July 5 - August 31

Emerils
Delmonico

Small Plate

Vicknair Farms Cucumber Salad - Jack’s Catch
Louisiana Blue Crab, Radish, Delmonico Court-
yard Herb Vin - 10

Medium Plate
Covey Rise Heirloom Tomato Gazpacho - Grilled
Monica’s Melon, Ryal’s Dairy Goat Feta - 12

Large Plate
Crisp Pontchartrain Drum - Fekete Farms Corn
Maque Choux, Grilled Bon Vivant Tomatoes - 30

Dessert
Azul Dulce Farms Blueberry Tart, Durbin Farms
Peach Ice Cream - 7

This menu will change regularly, as Chef
Spencer continues to scour the Southeast for
farm-fresh products from boutique purveyors!

1300 St. Charles Avenue
(504) 525-4937
www.emerils.com



