
 SAMPLE MENU SELECTIONS DOWNTOWN

13 prices and selections subject to change

A p p e t i z e r s 

Peel nʼ Eat Shrimp . . . . . . . . . . . . . . . . 1 lb.: $12.95

Oysters on the Half Shell . . . . . . . Dozen: $14.95

Fried Crawfi sh. . . . . . . . . . . . . . . . . . . . . . . . . . $8.95
Golden fried crawfi sh tails served with 
remoulade sauce for dipping.

Oysters Rockefeller. . . . . . . . . . . . . . . . . . . . $9.95
Juicy oysters on the half shell topped 
with our own spinach blend.

Cajun Nachos . . . . . . . . . . . . . . . . . . . . . . . . . . $8.95
Nacho chips covered with crawfi sh tails, 
andouille sausage, jalapeños, lobster 
cheese sauce, onions, green peppers, 
shredded cheddar, lettuce,and tomatoes. 
Served with sour cream & salsa.

Gator Bites  . . . . . . . . . . . . . . . . . . . . . . . . . Market Price
Tender chunks of alligator tail meat 
breaded and fried crisp. Served with 
house made heirloom tomato creole catsup.

E n t r e e s

Shrimp or Crawfi sh Etouffee . . . . . . . . $16.95
Cajun–Creole gravy made with green 
peppers, onions, celery and seasonings. 
Your choice of  shrimp or crawfi sh, served 
over rice. 

Jambalaya . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $14.95
A combination of shrimp, chicken & 
sausages with rice, onions, green peppers,
and celery.

Blackened Redfi sh  . . . . . . . . . . . . . . . . . . . . $17.95
Blackened redfi sh fi llet topped with 
creole-crawfi sh butter. Served with bourbon 
mashed sweet potatoes and maque choux.

New Orleans Combo  . . . . . . . . . . . . . . . . $15.95
Pick three of New Orleans favorites, 
choose from Red Beans & Rice, Gumbo, 
Jambalaya or Fried crawfi sh. (Sub Shrimp 
& Grits - $3) 

Shrimp & Grits  . . . . . . . . . . . . . . . . . . . . . . . . $15.95
Lightly sauteed shrimp, onions, green 
peppers & cajun seasonings served over 
creamy stone ground grits then topped with 
andouille sausage gravy.

Rib Eye Steak  . . . . . . . . . . . . . . . . . . . . . . . . . $19.95
12 oz. choice ribeye steak cooked to 
your liking. Served with mashed potatoes 
and steamed broccoli.

S a n d w i c h e s

Seafood Poʼ Boys. . . . . . . . . . . . . . . . . . . . . . $8.95
Choose from Fried Crawfi sh, Oysters, or
Shrimp on a 8” roll with lettuce, tomato 
and pickles. Served with remoulade sauce.

The Greenbrier. . . . . . . . . . . . . . . . . . . . . . . . . $8.95
Fried green tomatoes, goat cheese, bacon,
red onion and fresh spinach with honey Dijon
dressing. Served on a kaiser roll.

The “Quarter” Poʼ Boy  . . . . . . . . . . . . . . . $8.95
Hard salami, pepperoni, Lebanon 
bologna, cooked salami, and provolone 
cheese topped with slaw, hot peppers 
and onions.

Muffuletta. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $8.95
A New Orleans original - Ham, hard 
salami, cooked salami, pepperoni and 
provolone cheese topped with an 
incredible green olive salad.

All-American Burger . . . . . . . . . . . . . . . . . . $8.95
6 oz. fresh ground beef, American cheese, 
lettuce, tomato, mayonnaise and onions 
on a kaiser roll.

Fried Catfi sh Poʼ Boy . . . . . . . . . . . . . . . . . . $8.95
Fried catfi sh fi let with lettuce, tomato, 
pickle chips & remoulade sauce.

D e s s e r t s 

Bourbon Pecan Pie  . . . . . . . . . . . . . . . . . . . . . . .$5
Bread Pudding  . . . . . . . . . . . . . . . . . . . . . . . . . . . .$5
Toasted Pecan Cheesecake  . . . . . . . . . . . . .$5
Crème Brulee. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$5

The Quarter

19 Salem Avenue
Roanoke, VA 24011
540-342-2990

TheQuarterRestaurant.com

Follow us 
on Facebook

Mon-Thurs: 
11 a.m. - 10 p.m.

Fri-Sat: 
11 a.m. - 11:30 p.m.

Closed Sundays

Roanoke’s Best 
New Restaurant!
Voted the platinum winner for “Best 
New Kid in Town” in The Roanoker 
magazine’s 2011 Readers’ Choice 
Dining Awards, The Quarter brings 
Roanoke its first true taste of the 
Crescent City.

A Taste of The Big Easy 
in Southwest Virginia
Bringing the fi nest of New Orleans-style 
dining to Roanoke, The Quarter offers 
a diverse menu of traditional Cajun 
and Creole specialties such as red 
beans and rice, gumbo, jambalaya, 
po’ boys, etouffee, fried pickles and of 
course, fresh hand-shucked oysters in 
the half shell. Enjoy dining in a relaxed 
atmosphere or outside in the New 
Orleans style courtyard and discover 
Bourbon Street’s fi nest fl avors right in the 
heart of Roanoke’s historic market area.




