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. PP .
Suggeafea/ :binnem ?
Chuice of: SHRIMP REMOULADE, SHRIMP COCKTAIL, FRESH FRUIT COCKTAIL
15 Broiled Milk Fed Spring Chicken B o EINERR R o e e el T 2.75
Opyster Bienville (12 Dozen) - 250  Breaded Veal Cutlet, Sauce Supreme________._ 2.50
Filet of Trout Amandine 2T Chef Special Seaffedgoipstr vee L T 2V
R R NS oy Gratin of Imperial T o nh o a0 3.00
Supreme de Volaille en Papillotte, Breast of Spring Chicken in Wine Sauce .. 2.75
Bt on Ham, Queen Style. . o R : . 3.00 !
Canard en Papillotte, Young Long Island Duck in Brown Sauce with Wine, Mushrooms, and Peas __ 3.00
RN SN o andine. . S Ll e B e 3.00
15 Florida Lobster, Thermidor or Broiled with Seafood Dressing L 3.25
Special Grilled Ham Steak with Fruit 2.7 Kansas City Beef Minute Steak 19,50 . 4
Kansas City Beef Club Steak 3.25 Kansas City Beef Filet Mignon 4.75
DEMI JULIENNE POTATOES ©¢ COMBINATION VEGETABLE SALAD e CHOICE OF DESSERT e DEMI-TASSE
L NP P
_/%peﬁzem
Shrimp Remoulade O, 5 Gelery: and "Olives:. =@ f0enliReng 75
Lump Crabmeat Cocktail 1.00 Italian AﬂtiPaStO ffffffffffffffffffffffff 1.00
Shrimp Cocktail i SeldteabrMeat Canape’ . 20 - .60
Lake Shrimp Frappe RV, P o i AN T2 Hor Rockefeller Canape 0 - . .60
Oyster Cocktail ______ .60 5Ty LR e T L e e AU T .60
Marinated Herring in Sour Cream : TS e T T RSN b R S N 40
Fruit Cocktail .60 Soakieliives oo P LG Ae S s - .60
Stuffed Celery .60 Stuffed Artichoke : S .85
Vegetabl £ S"“” . Turtle with Sherry Wi 50
egetable R ) urtle wit erry Wiihe. . !
Cream of Chicken . 40 1//2 g:zz:: OO)s,fZirSf;:Q B 28 Crab, Shrimp and Rice Gumbo .60
Chicken Noodle ... .40 y R Crayfish Bisque (in season) .85
Oydferé
Half Dozen on Shell ... .50 Dozen . 1.00
Half Dozen Fried, Potatoes. Ll T T S R A S 1.50
Half Dozen Rockefeller 1.00 Dozen . w551
S Woren Blenville .. . L LT L R e 1.00 Dozen . - S50
Dozen Steamed Oysters, Drawn Butter_,,,, i a5 () Oysters Broiled on Toast, French Fried Potatoes ___ 1.50
Oysters en Brochette, French Fried Potatoes 187 Oysters Boston Pan Roast, French Fried Potatoes 575
Cée/ . &ea’a/ﬁed
L2 Florida Lobster, Majestic, French Fried Potatoes PORRAEIEl W, L e ik o IR SR SR T o
Chef Special Stuffed Tenderloin Trout Delmonico, French Fried Potatoes 2.25
Baked Stuffed Flounder Delmonico, French Fried Potatoes e A S ST e i St 0200
Fresh Jumbo Lake Shrimp Italian, Potatoes ? 5 - 2.00
Select Lump Crab Meat, Imperial, French Fried Potatoes.._______________________ - 2.25
Half Milk Fed Spring Chicken Delmonico e 2.50
! : : (SPecial Sauce with Hearts of Artichoke, Mushrooms and Olives)
Broiled Kansas City Filet Mignon Plank Steak, garnished with Potatoes MR L TR SR S 3.50
. (Delmonico Special Heart of Artichoke and Mushroom Sauce)
Filet of Fresh Lake Trout Amandine, French Fried Potatoes . 2.00
£ Roe 1ake Tiron, Specigl Whire®ine Sauded ) o G B0 "o T T 2'2 5
Rockefeller and Bienville Oysters—Dozen (15 Dozen T e N e S S 1'7 5
Filet of Red Snapper Vinaigrette, French Fried Potatoes .. 77 2.00
Broiled Filet of Red Snapper Steak, Egg and Butter Sauce, Potatoes bR e T T 2'00
Broiled Half Maine Lobster, Seafood Dressing, Drawn Butter Sauce, French TR S 3.50
Broiled One-Half Florida Lobster, Seafood Dressing, Drawn Butter Sauce French Fried Potatoes. . . . ... 250
¥4 kdgrida Lobster 2 1o Delmonico.. ...~ 0T e i e 5'50
Jumbo Soft Shell Crab Meuniere or Fried, Tartar Sauce, French Fried Potatoes 1.50
Jumbo Frog Legs Saute or Fried, Tartar Sauce, French Fried Potatoes AL R T SR N e e 3'00
étaharzl Antipasto, Spaghetti and Meat Balls, Roman Cheese, Salad Bowl, Claret o SR TR e 2,50
tewed Long Island Duck a la Chasseur en Casserole, Wine, Mushroom ; Carion Dege. Coinmiad T A T ;
Select Lump Crab Meat a la Remick, French Fried Potatoes. s :__»?fi(_)_tjf?i’“sfeamed U aon) %;g
~jézn./;ad ily meafd - - &eaéd
Filet Mignon, French Fried Potatoes AR AR Beef Minute S i
Sizzling Sirloin Steak, French Fried Potatoes ___ _ 3.50 Ham Stlealliec-}rtiflzielii fvriiﬁcgiﬁrled }’ot;toes.i;ﬁ_". 7777777777 =
Beef Club Steak, French Fried Potatoes 850 Potatoes g e 2.00
Veal T-Bone Steak, French Fried Potatoes e Hot K T I R S .
Salisbury Steak, French Fried Potatoes 1825 Liver g?(s)?lsefl:lziglogﬁ:clgﬁefl’*‘irnecnhd;xl'zireﬁdPP?t? g :12(5)8
i : g ; ) otatoes ____. :
Breaded Veal Cutlet, French Fried Potatoes 1.00 Liver with Onion Sauce, French Fried Potatoes 1.50
..
Broiled or Breaded Veal Chop, French Fried Potatoes 1.25 Lamb Ch i
Pork Chops (2), French Fried Potatoes e 2000 Lamb Chg;;s ((iz ))’ ;ﬁﬁ?ﬁ I;,rrl;(cll P;;:t?es """""""""""" :1283
: ) atoes. Loy il S :
Pork Chop (1), French Fried Potatoes 100 Veal Chops (2), French Fried Potatoes . 2.00

