
OLD FRENCH HOUSE
RESTAURANT
Highway 90 & Rue Magnolia

Biloxi, Mississippi

Open 11 a.m.
NEVER ON SUNDAYS

Established Ascension �ursday, May 7, 1964

Proudly Family Owned
for Over 50 Years

Mary Mahoney’s reopened on November 3rd, 2005, 
65 days a�er Hurricane Katrina devastated the restaurant 

with 8 feet of water on August 29, 2005.

228.374.0163 · MaryMahoneys.com ·

SUPREME CHEESECAKE    8

Mary Mahoney’s Famous Bread 
Pudding with Rum Sauce    7

CARAMEL APPLE PIE    8
BOURBON PECAN PIE    8

KEY LIME PIE    8
DOUBLE CHOCOLATE CAKE    8

TURTLE CHEESECAKE    8

PRALINE PARFAIT    7

Add à la mode    3

DESSERTS

SOUP
SOUP DU JOUR    (Cup)    8    or    (Bowl)    12

*†OUR WORLD FAMOUS GOURMET SEAFOOD GUMBO    (Cup)    8    or    (Bowl)    12
GUMBO TO GO    (1⁄2 GAL.)    28    or    (GAL.)    56

*Featured in the John Grisham novel �e Runaway Jury.
†Featured in the John Grisham novel �e Partner.

On June 21, 1984, the Presidential Platter was served by Mary on the White House Lawn 
for President Reagan, Vice-President George Bush and Congressional guests.

APPETIZERS

PRESIDENTIAL PLATTER - CRAB CLAWS & FRIED PETITE SOFT SHELL CRABS    38

LUMP CRABMEAT COCKTAIL    16SHRIMP COCKTAIL 14
LUMP CRABMEAT REMOULADE    16SHRIMP REMOULADE 14

SHRIMP & CRAB AU GRATIN    15*BACK ROOM CRAB CAKES 13
ESCARGOT 15 BABY LAMB CHOPS    18

PETITE FRIED SOFT SHELL CRABS    (PLATTER)    38    or    (1⁄2)    20    or    (1⁄4)    12

FRIED GREEN TOMATOES
with Crabmeat and Craw�sh

14 CRAB CLAWS    (lb.)    38    or    (1⁄2 lb.)    20
Fried or Broiled 

†

SEAFOOD
LOBSTER TAILS (Two -7 oz. Tails)    48WHOLE BROILED FLOUNDER 28

FRIED SHRIMP or FRIED OYSTERS 25 FRIED SOFT SHELL CRABS    26
SHRIMP & CRAB AU GRATIN 28 STUFFED FLOUNDER    33

Lump crabmeat may be added to any entrée for    9
SEAFOOD PLATTER    35

STEAKS, ETC.
PRIME RIB OF BEEF AU JUS    32CHICKEN MARY 24

PRIME SIRLOIN STRIP (12 oz.) 33
QUEEN SIZE FILET MIGNON (6 oz.) 34

FRENCH DOUBLE CUT PORK CHOPS    34

DELUXE DOUBLE LAMB LOIN CHOPS 44 KING SIZE FILET MIGNON (12 oz.)    54
SURF N TURF QUEEN FILET & FL. LOBSTER TAIL    54

RIB EYE STEAK (12 oz.)    36

SHRIMP & TROUT IMPERIAL
Filet of trout topped with capers and onions
with shrimp stu�ed with Crabmeat Imperial

40

HALF LOBSTER IMPERIAL
7 oz. lobster tail stu�ed

with Crabmeat Imperial

46 FLOUNDER IMPERIAL    46
Boneless �let of �ounder stu�ed
with Crabmeat Imperial

SHRIMP IMPERIAL    39
�ree jumbo shrimp stu�ed with 
Crabmeat Imperial and served over pasta

CRABMEAT IMPERIAL SPECIALTIES

SOUP
SOUP DU JOUR    (Cup)    8    or    (Bowl)    12

*†OUR WORLD FAMOUS GOURMET SEAFOOD GUMBO    (Cup)    8    or    (Bowl)    12
GUMBO TO GO    (1⁄2 GAL.)    28    or    (GAL.)    56

*Featured in the John Grisham novel �e Runaway Jury.
†Featured in the John Grisham novel �e Partner.

On June 21, 1984, the Presidential Platter was served by Mary on the White House Lawn 
for President Reagan, Vice-President George Bush and Congressional guests.

