PO BOYS SOUP AND SALADS DAILY SPECIALS
8” 12”  whole loaf 47/ toast Gumbo cup: 450  bowl: 7.50 Mondays: Fried Chicken w/ 2 sides
Roast beef 7.50 9.00 20.00 4.00 White or Dark: 7.50
Ham 6.00 8.00 18.00 3.50 Caesar Salad 6.00 8” Pulled Pork Po-boy 7.50
Friedham 650 850 19.00 3.50 A bed of romaine lettuce w/parmesan cheese, Tuesdaj§: 2 Pork Chops w/ 2 sides: 7.50
Smk sausage 600 800 1800 350 Koz’s own homemade croutons and Caesar dressing. 8” Cuban 750
Greek Salad 7.00 . . )
Hot 6.00 800 18.00 3.50 ys: i
© S; ulslage 600 800 1800 350 A bed of baby spinach w/ feta cheese, black olives, red Wednesda s', White Beans & Rice W/ sausage 7.50
Meatba . . . . onions, and Balsamic vinaigrette. w/ country fried steak, or grilled chicken 7.50
Turkey 6.00 8.00 18.00 3.50 House Salad 6.00
BBQ beef 750 9.00 20.00 4.00 A bed of mixed greens, tomato, shredded cheese, Thursdays:  Meatballs and spaghetti 7.50
BBQham 6.00 8.00 18.00 3.50 croutons, and your choice of salad dressing. Lasagna w/ 1 side 8.99
Hamburger 6.00 800 18.00 3.50 Chef Salad 8.00 8” Chicken Parmesan Po-boy 8.00
Cheeseburger 650 875 20.00 3.80 Ham, roast, turkey, & cheddar cheese on a bed of mixed Friday . Shrimp Creole over rice w/ 1 side 8.99
Hot dog 500 7.00 15.00 250 greens 8” Soft Shell Crab Po-Boy 9.50
To any salad, add: . . .
French fry 5.00 7.00 15.00 2.50 _ _ Saturday: Fried Chicken w/ 2 sides
Chicken 600 800 18.00 4.50 Grilled shrimp for 3.00 White or Dark: 7.50
(Fried or grilled) Grilled chicken for 2.50
Dressings: Italian, Ranch, Honey Mustard, Caesar, Balsamic N N
Seafood: vinaigrette, Bleu Cheese, Oil and Vinegar. . S1D E S
. . Baked Macaroni, Vegetable, Side Salad 2.50
Fried shrimp 8.00 11.00 24.00 4.50 DINNERS French Fries, Potato Salad 950
Grilled shrimp 8.50 11.50 25.00 4.50 e Chilli ch Fri 4.00
. Red Beans & Rice w/ sausage 7.50 1L cheese tries .
Fried oyster 9.50 14.00 28.00 4.75 Tled chick 750 Cheese Fries 3.00
Fried catfish 600 10.00 21.00 4.50 . W grilled chicken ' Onion Rines 400
Fried shrjoys 9.50 1400 2800 4.75 Chicken Tenders w/ 2 sides 750 Sweet Potfo Fries 400
Add: Grilled Chicken w/ 2 sides 7.50 Pound P Salad 5'00
Cheese 50 75 900 30 Country Fried Steak w/2 sides 7.50 ound Fotato Sala ’
Chili 50 75 900 30 Fried S;;f:i)od Plates w/ 2 sides: 1099 KIDS MENU
SPECIALTY SANDWICHES o P 1399 Chicken Tenders w/1 side 400
yster : Shrimp w/1 side 5.50
CHAMBER 700 900 2300 Catfish 9.99 DESSERTS
Roast beef, ham, turkey, Swiss & American cheeses, 2 Stuffed Crabs 8.99 Bread Pudding 2.50
lettuce, tomato, onions, mayo, Italian dressing & hot mustard Seafood Platter 17.99 Peach Cobbler 2,50
MUFFULETTA HALF: 6.50 WHOLE: 11.50 Sides For Dinners: Vegetable, Baked Macaroni, Side Brownie Bomb 3.00
Club Sandwich 8.00 Salad, Potato Salad, French Fries

-served with chips and a pickle



KOZ’'S

Once there was a 12-year-old boy named Gary, who peddled his
paperboy bike over to The Poboy Bakery on Franklin Avenue. Upon
entering, he was greeted by Mr. Jerry (Seely) the owner. Gary asked for
a job and Mr. Jerry handed him a broom. As Gary grew, Mr. Jerry
dubbed him Koz (a Komocasi pilot without a plane), because of his
antics.

In 1978, Mr. Jerry and Koz moved The Bakery from the corner
of Franklin and Filmore in Gentilly to 5321 Franklin, the once Teddy’s
Meat Market. After fashioning the meat market into a restaurant in the
style that only Koz and friends could accomplish, Mr. Jerry and Koz
bought the building in 1983. Sadly in November of that year, Uncle
Teddy Gabb passed away leaving the upstairs apartment open for Koz
and his new wife, Shawn. Koz, Shawn, sons, Max, Gerald, Sam and dog
Moose have lived there happily ever since. Until...

Koz always the steadfast protector of The Bakery and his home
refused to leave whenever a storm threatened. As he, Max, Roz, Billy,
and Otto guarded the homestead; Katrina came knocking and boy did
she knock hard. The roof blew off the apartment causing the bedroom
ceilings to cave in and the water rose to 10 feet inside The Bakery.

With no restaurant and no place to call home the Gruenigs
traveled to Jackson, MS, where they realized they had to get closer to
home to help rebuild New Orleans. Through the grace of God and
good friends, Darlene and Gerald Thomas leased Koz the restaurant in
Harahan.

Fast forward almost four years and Koz and the family were
ready to return to New Orleans and make a second home. Although not
back in Gentilly we are happy to be in Lakeview and Harahan and look
forward to the same warm relationship in these communities that we
enjoyed for so many years in Gentilly.

Enjoy!
Please join us again!

Visit Our Other Location in Harahan !
6215 Wilson St.
504-737-3933

ASK US ABOUT

CATERING
Here are a few favorites:

Assorted finger sandwiches
Finger poboys

(Meats)

5” muffulettas cut in 4

Mini Muffulettas

Deviled eggs

Meatballs

(In BBQ or Creole Sauce)

10# Drumettes
Pasta/Rice Dishes: 2” pan
Seafood 95.00
Chicken & Tasso 65.00
Veggie 35.00
Jambalaya 65.00
Red Beans w/ Sausage  50.00
Trays: Small
Fruit 35.00
Veggie 35.00
Cheese & Fruit 45.00
Salads

48.00/100
100.00/100
50.00/50
25.00/25
45.00/48 pcs
50.00/50
35.00/50
40.00/100

45.00

4” pan
125.00
80.00
50.00
90.00
75.00

Large
55.00

55.00
65.00

Market Price

Need anything else? Just ask

515 Harrison Ave.
New Orleans, La
504-484-0841
FAX 504-484-0522
www.kozcooks.com

Open:
Monday-Thursday
11-8
Friday 119
Saturday 11-8
Sunday Closed
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