Any of the above meats smothered with onions
Mushroom Sauce




Cold Bffet

Shrimp or Crabmeat Salad . 1924
Avocado Stuffed with Crabmeat, Shrimp or Chicken
Salad -
Tomato Stuffed with Crabmeat, Shrunp or Chicken
B . : 1.25
Assorted Cold Meats Swithe@heeses i easn = 1.50
Baked Ham Plate with Pineapple and Cheese Salad = 1.50
Assorted Fruit Plate with Cream Cheese, Dressing . 1.50
Cold Sliced Turkey, Cranberry Sauce, Sliced

Tomatoes A L
Tuna Fish Salad, Sliced Tomatoes ______________________________ 1.00
Imported Marie Elizabeth Sardine Plate 1.00

-%—

Salads

Special Italian Salad Bowl with Heart of Artichoke

and Anchovies _ 1.00
Pineapple and Cheese_. 50
Fruit 5 .75 Lettuce and Tomato.. .50
Asparagus Tips .. Sl - Potato (DD 40
Combiaation .- a0 Col e S] app s iii 40
Chef Salad Bowl .80
Rocquefort Cheese Dressing e .30
Thousand Island Dressing . .20
Special: Salad Bowl with Strips of Turkey and Ham,

Hard Boiled Egg, French Dressing .. 1.50
Delmonico Tossed Salad with Seafood . k.50