APPETIZERS

PRESIDENTIAL PLATTER - CRAB CLAWS & FRIED PETITE SOFT SHELL CRABS    38

LUMP CRABMEAT COCKTAIL    16SHRIMP COCKTAIL 14
LUMP CRABMEAT REMOULADE    16SHRIMP REMOULADE 14

SHRIMP & CRAB AU GRATIN    15*BACK ROOM CRAB CAKES 13
ESCARGOT 15 BABY LAMB CHOPS    18

PETITE FRIED SOFT SHELL CRABS    (PLATTER)    38    or    (1⁄2)    20    or    (1⁄4)    12

FRIED GREEN TOMATOES
with Crabmeat and Craw�sh

14 CRAB CLAWS    (lb.)    38    or    (1⁄2 lb.)    20
Fried or Broiled 

†

SEAFOOD
LOBSTER TAILS (Two -7 oz. Tails)    48WHOLE BROILED FLOUNDER 28

FRIED SHRIMP or FRIED OYSTERS 25 FRIED SOFT SHELL CRABS    26
SHRIMP & CRAB AU GRATIN 28 STUFFED FLOUNDER    33

Lump crabmeat may be added to any entrée for    9
SEAFOOD PLATTER    35

STEAKS, ETC.
PRIME RIB OF BEEF AU JUS    32CHICKEN MARY 24

PRIME SIRLOIN STRIP (12 oz.) 33
QUEEN SIZE FILET MIGNON (6 oz.) 34

FRENCH DOUBLE CUT PORK CHOPS    34

DELUXE DOUBLE LAMB LOIN CHOPS 44 KING SIZE FILET MIGNON (12 oz.)    54
SURF N TURF QUEEN FILET & FL. LOBSTER TAIL    54

RIB EYE STEAK (12 oz.)    36

SHRIMP & TROUT IMPERIAL
Filet of trout topped with capers and onions
with shrimp stu�ed with Crabmeat Imperial

40

HALF LOBSTER IMPERIAL
7 oz. lobster tail stu�ed

with Crabmeat Imperial

46 FLOUNDER IMPERIAL    46
Boneless �let of �ounder stu�ed
with Crabmeat Imperial

SHRIMP IMPERIAL    39
�ree jumbo shrimp stu�ed with 
Crabmeat Imperial and served over pasta

CRABMEAT IMPERIAL SPECIALTIES



SOUP
SOUP DU JOUR    (Cup)    8    or    (Bowl)    12

*†OUR WORLD FAMOUS GOURMET SEAFOOD GUMBO    (Cup)    8    or    (Bowl)    12
GUMBO TO GO    (1⁄2 GAL.)    28    or    (GAL.)    56

*Featured in the John Grisham novel �e Runaway Jury.
†Featured in the John Grisham novel �e Partner.

On June 21, 1984, the Presidential Platter was served by Mary on the White House Lawn 
for President Reagan, Vice-President George Bush and Congressional guests.

APPETIZERS

PRESIDENTIAL PLATTER - CRAB CLAWS & FRIED PETITE SOFT SHELL CRABS    38

LUMP CRABMEAT COCKTAIL    16SHRIMP COCKTAIL 14
LUMP CRABMEAT REMOULADE    16SHRIMP REMOULADE 14

SHRIMP & CRAB AU GRATIN    15*BACK ROOM CRAB CAKES 13
ESCARGOT 15 BABY LAMB CHOPS    18

PETITE FRIED SOFT SHELL CRABS    (PLATTER)    38    or    (1⁄2)    20    or    (1⁄4)    12

FRIED GREEN TOMATOES
with Crabmeat and Craw�sh

14 CRAB CLAWS    (lb.)    38    or    (1⁄2 lb.)    20
Fried or Broiled 

†

SEAFOOD
LOBSTER TAILS (Two -7 oz. Tails)    48WHOLE BROILED FLOUNDER 28

FRIED SHRIMP or FRIED OYSTERS 25 FRIED SOFT SHELL CRABS    26
SHRIMP & CRAB AU GRATIN 28 STUFFED FLOUNDER    33

Lump crabmeat may be added to any entrée for    9
SEAFOOD PLATTER    35

STEAKS, ETC.
PRIME RIB OF BEEF AU JUS    32CHICKEN MARY 24

PRIME SIRLOIN STRIP (12 oz.) 33
QUEEN SIZE FILET MIGNON (6 oz.) 34

FRENCH DOUBLE CUT PORK CHOPS    34

DELUXE DOUBLE LAMB LOIN CHOPS 44 KING SIZE FILET MIGNON (12 oz.)    54
SURF N TURF QUEEN FILET & FL. LOBSTER TAIL    54

RIB EYE STEAK (12 oz.)    36

SHRIMP & TROUT IMPERIAL
Filet of trout topped with capers and onions
with shrimp stu�ed with Crabmeat Imperial

