




SEAFOOD 
GUMBO 

1.75 
1.25 

SOUPS 
OYSTER 

MILK STEW 
2.75 
1.75 

SALADS 

ShrilJlp Remoulade (our own sauce)·.................... 2.00 
Shrimp Cocktail .................................... ;.............. 2.00 Head Lettuce ............ ~ .. ~;:.~:':": 
Tossed Green Hearts of Artichokes 

2.75 
.75 

Small...................................................... .65 
Large...................................................... 1.00 

Small...................................................... 1.00 
Large ...................................................... 1.40 

Asparagus Creole Tomatoes (in season) 
Small...................................................... .90 
Large...................................................... 1.25 

Small...................................................... .65 
Large...................................................... .90 

Pineapple & Cheese (Large) ................................. 1.50 Lettuce and Tomato (Large)............................. 1.00 

ENTREES 

1 Doz. Large Broiled Shrimp (Lemon Butter Sauce).................................................................................................. 3.75 

Fried Tenderloin Trout.............................................................................................................................................. 3.25 

1 Doz. Pan Broiled Oyster, French Fried Onion Rings............................................................................................... 3.75 

Tenderloin Red Snapper Saute in Butter................................................................................................................... 4.50 

Turkey Poulette........................................................................................................................................................ 4.00 

U. S. Choice Ribeye Steak......................................................................................................................................... 5.50 

Crabmeat au gratin (Lump) .................................................................................................................................. .'. 3.75 

All above orders served with French Fried Potatoes or Potatoes de jour and Tossed Green Salad 

Crawfish Dinner .............................................................................................................. 5.50 

Crawfish Bisque, 
Parsley Buttered Rice ..................... 3.00 • 

Crawfish Etouffee, 
Parsley Buttered Rice ..................... 4.00 

Crawfish Omelette ................................... 3.00 

(when in sf.ason) 

All above served with Tossed Green Salad 

SANDWICHES 
Club ........................................................ 1.65 

DESSERTS 
Bread Pudding with Whiskey Sauce .................... 50 Ice Cream with Creme de mint.. .................... 65 

(our specialty of the house) 





OUR SPECIAL DINNER FOR TONIGHT 
~ ....... -.. 

ENTREES 

Pan Broiled Filet of Red Snapper 

4. 50 

4. 50 
4. 50 

Fried Tenderloin Trout .. . .. " ... .. .............. 4.00 

1 Doz. Lar ge Broiled Shrimp ( Garlic Butte r Sauce) .. 4. 50 
Fried Tenderloin Fresh Water Catfish 
(Spe cial Sauce) . . ... . ...... . ............ . ...... 4. 00 
Fried Frog Le gs, French Fried Onion Rings . . .... 4. 75 
Fresh Crawfish Newbur g Served on Holland Rusk . . 4 . 50 
Fresh Crawfish Etouffee, Parsley Buttered Rice .. 5 . 00 
Fried Crawfish Tails (Bon Ton Special Sauce) , 
French Fried Onion Rings . . .... .. , . ... . ........ 5.00 

CHOICE OF (1) VEGETABLE 

Parsley Buttered Potatoes 

Creamed Cauliflowe r 

CHOICE OF DESSERT 

Bread Pudding with Whiskey 
Sauce (Spe cialty of the House) 

Coffee 

Stewed Eggplant 
Italian Beans 

Pecan Crunch 
Ice Cream 
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& COMPANY, INC. 

III MAOAZINE aTRllT , NlW OIH("NS . LA , 

Mr. and Mrs. Al vin Pie rce 
The Bon Ton 
322 ' Magazine Street 
New Orleans, Louisiana 

Dear Alzina and Alvin: 

Just a few lines to tell you that 'I . was interested 
in your letter of April 1st, and certainly think 
that you have made a wise decision. 1 hope that 
your opening for evening meals will prove to be a 
fine success. 

We are leaving the country on the 8th for about 
fi ve weeks, but when we return, we shall try to 
stop in one evening for dinner. 

With best regards, 

Sincerely yours, 

WBBJr: cl 

/ 

337 INTERNATIONAL TRAOE MART NEW ORLEANS. LA. 70130 

Telephone : Area Code 504-529·1144 

Mr. & Mrs. ...1 Pierce. 
Bon Ton Cafe 
326 Magaz·ine. Street 
New Orleans. Louisiana 

Dear ... 1 & "'lzina: 

SHRIMP PRODUCTS 

• ... fter lIIany. many months of enjoying your fine food 
during ~e luncheon hour. we are very happy to hear 
that YOll .will be opening your business for evening 
dining. Without any doubt the cuisine at the Bon 
Ton has been unbeatable. From the soups and Gumbos 
all the way through the various Crayfish dishes and 

/ 

the Stewed Chicken. just to mention a few of the things 
that are "tops u. 

We want to congratulate you on your past performance 
and look forward with you to a wonderful future of 
ugood eating u. 

Our best wishes are with you in this new venture. 

Sincerely. 

'. , 
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