- WasuiveTon AVE.
AT COLISEUM

Frank Moran

Proprietor

COMMANDER'S PALACE, in the heart of the Garden District, was founded in 1880 by Emile Commander, now
operated and owned by Frank Moran.

It has, through its sixty-eight odd years in existence, been a popular rendezvous of the Garden and Uptown Districts.

COMMANDER’S, as New Orleans, is known for its delicious food, and stands second to none in preparation and _ :
quality.

T et




Relishes Mﬂw@m

Chilled Juices, Tomato or Fruit ... 30
Imported Pate De Foie Gras ... 1.50
Imported Italian Antipasto ... . .60 -1.00
Crab Meat Ravigote, Cold ...~ .. . . 1.25
Canape Crab Meat .. ... .. 1.25
Olives, Stuffed Anchovies . ... .60
Assorted Hor D'Oeuyres ... .. . . 1.50
Canape of Anchovy ... . .. .. . 1.00
/Stuffed Artichoke .l il 90
Stuffed Celery/ . il bl il L 90
Queen Olives .. A 30
Ripe Olives 30
Russian Cavier 3.50
. Celery Hearts ' 50
Maine Lobster Cocktail ... . .. 200
Shrimp Remoulade, a la Commander . .75
Lake Pontchartrain Shrimp, Peeled .. . 90
Lake Pontchartrain Shrimp, lced .- S0
River Shrimp, Iced (in Season) .. 90
Lump Crab Meat Cocktail L .90
Shrampi Cockail i 10, LT a5
Scalloped of Pan Roast (half dozen) _..65 - 1.25
Baked Commander (half doz.) . .85
en Brochette (half dozen) . . . . J5
Broiled (half dozen) . . .60 -1.00
Stewed in Cream (half dozen) .60
Raw, on half shell (half doz.) . .40- .75
" Rockefeller (half dozen) . ... 85
Kirk Patrick (half dozen) ... . DA 85
Fried (half dozen) . .. 65-125
Bienville (half dozen) . . . . 85
Poulelte "(dozem) L ion d et ih s L e 1.75
Patties (One) 85
Oyster Soup, New Orleans Style ... . 40
Creole Gumbo, Commander's . . 40
Turtle Soup, au Sherry .. 40
Onion Soup au Gratin ... . 1. .60
Mot Consomme’ . iE v i a i 25
Vegetable Soup .. ... . J0E Tk 2
Crans T om0l i Ll sln i G sb G 35
VERGRYVSSOISE ~ s o ¥d b g i p L s )
ColgiConsomme, /0 )|l L v 40
gqu and Omelelles

Omelette, with Shrimp or Crab Meat .= 1.25
Omelette, with Asparagus Tips . . . 1.00
Plain Omelette, aux Fines Herbes ... . .75
Omelette, with Mushrooms .. . . . 100
Omelette, with Oysters LA EEAGLERACONIIR L 1"
Omelette, with Jelly 1.00
Omelette, Spanish SR 30
Eggs, Poached on Toast (Two) .. . 50
Eggs, Boiled or Fried (Two) ... ... .0 50
£9gs, St Denisi il by S L el Y 1.25
Eggs, Benedict . JRUL PRGNV 1.25
Bg0s. Stirred b oy pihil i it e .60

ABOVE SERVED WITH TOAST AND JELLY

Cold Plates

K. C. Prime Rib of Beef, Potato Salad .
Assorted Cold Cuts, Pototo Salad .. i
Cold Sliced Turkey, Potato Salad ... = .
Baked Ham and Potato Salad . ..
Imported Sardines, Potato Salad

e [T AR N (A AR (AN
Pillar Rock Salmon, Tomato Salad

and ORions: LAtk A e e
Corn Beef, Potato Saled ... .. . .

Sauced

Murchend 'de Vam |2ttt oy ilitanios o7
Anchovy Butter B L
Smothered Onions
Mushroom _
Financiene e WtV B auit gy
Bearnaise i il by Ll Ty RN D
Bordelasseh v ol g VS LU i iy
Creole SRAT L 0 2 T P LT A

Sea “oods

Pompano Papillote .. .. 2.25
Pompano,iBrosfled " friii il 1.75
Pompano, Pontchartrain ... . . 2.50
Pompano, Meuniere . slborges (2 00
Trout Broiled, Maitre d’'Hote . 1.25
Fried Trout, Tartar Sauce ... . 1.25
Trout, White Wine .. .. 175
Trout, Meuniere /. 5. L bl nit B 00y 1.50
Trout Colhert: 2 ioiiatnoi e oy ol 1.50
Trout: Morguery /i /Laalesiony ik e 1.75
Trout Amandme o4 i@ e i i 1.60
Broiled or Fried Flounder ... . 1.25
Red Fish, Courtbouillon . .. 1.50
Lake Shrlmp Creole, with Rice . 1.50
Fried Lake Shrimp . v a0 2 op o w i 1.50
King Alaska Crab Meat Saute

with Potatoes ... ... ... .. . ... 2.00

Sea 4006&

Lake Shrimp Newburg STy L RS
Lake Shrimp Mérittiare. (7 oo i nne 1.60
Crab Meat Newburg . . 1.75