’l/egefaéfed

Potatoes, French Fried 25 Potatoes, Lyonnaise = 40 Green'Peas . 10 iE .25
Potatoes, Hash Brown ________ 40 Broccoli Hollandaise . . .50 Onions, French Fried .50
Potatoes, au Gratin 40 Asparagus Hollandaise .50
gi:l/z ana[ &a goorld
L R 3.50  Spanish Mackerel Broiled, Matre d’hotel 1.50
Saute Lake Shrimp Italian Style . 175 Gulf Coast Flounder Broiled, Lemon Butter Sauce _ 2.00
Shrimp in the Ruff, Cocktail Sauce . 1.75  Lump Crab Meat, Imperial 225
Shrimp a la Creole, Steamed Rice .. L.75  Red Fish Courtbouillon, Steamed Rice 2.00
e Sheimp, Tartar Sauce ... 1.50  Red Fish Broiled, Lemon Butter Sauce. 175
e ala Newburg 16575 Stuffed Crab g 1.00
Broiled Tenderloin Trout. Ses ] .. 1.50 ' Crabmeat a la Newburg ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 2.00
Fried Tenderloin Trout, Tartar Sauce_______ 1.50 Crabmeat au Gratin with Mushrooms . 2.00
Tenderloin Trout Meuniere .1 TN 1.75  Fried Jumbo Sea Scallops. IS OOV L o 2 2.0
Tenderloin Trout Marguery : b SIED Florida Lobster Thermidor 30 2.50
Pompano Papillote, Amandine or Meuniere M g,

The Above Served with Demi Julienne Potatoes

\S;aagﬁeﬂi, ﬂtaﬁan

CAicéen anc[ 3uréey

Fried or Broiled Chicken (14), French Fried Potatoes,

Spaghetti and Chicken 5 = 125
: Half Chicken Broiled or Fried, French Fried Potatoes 1.75
Spaghetti and Meat Balls 1.50  Half Chicken en Casserole, Mushrooms, Steamed Rice 2.00
Chicken a la King on Toast, French Fried Potatoes_... 1.50
R ot Daube 1.50 Half Chicken, Creole Sauce, Steamed Rice . __ 2.00
Half Chicken Smothered with Mushrooms, French
. Fried Potatoes . - 2.00
e L Turkey, Oyster Dressing, Cranberry Sauce,
: i GoT o BT S b L e RS 2.00
Spaghetti a la Bordelaise 1.00  Chicken Liver Broiled with Bacon, French Fried
Potatoes 1350
Noodles, Cavatunas or Spaghetti cooked to order . 1.00 15 Chicken Cacciatore with Noodles 2.00
gggo el Omeéllea
Bacon and Eggs 1.00 Him Cimelette e Sillan 1.00 Scrambled Eggj ........................... .50
Pork Chop and Eggs .. 1.25
H (O e TR ) !
am' = L Ch.eese Bielarts Brookfield Sausage and Eggs - 1.00
Spanish Omelette .. . 1.00 Fried Eggs .50 Hot Cakes with Bacon, Ham,
Plain Omelette .50 Shirred Eggs .60 By mmdaeelto o 1.00
Sana[wicAeJ :Z)ea:terfa
Minute Steak Sandwich . 2.00  Cocoanut Cream Pie ... .40 Mince Meat Pie . 40
Delmonico Special Club Sandwich 100 - ‘Chocolate Pie - i 40 Choice of Ice Cream . .30
Grilled Ham and Melted Swiss Cheese on Toast . Gk : 4o Fruit Pudding . 35
o Boston Cream Pie . : it Tell 0
Combination Ham and Cheese /2 S b Cak 40 e JENGs = . 3
Broiled Ham .60 Breaded Veal Cutlet. .75 il LR b A prea 4 : Apple or Peach
Bolled Macy = .. .60 Broiled Liver & Bacon 1.00 Apple Pie oo 40 Cobbler .. 35
Swiss or American Chicken Liver 1.00  Rocquefort Cheese and Jelly .. 50
Sheoe - o L Baton ahd Tomato .00 Baked Alaska . ol oo 1.00
gllfed dtkey . .60 Ham and Egg ;55 Crepes Suzette (for one)_______ 1:25¢ “(tor two) ... . 2.00
Ot Shell Ceab . 1.00 Hamburger . :
. DELMONICO FLUFF—
Fried Shrimp . 75 Broiled Stuffed (Vanilla Ice Cream, Chocolate Sauce and a topping
Oyster 1D Frankfurters ... .75 AT ;
Tenderloin Trout 73 BoastBeef - . . . 75 of Shredde . : :
Hot Turkey SandWiCh Cranberry BaucecsaErl . 1.00 Vanilla Ice Cream with Cream de Menthe Topplng'""- 50
Hot Open Face Roast ,Beef - 1.00 (Al Pies Made Special by Delmonica’s)

