
ITALIAN 
CUISINE 

11/e ~ ttJ Awte 'Pfl4ttu 
(!~tete 7tde-fJra Stvwtee 

OPEN 11 AM to 11 PM - CLOSED SUNDAYS 

4624 GOVERNMENT ST. BATON ROUGE, LA. 

Phone Dl 3-5045 



()~· . . \12 Doz. Dozen 

OYSTERS on HALF SHELL ..... 1.00 .... 2.00 
OYSTERS 'ROCK.ERFELLER .... 1.50 .... 3.00 
OYSTERS BIENVILLE .............. 1.~50 .... 3.00 

..l ' ·3 00 FRIED OY::sTERS ... .... ............... 1.75 .... · 
OYSTER STEW .......................... 1.25 .... 2.00 

COMBINATION 

\ 

\ 

SEAFOOD 

PLATTER 

3.25 

BROILED STUFFED FLOUNDER .. 3.50 
' / 5 FROG LEGS ....................................... 3.2 

TENDERLOIN TROUT ..................... 3.00 
STUFFED SHRIMP ........................... 3.25 
JUMBO FRIED SHRIMP ..... .. .. .. .. . . 3.00 
SHRIMP CREOLE ............................. 2.25 
BOILED SHRIMP ............................... 2.00 
SOFT SHELL CRAB ................ ......... . 3.50 
SEAFOOD GUMBO ...... ............ ......... 2.00 
STUFFED CRAB(one) 1.25 .. (two) 2.00 

BROILED 

RED SNAPPER 

3.50 

S 41eti«<-tdu 
IT AllAN -SPECIAL ......... 1.25 

GRILLED CHEESE .............. 60 

HAMBURGER with French Fries .85 

CHEESEBURGER, French Fries.1.00 

PROVALONE CHEESE ..... 1.00 

BAKED HAM .................. 1 .00 

ITALIAN SAUSAGE .......... 1.25 

HAM & CHEESE ............. 1 .25 

ROAST BEEF or BAR-B-Q. 1.25 

SHRIMP PO-BOY ........... . 1.50 
OYSTER PO-BOY ............ 1 .50 
TROUT PO-BOY .............. 1.50 

'Beg.~~ 
COFFEE ................. 15 

ICED TEA ................ 20 
HOT TEA ............... 20 
MILK ..................... 25 

ORANGE JUICE ....... 20 

TOMATO JUICE ....... 20 
GRAPEFRUIT JUICE ... 20 

ROOT BEER ............. 20 
COCA-COLA ........... 20 
7 -UP ..................... 20 

CRAB MEAT on AVOCADO. 
SHRIMP SALAD ........ . 
SHRIMP REMOULADE .... . 
ANTIPASTO .......... . 
HEARTS OF ARTICHOKE .. . 
ITALIAN SALAD ....... . 

. ' SMALL ITALIAN SALAD .. . 
LETTUCE and TOMATO .. _-
HEAD LETTUCE ........ . 
POTATO SALAD ....... . 
SLICED TOMATO ...... . 

2.00 
2.00 
1.75 
2.00 
1.00 
1.00 

.75 

.85 

.75 

.60 , 

.75 J 

SHRIMP CHARLEY (Bar-B-Que) 2.50 

BROILED STUFFED LOBSTER 3.75· 

BROILED LOBSTER TAILS ••• 3.75 

Z't44tltU 
CHEESE CAKE ............... . 50 
APPLE PIE ..................... 40 

LEMON PIE .................... 40 
COCOANUT PIE .............. 40 
CHOCOLATE PIE ............. 40 I 

ITALIAN ICE CREAM 
CASSAT A ..................... . 50 
SPUMONA ..................... 45 

BISQUE TORTONI ........ ... 40 



SHRIMP COCKTAIL •••••••.•••••• 1.00 ITALIAN PEPPERS & OLIVES •• 1.00 -
OYSTER COCKTAIL ••••••••••••• 1.00 COLD CUTS AND OLIVES •.•.•••• L25 
HEARTS OF CELERY SARDINES & ONIONS •••••••••••••• 1.25 

AND OLIVES ••••••••••••.••••• 1.00 MINESTRONE SOUP ••••••••••••••••• 85 

EXTRA LARGE 

T-BONE STEAK 

WITH BAKED POT A TO 

s.oo 

PORTERHOUSE STEAK ........ 6.00 
STRIP LOIN STEAK ................ 4.75 
N.Y. CUT RIB-EYE STEAK ..... 4.75 
VEAL CUTLETS ........... ............. 2.50 
HAMBURGER STEAK .... .. ........ 2.50 

e~ 
BROILED CHICKEN ... ............ 2.50 
BAR-B-Q CHICKEN ............... 2.50 
WHITE MEAT ........................ .. 1.75 

Ptna 
~ COMBINATION .... 2.25 

CHICKEN ............... 2 -.00 
SHRIMP .................. 2.00 
MUSHROOM .......... 1.85 
ANCHOVIE ............. 1.75 
PEPPERONI ............ 1.85 

. . 160 MUZZERELLA........ . 
GROUND MEAT .. . 1.85 
OLIVE .............. · ......... 1.85 

GOLDEN BRO\NN 

FRIED CHICKEN 

2.25 

ITALIAN SAUSAGE ........... 2.25 
~-------:....--r--~- 2 25 

BAKED CHICKEN............................ · 
I LASAGNE 3.00 MEAT BALLS ..................... 2.00 

MEAT SAUCE ................... : 2.00 9-talia« Sjtuiatttu PEPPERONI ......................... 1.85 
CRAB MEAT .... ..... . . . .. .... 2.25 

VEAL SCALOPPINI .............. 3.00 OYSTER ............................... 2.25 
·vEAL Ia PARMAGINA ......... 3.25 SHRIMP ............................... 2.25 
CHICKEN CACCIATORE ..... 3.50 MUSHROOM SAUCE ....... 2~00 .. 
CHICKEN LIVERS PLAIN SAUCE .... . ... .. ..... . 1.75 

CACCIATORE ...... 3.50 BUTTER&, GARLIC .. .. . .. . 1.75 
ITALIAN COLD PLATE ........ 2.50 



~"" 'Je.,U4, 111 tile 
f#tei, ~ 

1/tetd 
Glass Bottle 

ITALIAN CHIANTI . . . .75 2.00 
SHERRY. . . . . . . . .. . . .75 3.00 
SAUTERNE. . . . . . • . • .75 3.00 
CLARET . . . . • . . . . . .75 3.00 
PORT • . . . . • • . . . . . ;75 3.00 
DRY SACK SHERRY . . . .85 6.00 

MIX.D DRINKS 

WHISKEY COCKTAIL . . . . • . . 1.00 
HIGHBALL . . . • . . • . . . . • . . .85 
MARTINI . . • . . . . • . . . . . • • .85 

CORDIALS 

D RAMBUIE . . . . . . . . • . . . . . 1.00 
8&8 .•.........••....• 1.00 
CREME DE MENTHE •... ·. . . . 1.00 
CREME DE CACAO . . . . . . . • • 1 • 00 
GRAS.SHOPPER. • . . . . . . . . • . 1 o25 
PINK SQUIRREL . . . . • . . . . • . 1.25 

.. . , - ~~~ --- -

BEER 

PREMtUM & LOCAL ....... 45( 

IMPORTED ..... . .......... 75( 

DRAUGHT 
BEER 

35$ 
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