
Cajun Queen
A Charlotte landmark, the Cajun Queen has proudly served Charlotte 
authentic New Orleans Cajun cuisine since 1985. Only one mile from uptown, we are 
the only restaurant that has live Jazz every night of the week. We’ve won so many 
“best of” awards, we can’t list them all! Come on down and see for yourself just how 
extraordinary and unique we are. We serve fresh seafood nightly, pork chops, steaks 
and, of course, crawfi sh. We’ve recently renovated, adding outside seating, a rooftop 
patio, new HD TV’s, and a new spacious bar. We’re the perfect place for a business 
meeting, offi ce party, rehearsal dinner or a romantic evening. COME TASTE THE FUN!

1800 East 7th Street  |  Charlotte, NC 28204  |  (704) 377-9017  |  cajunmit@aol.com
CajunQueen.com

DINING INFORMATION

Terrace Dining
Balcony Dining
Heart Smart Options
Vegetarian Options
Take Out Meals
Children’s Menu
Extensive Wine List
ENTERTAINMENT

Bar
Live Jazz Nightly
ATTIRE

Casual
ADDITIONAL SERVICES 

Full Service Catering
Private Parties
Private Rooms
Banquet & Meeting Facilities
RESERVATIONS

Suggested
SMOKING

Smoking Section on Patio
HANDICAP ACCESSIBLE

CREDIT CARDS

American Express 
Visa
MasterCard 
Discover
Diners Club Card
CHECKS

Not Accepted

Hours
Mon • 5:00 am-9:30 pm

Tues-Sat • 5:00 pm-11:00 pm
Sunday • 11:00 am-9:00 pm

Meals Served
Dinner

Sunday Brunch
Late Night Dining

Cuisine
Cajun

Seafood
Steak House

Executive Chef
William Wessling



Cuisineof Charlotte.com

APPETIZERS
New Orleans B.B.Q. Shrimp. . . . .$8.95/14.95
Sautéed with butter, garlic, beer and a variety 
of Cajun/Creole spices.

Cajun Fried Oysters  . 1/2 $10.95/Full $16.95

Crawfish Scampi . . . . . . . . . . . . . . . . . . . $9.95
Crawfish tails sautéed with garlic, white wine, 
scallions, parsley and our own “Bayou Blend” spices.

Cajun Popcorn . . . . . . . . . . . . . . . . . . . . . $9.95
Fried crawfish tails served with sherry remoulade

Fried Green Tomatoes  . . . . . . . . . . . . . . $7.95
Served with tomato remoulade sauce.

Seafood Gumbo . . . . . . . . . . Cup $3/Bowl $5
A Cajun/Creole creation made with fresh 
vegetables, filé spices, shrimp and crabmeat.

SALADS
House Salad . . . . . . . . . . . . . . . . . . . . . . . . . .$4
with Entrée  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $2.75

Caesar Salad  . . . . . . . . . . . . . . . . . . . . . . . . .$5
with Entrée  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $3 

   Add Fried Oysters  . . . . . . . . . . . . . . . . . . . . . . . $17.50
   Add Blackened Shrimp . . . . . . . . . . . . . . . . . . . . $15.50

ENTREES
Diane
Mushrooms, garlic, butter, green onions, parsley 
and our Queen’s Magic spices all sautéed together. 
Moderately spiced and served over rice.

Creole
Lightly spiced tomato base with simmered peppers, 
onions and celery. (Cajun Trinity)

Etouffee
A dark, highly seasoned roux-based sauce 
served over rice. Hot and Spicy!

Diane, Creole, & Etouffee are served with your choice of:

Chicken . . . . . . . . . . . . . .$14.95; Shrimp . . . . $16.95
Crawfish . . . . . . . . . . . . .$16.95; All 3 . . . . . . $18.95

Shrimp Scampi  . . . . . . . . . . . . . . . . . . . $17.95
Sautéed with butter, garlic, scallions and parsley. 
Served with rice and a house vegetable.

ENTREES (cont.)
New Orleans BBQ Shrimp . . . . . . . . . . $17.95
Sautéed with butter, garlic, beer and 
a variety of Cajun/Creole spices.

Wash Day Blues  . . . . . . . . . . . . . . . . . . $15.95
A heaping bowl of red beans and rice with 
Andouille Sausage.

Shrimp and Grits. . . . . . . . . . . . . . . . . . . . .$21
Blackened shrimp served with sone-ground, 
creamy grits, Creole sauce and Andouille sausage.

BLACKENED SELECTIONS
Coated with our special spice mixtures and seared 
rapidly to seal in the juices!

Steaks
Served with garlic mashed potatoes 
and fresh vegetables. 

Ribeye (16 oz.) . . . . . Market
Ny Strip (14 oz.) . . . Market
Filet (8 oz.)  . . . . . . . Market
Add Mushrooms Diane 3.00 or with any 
Topping of the Day add 5.00

Blackened Catfish (Farm Raised) . . . . $16.50
Served with garlic mashed potatoes and
house vegetable. With any topping of the day . . . $20.50

Blackened Chicken Breast . . . . . . . . . . $14.95
Served with rice and house vegetable. 
With any topping of the day. . . . . . . . . . . . . . . . . . $19.95

Bayou Platter . . . . . . . . . . . . . . . . . . . . . . . .$21
Catfish, chicken, red beans and rice.

New Orleans Platter . . . . . . . . . . . . . . . . . .$23
Catfish, shrimp, scallops, oysters, 
red beans and rice.

FRESH FRIED SELECTIONS
Served with House Vegetable and your choice of Garlic 
Mashed Potatoes or Coleslaw.

Fried Oysters . . . . . . . . . . . . . . . . . . . . . $19.95
Fried Shrimp  . . . . . . . . . . . . . . . . . . . . . $17.95
Fried Half & Half (Oysters & Shrimp) . .$19.95
Fried Salt & Pepper Catfish 
(Farm Raised). . . . . . . . . . . . . . . . . . . . . . $16.95


