
bowls
tender juicy shrimp and crab, sweet corn, holy trinity in rich, 
creamy seafood stock

Gumbo Ya-Ya
Fresh Gulf shrimp, pulled chicken, andouille sausage, and holy 
trinity served with long grain rice

Lil’ Bit
NOLA

757.524.460011am - 10pm Everyday

Nola  Wings
sweet tea marinated jumbo wings tossed withNOLA style hot 
sauce, honey citrus pepper, or cajun dry rub. 

appetizers

Virginia farm to table heirloom tomatoes soaked in 
buttermilk and fried crispy. topped with feta cheese, pork 
belly and Cajun remoulade

kids
Fried Shrimp ‘n Fries

Chicken Tenders ‘n Fries

Interested in a boil?

snowcrab legs

jumbo shrimp, head off

your choice of lemon garlic butter or NOLA Cajun sauce 
plus corn, sausage and potatoes included!

Louisiana Jambalaya
long grain rice, crawfish, andouille sausage, holy trinity, 
stewed tomatoes, okra in Creole broth topped with Gulf 
shrimp

Entrees

Creole Shrimp Scampi
linguini pasta tossed with our housemade scampi butter and 
topped with Jumbo Gulf shrimp

Red Beans’n’Rice
red beans simmered in our rich Creole broth, long grain rice, 
andouille sausage

Cajun Shrimp’n’grits
cheesy stone ground grits, Jumbo Gulf shrimp, Cajun scampi 
butter and andouille sausage

Sides

Cornbread (2)

Skillet Veg of the Day

Sweet Stuff

Bourbon Bread Pudding
fresh Nola bread cubed and soaked in house bourbon 
cream and drizzled with spiced rum caramel

Beignets

Flourless Chocolate Cake
served warm with espresso chocolate sauce

traditional with lots of powdered sugar

Fried Crawfish Nugs

lightly dusted, fried crisp & served with creole buttermilk dip

Abita Beer Braised Short Ribs
slow cooked and served over goat cheese mash

a Cajun favorite, smothered crawfish, slow cooked with holy 
trinity and dark roux, served over long grain rice

kids meals served with funnel cake fries

Goat Cheese Mash

Debris Fries

crispy seasoned fries topped with tender short ribs, tangy 
gravy & finished with our housemade beer sauce

*consuming raw or undercooked meat or fish can increase the risk of contracting a food borne illness

Smoked Pork Belly
seasoned and slow smoked pork belly, grilled and finished 
with our pickled blueberry glaze and served with goat 
cheese mash

Shrimp Creole
Fresh Gulf shrimp simmered in a spicy tomato sauce and served 
over dirty rice

Chesapeake Bay invasive blue catfish, marinated in Creole 
mustard and white wine, fried golden brown and served with 
sauce gribiche and french fries

Chesapeake Bay Blue Catfish
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fb:  @lilbitnola       ig: @lilbitnolavb

Shrimp’n’Crab Corn Bisque

Fried Green Tomatoes

Crawfish Étouffée

.₉₅

.₉₅

Bayou Crabcakes
two jumbo lump crabcakes seared to perfection and topped 
with remoulade

10.₉₅

join us for happy hour: 3-6

The Beach

Fried Shrimp

Fried Oyster

Debris Short Rib

po’ boys

We use authentic 8” Leidenheimer bread from New Orleans for 
all of our Po’Boys. Served dressed or undressed with choice of 
Zapps potato chips. Sub house salad or fries for +$1.50

fried shrimp and crab, tossed in garlic lemon butter. sauced, 
dressed, and topped with Cajun remoulade

Muffuletta
the New Orleans classic big enough to share. made with 
soppressata, mortadella, capicola, provolone and olive 
relish served on a round Sicilian sesame bread invented by 
Salvatore Lupo in 1906: the original is still served at Central 
Grocery

Abita braised short ribs & gravy served with a little shredded 
lettuce and mayo

Fried Catfish
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all entrees served with house made cornbread

4.₅₀

nice and simple, fried jumbo shrimp served with cocktail 
and remoulade sauces

Fried Shrimp 11.₉₅

local oysters marinated in tangy buttermilk and fried golden 
brown.  garnished with shaved celery, dehydrated Bloody 
Mary, and served with housemade hot sauce

Fried Oysters 12.₉₅

Fried Green Tomato 11 .₉₅

Creole Fries

6.₉₅ /

7.₄₅ /

7.₉₅ /

7.₄₅ /

7.₄₅ /

Steamed Shrimp

full pound of jumbo shrimp served with drawn butter & lemon

19.₉₅
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