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A Gerarp AnND EverLine Crozier REsTAuRANT

LUNCH
MONDAY - FRIDAY
11:30 A.M. - 2:30 P.M.
Gérard Crozier, Executive Chef
DINNER NIGHTLY- M. to SAT. 5:30 PM-10:00 PM
SUN. 5:00 PM - 9:00 PM

SUNDAY BRUNCH: 11:00 AM - 2:30 PM

310 N. Carroliton Ave. | New Orleans | Louisiana | 504-207-0016 | Fax 504-207-0086



FLunch Menu

~Soupg and Appetizers

Onion Soup Porto .. R R S, P
Shrimp Remoulade or Shrlmp Cocktall i e RS R, 7 €571
Turtle Soup ... $525
Soup du Jour.. o ety i (TR N PR, 7 BT ¢
Lump Crabmeat Rillette... G R ORI e . 1§
Rustic Potato Chips... $450

Escargots Bourguignonne et PORSREOES . IUR IS SR SRR, {170

~Salads

Chateaubriand Mixed Greens Salad .....................cccccu...... $5.25
Ripe Tomatoes and Fresh Mozzarella

with Onions; BasiliVIMAaIgreble oo s tormiiiioesne et . .. §5.95
Yellow Fin Tuna with Nigoise Style Salad ...................... $15.75
Chateaubriand Plank Steak Salad with Blue Cheese ....... $15.75
Marinated Grilled Chicken Breast

with Romaine Lettuce and Balsamic Vinaigrette............. $13.75
Warm Spinach Salad with Grilled Duck Breast .............. $15.25
~Entrees

Grilled Domestic Lamb Chops .......coxosermmmimssrinsmmmysensasss $18.75
Two chops grilled to your preference, served with vegetable medley.
Petit Kilet Mignon, 8 VE: - o0 cribamimmii et cnnsrsamnnnios $23.75
The tenderest of meat cuts for the smaller appetite.

New York Sirloin/Sirip, PZOZi i iiainpiaieidinnsasses s $18.50

Tastier, but a bit more chewy, this cut is often the true meat
lover’s favorite. Served with vegetable medley.

Onglet Steak with Pommes Frites and Green Salad ........ $15.95
Known as Hanging Steak, this cut of meat is at its best cooked

rare or medium rare. We serve it sliced with sautéed shallots.
Sweetbreads Panéed Grenobloise with Grilled Tomatoes.$17.75
Capers and Lemon complement this classic dish.

Business Lunch $16.95 — 3 courses
Express Lunch $13.95 — 2 courses
Our dinner menu is also available.

Veal Liver and Onions with Gratin Savoyard ................ $14.75
NealEap D OE: o e e e R a S e S e dd $19.50
Expertly Grilled Baby Veal Bone-in with vegetable medley.
Double'Geilled Pork CHORE: v soassios v $18.75
Served with Granny Smith apples and onions.

Pan Seared Tuna with Vegetable of the Day................... $15.75
Poached Salmon with Hollandaise, New Potatoes

and Vegetable of the DAY ......cocorovmnnesrarmmsmessarrrrsnsorsonsns $15.75
~Pegetables

BRANKEH ROEREO! oo cnoniimivii somaianis saeisubsneis sialdisto s s aeiaiais o' laiota e aiais $4.95
GEATIN SAVBYVETH .. oo cin s esmedaan s s siasss s s s s e o s Sl e SSETS
ROTST0EE LN OMWATES oo vs o wsisbinevmsaomssn i s emlen v i s s s $4.95
Mousseline @f SPINACh ........ o e mimavvimsemsinisies s ssaaas $6.25
BabY (Green BEANS | .oiouneiarsnminiammins wmmiinsias chsams s snsiss $6.25
Bomemade French BFIes .. viciawainnmaeamsicniisssmmeianiiiss $4.95
~ Sauces

BEATNATIS e SOUCC oo coivisssiiviiimsaiinsss s donn s s e s s e §2.75
PerISMeny BAllCR v cuiimmeiei s sa st s va s s el s b s R a3 $4.75
Hollandalse BAUCe .. iimiiaiminiinsin thosnissesstinas sk vantassss §2.75
Three Feppercornt SEImee o uciviinzie: sospiosinrsedisvisiviiaaeaa $2.75

e e BEECR. ... o s e sn s e tamees o s ma et o vt oA AT LS $5.95
Chocolate Cheesecake with our Chocolate Rum Sauce...... $6.50
Apple Bread Pudding with Apple Brandy Sauce............... $5.50
Lemon Crépes with Raspberry Coulis.............................. $6.50
Chocolate and Vanilla Ice Cream with

Chantilly S0 BRIEYIE o vencnssesonsonrassmsns srsmsemssysimesnsssssas $5.00
Strawberry Sorbet with French Cassis & Seasonal Berries$6.25
Profiteroles with Chocolate Sauce .................coovvvviiinnnnnn. $5:95
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