
 
Dinner  Menu  

( Nightly and All Day Saturday)  
 
Welcome to Gumbeauxõs, A Cajun Caf®!  Weõre glad youõre here.  Gumbeauxõs was established in 1994 by Robert, 
Wendy and Dorothy Regan and is still family owned and operated.  Our goal is to give the people of Douglasville 
and Metro -Atlanta the best Cajun food to be had anywhere.  Our menu consists of various dishes from Louisiana, 
from Creole to Etouffee to Jambalaya and boiled crawfish.  Most of our seafood is fresh from the waters of the 
Louisiana bayous, the Gulf of Mexico and the eastern US coast.  We go to extreme measures to ensure that you are 
getting the freshest product available.  
 
Most all of Gumbeauxõs dishes are made from scratch.  Some take just a few minutes longer to prepare than others.  
Rest assured that we do not pre-bread or pre-cook most dishes, as this would take away from the natural flavors 
and compromise quality.  Your patience is much appreciated.  
 
At Gumbeaxõs we strive to have the most courteous and timely service, along with the most cost -effective and 
quality menu possible.  Please let us hear from you ð we want to see you again!  Thank you for your patronage.  
 

Sincerely,  
Robert, Wendy and Dorothy  

6712 East Broad 
Street    Douglasville, 

Georgia 30134 
770-947-8288 

www.gumbeauxs.com  

 

Hours:  
Tuesday-Saturday  

11-2 for Lunch  
5-10 for Dinner 



Appetizers 
Maryland Style Jumbo Lump Crab  Cake         Market  
 A 5oz portion of delicious jumbo lump crab meat, mayonnaise, and secret spices broiled to perfection 

Fried Cajun Crab Cakes (2)           $10.95 
 Fresh crab meat, breading and spices carefully molded into patties and fried golden brown.  
 (Served with homemade Hollandaise sauce)   
Jumbo Lump Crab Cocktail           Market  
 Jumbo lump crab meat served in a martini glass with a splash of homemade remoulade sauce  

Bourbon Street Crawfish Dip           $8.95 
 Crawfish tails sautéed in a rich, spicy etouffee and cheese sauce (served hot with tortilla chips)  

Crab, Spi nach and Artichoke Dip          $9.95  
Fresh crab meat, spinach and artichoke hearts mixed in a rich, creamy blend (served hot with tortilla 

chips)  

Tiger Stadium Tailgate Dip           $9.95 
 A square of cream cheese covered in fresh crab meat and homemade cocktail sauce, (Served with club  
crackers)  

Chilled Shrimp and Crabmeat Dip          $7.95  
 Diced shrimp and fresh crab meat blended into a spicy sour cream, cream cheese and horseradish mixture.
  (A 6oz. portion served with club crackers)  

Fried Green Tomatoes                                   Traditional   $6.95    
    Fresh green tomato slices fried in seasoned corn flour until golden brown.             Cajun Style    $8.95  
 Spice it up with a layer of crawfish etouffee and cheese for $2 more. 

Fried Crab Claws  (Seasonal)             Market  
Buffalo Shrimp (specify mild or hot)         $10.95 
Butterflied  shrimp fried golden brown then tossed in Ya Yaõs hot sauce (served with blue cheese and celery )  

Cajun Popcorn             $8.95 
 Crawfish tails lightly b attered and fried golden brown. (Served over Cajun fries)  

Bayou Fried Gator            $8.95  
Farm raised alligator tenderloin cubed and marinated, lightly battered and fried . ( Served over Cajun frie s) 

Cajun P opcorn and Gator Combo         $8.95 
 The best of both served over Cajun fries. 

Cajun Chicken Tenders (Buffalo style add $1)  Served on Cajun frie s.    $7.95 
Crabmeat Stuffed Mushrooms           $9.95  
 Fresh crabmeat stuffing and spices molded into fresh mushroom caps then broiled. 

Cajun Sampler             $10.95 
 4oz samples each of Crawfish Etouffee, Shrimp Creole, J ambalaya, Chicken & Sausage Gum bo,  

and Red Beans & Rice.  No substitutions, please.  




