Lemonade” 11

Our house frozen margarita blended with a tsp of hot sauce and

topped with a spiced rum floater and a Tajin rim

Spiked Blue “Kool-Aid” 10

Tastes like kool-aid but it’s definitely not for kids!

The La’Caj 13

La’Caj means Cajun Latin Fusion and this drink is exactly that!

If you can’t decide what cocktail

to enjoy, we recommend this flavorful but balanced drink!

(First time visitor? Get your camera ready!)


