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SOUPS

SEAFOOD OYSTER HOME MADE
GUMBO MILK STEW RTLE SOUP
1.75 2.75
1.25 1.75

SALADS

Shrimp Remoulade (Our own SauCe). s -swsseessessees 2.00 Crabmeat Salad (%  ERTIS P e S\ 2.75
SR LU sahiniss 2.00 Head Lettuce............8 R . et .15
Tossed Green Hearts of Artichokes
AN o e e e e e .65 St (17| e e e e Dl 1.00
T e e e T 1.00 B 1.40
Asparagus Creole Tomatoes (in season)
517 i R e T Tt T .90 S R e e e 65
T T e e e | S i 1.25 b T A O e v IER. SR L 90
Pineapple & Cheese (Large) ........cceeeuruererereerenens 1.50 Lettuce and Tomato (Large)............eceeerveuruee 1.00

ENTREES

1 Doz. Large Broiled Shrimp (Lemon BULEr SAUCE)........c.cecuemserresremssessessssessessssssssssssessssssssssssessasssssssssssssssssesssssssens 3.75
TR G e R R S ST R e A R AN e e R e S A 3.25
1 Doz. Pan Broiled Oyster, French Fried Onion RiNgS........cccoeereeererieeesiesnsessesssssesssssssssssssssssnssssessssssssssssessssssnsessans 3.75
Tenderloin Red SNapper SAULE iN BULLET........c.ccueecureueereeresssssassasssssssssessssssssssasssssssassssssssssssssssssssssesssssssssssssssssessassens 4.50
LD D GREROCREERE . e e S SOSEREES B TEs Ee ee 4.00
o T G TV 5 | e e S TS SRS B W SR I (O v, e e S Sl ol L o L 5.50
e T T R SR U SRS SRR IR P e e 3.75

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

G D RREE . v R s ot o I o MG 5.50

Crawfish Etouffee,

Crawfish Bisque, Parsley Buttered Rice......c.ccoeenrurnene 4.00

Parsley Buttered Rice.........cccervrenene 3.00

Crawfish Omelette......oceerevinereeernernrsneens 3.00
(when in season)

All above served with Tossed Green Salad

SANDWICHES

1R TR R S o 1.65

'DESSERTS

Bread Pudding with Whiskey Sauce................... 50 Ice Cream with Creme de mint.........coeevveeen. .65
(our specialty of the house) - :
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Creole Gumbo, Turtle Soup
or Shrimp Ramoulade

Tossed Green Salad
ENTREES

Pan Broiled Filet of Red Snapper (
Ban@E) . Ter s - m e S S e e v s
Crabmeat Au Gratin .. ............"
1 Doz. Fresh Large Fried Shrimp (Ta? ‘
SEUCH Y POREGEE |+ i vy sle @ w s v o 8 ddn o s T
1 Doz: Pan Broiled Oysters, French Fried

Onion Rings .::c:cvvveinenercnnnonensins SR 4. 50
U. S. Prime Steak Cubed & Mushrooms Cooked

in Red Wine, Parsley Buttered Rice .............. 5.00
Baked Eggplant Stuffed with Shrimp & Crabmeat . ... 4. 00

1Doz. Fried Large Oysters (Tartar Sauce)Potatoes. 4. 00
Shrimp Etouffee (Small Fresh Shrimp & Garlic),

Served with Parsley Buttered Rice -....:........ 4.50
Crabmeat Imperial on Toast Points . ............. 4. 50
Fricd Tenderloin TR oML « cwis b v e s on S o emer s = e e ioite 4.00

1Doz. Large Broiled Shrimp (Garlic Butter Sauce) . . 4. 50
Fried Tenderloin Fresh Water Catfish

(Special-Sapee) -« o s S an s ea  e 4. 00
Fried Frog Legs, French Fried Onion Rings ...... 495
Fresh Crawfish Newburg 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 .. cocue vvesomosocass 5.00

CHOICE OF (l) VEGETABLE
Parsley Buttered Potatoes -Stewed Eggplant

Creamed Cauliflower Italian Beans

CHOICE OF DESSERT

Bread Pudding with Whiskey Pecan Crunch
Sauce (Specialty of the House) Ice Cream

Coffee



_J ARON & CoMPANY, INC.
Coffee Importers Supreme Sugar Refinery

336 MAGAZINE STREET, NEW ORLEANS, LA.

Mr. and Mrs. Alvin Pierce
The Bon Ton

: 322 Magazine Street

1 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. I hope that
your opening for evening meals will prove to be a
fine success.

We are leaving the country on the 8th for about

five weeks, but when we return, we shall try to
stop in one evening for dinner.

_Vf_,,ﬁi_f/’
Sincerely yours, _ﬁlﬁ,,-

With best regards,

WBBJr:cl

P. 0. BOX 30240, NEW ORLEANS, LA. 70130 .CABLE ADDRESS: ARONCO . TEL: $25.3261 (AREA CODE 504) - TWX: 8288223
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337 INTERNATIONAL TRADE MART NEW ORLEANS, LA, 70130
Telephone: Area Code 504 —529-1144

Seholman- W(/, Ine.

SHRIMP PRODUCTS

Mr. & Mrs. Al Pierce,
Bon Ton Cafe

326 Magazine. Street
New Orleans, Louisiana

Dear Al & Alzina:
8 04

-After many, many months of enjoying your fine food

during-the luncheon hour, we are very happy to hear
that you.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“.

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

Our best wishes are with you in this new venture.

Sincerely,
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