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The Popular Steak properly aged, trimmed

O it&’l Cocﬁtaé[ and carefully brojledito your Bltng (0 U N G el R TS S R A TS R 16.95
/ Filet Jl/( ignon

The Steak Supreme, cut in the old-fashioned manner and

[ C{ skillfully broiled to enhance the flavor and retain the Natural Juices ................ 15.95
4
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Tender Jumbo Gulf Shrimp served on a bed of lettuce topped with our chefs own BEE/[ ng gyg étgaé

special recipe Remoulade Sauce. Garnished with wedges of lemon and lime. 595

étuf/[scl dm ushnooms

Mushroom Caps filled with our special blend of Lump White Crabmeat and Creole
Seasonings and baked to a golden brown then laced with our lemon sauce. 4 95

Tender Jumbo Gulf Shrimp on a bed of lettuce. Served with tangy cocktail sauce
and garnished with wedges of lemon and lime 595

Large Selected Oysters in a tangy cocktail sauce. Garnished with
wedges of lemon and lime. 4.25

Selected Center cuts of the Rib Eye. Broiled to your liking............... e R I R 15.95

B 55/[ Pontenhouss Steak

For/the! Fearty Bater . witl o oo it i co e s e it ol e el SRS S S dips et e it e 16.95

Oyitsu Bésnué[[z . C[Zo/z/zs L /[ e

Selected Oysters baked on the half shell with our chefs special blend of Bienville Sauce.

OH it&’li %chs/’&[[&’l Only the finest of Prime Beef used to prepare this favorite. ' 8.95
Oysters on a bed of Pernod spinach, served on the half shell and glazed with Natural Juices. 495 '(Roait gj’ll:mg 6@[[;5, Of B&Eﬁ 74 U gui

“Our Chefs Speciality” Our Speciality, prepared in a manner that captures all the
C’laz;msat é’t C/ia’z[&.’x P }/ natural flavor and taste you ‘expect from.this cub . a0 i Eat v il g Tl W e s 14.95

Lump White Crabmeat, tender white onions, sweet peppers and fresh parsley, sauteed in
butter and white wine delicately placed in a crepe then baked and topped with
Cheddar Cheese sauce garnished with wedges of lemon and lime. 4.95
7 wr Soupy Cauddron 2
wom otfe ked Stuffed Shni |
ake tuffe imp aison

C] [ C[ 5 Jumbo Gulf Shrimp wrapped with a delicate blend of Lump White Crabmeat
NEOLE é;ga 00 umoo and Creole Seasonings. Then baked to a golden brown and topped with our
own special ‘recipe Lemony Sauces: o il i S T o L A o IR SR S S DU 1295

Shrimp, Oysters, fresh Louisiana Crabs, onions, okra and selected creole seasonings are

combined and prepared to our chefs special recipe: Creating one of the areas ’
outstanding local dishes. Cup-2.25 Bowl-395 . é‘tuffgd QL[gé O/[ ‘j’lout Baa«uzgga’ld

O ’ S (! ) [ Selected Fresh Filet of Trout topped with lump crabmeat stuffing
non OLLP LEans Jaced with ourLemon Saucer’, o s 5, (i les o on sl Bt (S al Ao e sl 10.95
Hearty Beef stock, Onions, Tomatoes, White Wine and Bay Leaf simmered ever so slowly . o X
then topped with Mozzarella, Parmesan Cheese and Croutons 195 ’Z,me an Hit&’li ,/ O)’Ltc a’lt’laL)’L
0 : S i Jumbo Gulf Shrimp and Selected Jumbo Opysters prepared in the
Cr JAINRECH - /WW traditional New Orleans manner. Battered and deep fried until
golden brown with lemoryand lime garmash, v i 00l Jodal Ld Ll Biand G0 L il U 10.95
ST S o SHRIMP OR OYSTERS PONECHARTRAIN, 0 ¢/, bl s o0y e 0 v B i 0 e 935

Selected exclusively for Beauregards

New York Style 1.95 Amaretto 2.50 ﬁ % " y
lcg‘f’zawgs’wy cgu,nc{ag 1S oy MA/ WLW

Creme ds :/V(ant/;s Sundas 2.50
C/éoco[afs Sundas 75 Gé[‘gt dlﬂégnon Baawzsga'zc{

Center Cut of Filet filled with a rich Crabmeat

g C/ S dressing and crowned with a Mushroom Cap and our Lemon Sauce.
CE am
& o égig“it : Truly & Gourirels delight i &% 50 o G 0Ll v i D gl s U e el I Sl S 16.95

Lobsten Tail

%W‘W Sweet, luscious Lobster, priced according to market Eight ounce or Colossal twenty ounce

Custom Blend Coffee Sanka Jza :/V(Lfﬁ
Ded 57 ﬁcﬁ Ol et Baked HKed Snapper

Enjoy our House Wine with your meal
Glass. . . 1.75 Carafe. . 5.75

All topped with rich whipped cream
and almonds bits, garnished with a Maraschino Cherry 1.50

Only Fresh Selected Snapper is used for this dish, sauteed in
butter and White Wine and garnished with Toasted Almond Slices................... 10.95

WE INVITE YOU TO SELECT YOUR OWN BOTTLE OF WINE FROM OUR WINE LIST
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1319 St. Charles Ave., New Orleans, La. 70130
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