Crab Meat au Gratin ... 150
Soft Shell Crab (One) . ... .. .85

Stuffed Flounder, Commanders __________________ 175
Frog’s Legs, Saute Meuniere +2.00
Buster Crabs, Maitre d'Hotel (Two) 175
Florida Lobster Stuffed, Thermidor 1.75
Florida Lobster Broiled (half) LR 125
Fried Frog Legs Tartar Sauce (in season) 1.75
Florida Lobster, Newburg . RO, IR 459
Fisherman Sea Food Plate i s N0
Soft Shell Turtle Stéew . . .15
Fried Scallops - 1.50

Shad Roe Saute with Bacon ‘and Potatoes 2.25

Poultrg

Chicken and Spaghetti, Italienne .
Chicken with Mushrooms (half) .

1.75
1.75

Chicken Clemenceau .. . .. 2.00
Chicken Rochambeau (half) .. . 200
Chicken Livers, en Brochette .. 1.50
Chicken Livers, Financiere .. 1.50
Chicken Livers, Saute .. 1.25
Chicken, Creole (half) .. . . . 1.75
Chicken o la King .. (oo s 1.50
Chicken Patties (One) .. ... . . 135
Chicken Broiled (half) ... . . 1.25
Chicken en Papillote ... = 1.75
Chicken, Fried (half) ik 25
Turkey Rochambeau W 2.50
Broiled Squab ... . . 200
Hot Roast Turkey, Cranberry Sauce . 1.75

By
IZER IOysters Rocketeller,
S

Sg i

Chicken Pattie (One)
N

Oysters Bienville, half doz. ... .85
Stuffed Celery, Roquefort Cheese.. .90

A  Soft Shell Turtle Stew ... . $1.75

(K. C. Porterhouse Steak ... $3.50
ME K. C. Prime Rib of Beef

\Commander's Mix'Grill 2 e 2.50

half doz. ... $0.85

gy Commanderi 3««;9&1&0«4 and 3pec¢aﬁ¢u

Shrimp Remoulade ... . $0.75
Lump Crab Meat Lorenzo ... ... 1.25
Stuifed Olives Anchovy ... .60

Florida Lobster Thermidor, half . $1.75

Foo Pompano Papillote ... ... ... .. 2.25 Filet of Trout, White Wine ... 1.75

DS Lump Crab Meat au Gratin ... 1.50 Maine Broiled Lobster

ﬁ Filet of Trout Marguery ... . 1.75 Price according to size
Stuffed Flounder, Commander’s ...... 1.75 Shad Roe Saute with Bacon

LKinq Alaska Crab Meat Newburg._... 2.00 and Potatoes . .. g 2.25
A Chicken and Spaghetti Italienne __$1.75 Chicken Clemenceau ... .. ... $2.00
H W Chicken Livers, Financiere ... . 1.50 Chicken a la Creole with Rice ... 1.75
L Brofled Sapial S Mo NI R 2.00 Roast Turkey Rochambeau ... .. 2.50

ChickenalaKing ... ... 1.50

Calf Liverand Onions ... $1.50

K. C. Club Sirloin Steak with
Potatoes and Salad ... .. . ... 3.50

Ay with Cream Potatoes ... ... 3.25 : :
S < Commander’s Steak Plate : Vienna Schnitzel ... . 1.75
with Potatoes and Salad 2.50 Ham Steak, Sweet Potatoes ... 2.50

Sweet Breads Rothschild ... . ... . 2.50

Vegelables

Golden Bantam Corn, Stewed or Saute. . .30
Cauliflower, Cream Sauce ... .50
Cauliflower, Drawn Butter ... .~ . 50
Cauliflower, au Gratin ... . .60
Cauliflower, Hollandaise ... o
Onions, French Fried AR L R AN SR
Tomatoes, Fresh, Grilled ... 40
Tomatoes, Stewed . . . S DREALE .30
SIa%0 o Eob LA EOIR R A R R 35
Asparagus, Drawn Butter . . . .50
Asparagus, Hollandaise Sauce ... 75
Commander Rice, Boiled .. . 25
Creamed Spinach .. ... . .. 40
Buttered Spavagh v i QUG B .30
Broccoli, Hollandaise Sauce ... 75
Broccoli, Drawn Butter .~ .50
Brissel Sprouts s SRR LTI 35
Kakean Peds: 0 Sua son i (ORI .30
Green Lima Beans \ibey Aghan
Stringless Beans ' Lot il 30
Mushrooms, Whole ... 75

WE SERVE BIRDSEYE FROZEN VEGETABLES

Salads

Pineapple and Grated Cheese . .50
Alligator Pear (half), in Season . .50
Commander’s Wop TSR