B
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MIXED DRINKS

Old Fashioned .60
Martini ____ .60
Manhattan .60
Sazerac: Tl el [ L TR _ .60
NWhiskevaSousie o sit o n gk 0 0 .60
Bacardist s S St .60
Diag i St 2. 60
Blanter’s'Punchisssic L S ia s =5 F5)
Tom Collins .60
RobiRoy: . soevin o 62 s .60
Mint Julep . 1.00
Blackberry Julep . 100
Alexander (Brandy) .90
Alexander (Gin) 745)
Stinger ___ 7£5)
Grasshopper D
Dubonnet .60
Side Car 7D
Pink Lady D
@rangelBlossoms et TI R E .60
Singapere fSnos S S o 75
Fire Fly 75
Lightning 75
Frozen Scarlett O'Hara _________ TS

X

LIQUEURS & CORDIALS

QOrange Guracael L F L o0 ¢ .85
Benedictiness 8 o, . o Dow 285
CremeldeiCacan i e i iy L e .85
Brunelliay vl oahd SAn iRt o, s .85
Creme de Menthe .85
Apricotine L RS e R s
Cremede Cassis ... .85
Dirambuielse 1 B Se e ia T .85
fEummelks:td st s " we @, Me T .85
IriplesSec et SR w0 75

Gointieain = e 8 5 10 Sern i a8
EAnisette R & L7 R - e g B e SRy

Maraschino 27D
Chartreuses '~ Tl Ul T =5 LRt
Strega 85
ReitschPess s © 5 focant o s SE 0 .85
Grand®ViTenier RSN ool ol .85

I

BRANDY & CORDIALS

Hennessy, Three Star . .85

Jules Robin .85
Mattell Emeetess. e 5 e ptiizes .85
Remy Martin Cognac .85
BASGUICAR e e TS : =90
GrandtArmagnal o0 0 vl 85
Courvoitsier e - T s 00

Champagne Cognac (20 Yrs.) . 1.00




WHITE DINNER WINES

IMPORTED
10th  5th

Kayser’s Zeltinger—
White Moselle Wine_. 1.75  3.00
Chilean Reisling—White
Rhine Wine - 1947 ______ $2.00 $3.50
Graves—G. Johanneton
& Cie—1940 L0400
O3 T - o el 450
Chanson—
~ Chablis St. Vincent_____ 225  4.50
Pierre Fortier and Cie

Bordeaux Superieur .. 3.00
Barton and Guestier

Prince Blape v 0 U150 2,95

Santerpes < w0 2.00 4.00

G ravesEm el PEs ' o Y 15751390

Chablisipo Sty = v I8 2501 % 4.00
Quien - Chablis 175545300

RED DINNER WINES
IMPORTED

Martini & Rossi—

Chianti Red ... . 200 3.50
Martini & Rossi—

Chianti White ) 350
Medoc-Louis

Eschenauer, 1940 4,00
St. Julien-Sichel &

Fils Freres, 1940 . 200 3.50

St. Emilion—A&R Barriere

Freres, 1940 ... . . __ 3.00
Chanson—Pommard—

SgAViancent w0 s L P25 0 5,00
Barton and Guestier

Macon Burgundy . 225  4.50

Prince NoIr... ..o 1.50" = 2:75

Pomtnard L. . . 2,755 75.00
Quien-Beaujolas . 150  2.50

ROSE WINES

Chateau Ste. Roseline ___ 200805
Remy Pannier—

Neetarose ... L0l s RISy
Remy Pannier—

Sparkling Nectarose .. 3.75  7.00
Vin Rosé—Cruse . 2.50

RED DINNER WINES
AMERICAN

Burgundy—Cresta Blanca,
Louis Martini, Christian

Bfosisae e e bk 1.00  2.00
Burgundy - Claret— '

Taylofstois o vy 1:25. 250

WHITE DINNER WINES

AMERICAN
Sauterne—Christian Bros.,

Cresta Blanca . 1.00  2.50
Sauterne—Taylor’s [Z a2 5
Sauterne—Tipo . - B0
Folly Blanc—

Wente Bros. .. e D)
Dry Semellion—

Wente Bros.. ... 1:25 58250
Chablis—

Wente Bros. . 192558250
CHAMPAGNES
IMPORTED
Piper Heidsieck .. I S10:00
Mumms, Extra Dry 3N ERT00
Celliers and Fils sl e el
Mumms Cordon Rouge 10.00
CHAMPAGNES
AMERICAN
Taylorte o Br o bes da 250 500

Dimont (8 0z - 125 =rayas ta

SPARKLING BURGUNDY
AMERICAN

Renault 5.00
Tagloe ~ 5 e fert 250 5.00




o Y O ok Party at
DELMONICO’S

1300 St. Charles Ave. RAymond 4937

New Orleans, Louisiana
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