40

HALF LOBSTER IMPERIAL
7 oz. lobster tail stu�ed

with Crabmeat Imperial

46 FLOUNDER IMPERIAL    46
Boneless �let of �ounder stu�ed
with Crabmeat Imperial

SHRIMP IMPERIAL    39
�ree jumbo shrimp stu�ed with 
Crabmeat Imperial and served over pasta

CRABMEAT IMPERIAL SPECIALTIES

SOUP
SOUP DU JOUR    (Cup)    8    or    (Bowl)    12

*†OUR WORLD FAMOUS GOURMET SEAFOOD GUMBO    (Cup)    8    or    (Bowl)    12
GUMBO TO GO    (1⁄2 GAL.)    28    or    (GAL.)    56

*Featured in the John Grisham novel �e Runaway Jury.
†Featured in the John Grisham novel �e Partner.

On June 21, 1984, the Presidential Platter was served by Mary on the White House Lawn 
for President Reagan, Vice-President George Bush and Congressional guests.

APPETIZERS

PRESIDENTIAL PLATTER - CRAB CLAWS & FRIED PETITE SOFT SHELL CRABS    38

LUMP CRABMEAT COCKTAIL    16SHRIMP COCKTAIL 14
LUMP CRABMEAT REMOULADE    16SHRIMP REMOULADE 14

SHRIMP & CRAB AU GRATIN    15*BACK ROOM CRAB CAKES 13
ESCARGOT 15 BABY LAMB CHOPS    18

PETITE FRIED SOFT SHELL CRABS    (PLATTER)    38    or    (1⁄2)    20    or    (1⁄4)    12

FRIED GREEN TOMATOES
with Crabmeat and Craw�sh

14 CRAB CLAWS    (lb.)    38    or    (1⁄2 lb.)    20
Fried or Broiled 

†

SEAFOOD
LOBSTER TAILS (Two -7 oz. Tails)    48WHOLE BROILED FLOUNDER 28

FRIED SHRIMP or FRIED OYSTERS 25 FRIED SOFT SHELL CRABS    26
SHRIMP & CRAB AU GRATIN 28 STUFFED FLOUNDER    33

Lump crabmeat may be added to any entrée for    9
SEAFOOD PLATTER    35

STEAKS, ETC.
PRIME RIB OF BEEF AU JUS    32CHICKEN MARY 24

PRIME SIRLOIN STRIP (12 oz.) 33
QUEEN SIZE FILET MIGNON (6 oz.) 34

FRENCH DOUBLE CUT PORK CHOPS    34

DELUXE DOUBLE LAMB LOIN CHOPS 44 KING SIZE FILET MIGNON (12 oz.)    54
SURF N TURF QUEEN FILET & FL. LOBSTER TAIL    54

RIB EYE STEAK (12 oz.)    36

SHRIMP & TROUT IMPERIAL
Filet of trout topped with capers and onions
with shrimp stu�ed with Crabmeat Imperial

40

HALF LOBSTER IMPERIAL
7 oz. lobster tail stu�ed

with Crabmeat Imperial

46 FLOUNDER IMPERIAL    46
Boneless �let of �ounder stu�ed
with Crabmeat Imperial

SHRIMP IMPERIAL    39
�ree jumbo shrimp stu�ed with 
Crabmeat Imperial and served over pasta

CRABMEAT IMPERIAL SPECIALTIES

B & B    9.5COURVOISIER V.S. 9.5
REMY MARTIN V.S.O.P.    12.5

BRANDY & COGNAC

FONSECA    8

DESSERT WINE

 GRAND MARNIER    9BAILEY’S IRISH CREAM 9
 CHAMBORD 9 SAMBUCA    9
 COINTREAU 9 FRANGELICO    8
 DRAMBUIE 9 KAHLUA    8

AMARETTO    8

CORDIALS & LIQUORS

AFTER DINNER DRINKS
SIGNATURE

IRISH COFFEE
Irish whiskey and co�ee

topped with whipped cream

9.5

BRANDY ALEXANDER
Brandy, Dark Crème de

Cacao, cream and nutmeg

9.5 WHITE RUSSIAN    9
Vodka, Kahlúa
and cream

NUTTY IRISHMAN    9.5
Baileys Irish Cream 
and Frangelico