Stuffed Avocado w:th Chlcken

Shrimp or CrabMeat ... 125
Tomato, Stuffed with Chlcken

Crab Meat or Sheimp o - 07000 100
Hearts of Artichoke . . .60

GreenSalad .. R R R Y
Asparagus Tips el 50
Fruit A R A
Lettuce, French Dressmg S e A L
Lettuce and Tomate cor s -7 1/ .40
Combination ... AR LT A0
Sliced Tomatoes .~ - 35
Woatekcress o' AL Bl st o0 T 35
Commander’'s . . . 90
Chicken v riad il s o e Ly, 1.00
Maine 'Lobster . .. ip 2.00
Shomp i s 1.00

Lump Crab Meat .. .-+ .- .. 125

Jr. Club Sandwich _

Club Sandwich (2 Decks) _
Lettuce, Bacon and Tomath || i
Soft Shell Crab oh Toast "2/ gtk
Chicken Sandwich ... .. =
ChickenSalad ... .
Imported Swiss (8l o0l G
American Cheese .. ...
Turkey Poulette ... . ' ..
Corn Beef

Hot Turkey and Grovy

Broiled Ham on Toast _

Shrimp Sandwich . . . =~
Roast Beef Cold 2 i 20 v o0 T e,
Tront:-Sandwiclys s leii ol 2 Ol suanl
Egg G Rogstiaeion o it n R e
Boiled Ham

Tongue A
Open Roast Beef with Potatoes .

Stoahs, Chopd, other Meals

Porterhouse Steak ... ... ... . 1350
Sixlain: Stagk Dl (LK it R e SIS
Double. Stelain i i s vaiihi st Dl 7.50
Tenderloin Steak FTETRTENNLC N "
Lamb Chops, with Mushrooms 2.50
Lamb Chops, Commander’s ... . . Ll NN
Lamb Chops, Broiled ... . . . . 2.00
Pork Chops, Grilled .. ... . 1.50
Commander’s Steak Plate, Potatoes

and Salad A0

Chopped Steak, Smothered Onions  1.25
Meat Balls or Daube with Spaghetti ... 1.25
Sweet Breads, Creole or Jardinere ... 1.75
Sweet Breads with Mushrooms .. . 2.25

Sweet Breads, Financiere ... .. ... . . 2.00
Chipped Beef in Cream ...~ . 1.25
Commander'sMixGrill . . 250
Ham Steak i AT N0
Calf’s Liver and Onions = 1.50
Sweet Breads Saute .. 1.50
Vienna Schnitzel . it S Vi Skl
Corn Beef with Brussel Sprouts

and, Pofatoes .’ o bk it i e s . 1.50

pafafau
Au Gratin AL D TROTINGNS AR Dl A6
Brabant _ gl e e VAV b o R IR O
French Fried . L P AU AT 1 e .30
Julienhie 0 AL VLRI IR ARSI {0
Lyonngise: L i rguiab i AR G I .35
Hashed: Brown (i 500 e il et S
Hashed, in Cream .. . 35
Commander's Brabant . Ak 40
Boiled or Mashed ... 25
O Brien: alGratin L/ N0 G O Al
Dedderis

Meringue Glace : .50
French Pancakes, with Jelly .60
Sliced Peaches in Cream . . ; 40
French Pastry s e il g ik v

Caramel Custard LA N S P
Cherries, Jubilee .1/ 7 (U Coon dilin 7l Ay o
Preserved Bygsin iyl iU it R PRI R

Commander’s Parfait LA W AT SEAGRY
French Toast .. [ AR L A L RV T
Cinnamon Toast L A G e
Rusm Omeletife /o0 i dat @i oon i piae
Crepes Suzette'!! \ o0l syseiah ol a0
Sherbet or Ice Cream ... . = Jeltatt 8
Coup St Jacaue:\: L i leti deil 1.00

Roguefort |1 oo beiahiyaiatl vl g SR O Ak Be
Camembert /i o end e Bt o aly

American Cheese L ot \id il 2n it v al)
Liederkranz AT ISR Y b
Jelly Served with All Cheese

Welsh Rarebit ... 0. /0000 ~1.00
Golden Buck /L0 i by oo s 1.25

Yoarkshive :Buck -0 v b il i n i L 3k

PR O e TR SIS A i 15
fced Tea:: v o o i e 10
Hot Chocolate, Pot . ... ... . ‘... 25
Milk, Grade A/ 0o S e 10
Orange Brulot (One) ... ... 1.25
Cafe Bralatic ..o b it iy 1.00
teed Cotfen’ (i b i i (e q5
Coffee, Pot . . 1 NG A S
Kabtfee  Ciwpyr o o e MY e 10
Cate auw Lait, Poriu (i st s ity e 25
* K

LUNCHEON SERVED 11:30 TO 2:30
MINIMUM CHARGE 25¢ PER PERSON

TABLE D'HOTE DINNERS SERVED 5:30 TO 9:00
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