








Julian Street
Gourmet and Author of “Abroad at Home,” “Wines,” “Where Paris Dines,” Ete.

“I am old enough to remember some of the historic restaurants of the
world—The Cafe Anglais, Voisin, and Paillard (which are no more) in Paris, and
the Tour d’Argent in the days of the famous Frederic. I remember the Carlton
in London when Escoffier was Chef, and Lhardi’s in Madrid. In New York I
knew Delmonico’s, Sherry’s, Rector’s and J. B. Martin’s in their prime. Great
places all of them. Antoine’s resembles none of these in style and setting, for
like every great restaurant, it has a style of its own. Its age, its picturesque-
ness, its high culinary traditions, and its record of practically a century under
the management of successive generations of the same family, make it entirely
unique. It is more than a first-rate restaurant in New Orleans. It is an
American institution, an establishment of which the whole country may be
proud.”

Herman B. Deutsch
Author—“The Incredible Yanqui,” “The Wedge,” Etc.

“To Roy Alciatore whom I acknowledge as a master and supreme artist in
his line.”

Count Marcel Le Besac

“Now I am convinced. At Antoine’s one eats and drinks just like in
France.”

Irvin Cobb
Author.

“What Jules can do to oysters and fish and various other things that make
up a meal, is what the cooks must do to them in heaven.”

George E. Sokolsky
London Times

“The very best dinner I have eaten east of Shanghai, and then equal to the
Lung Foo Soo, which tc epicures is heaven.”

H. L. Mencken

“Mr. Alciatore: Like every other visitor who has been in your restaurant
I remember it with pleasure.”

Prince Louis Ferdinand Hohenzollern
“I have found a truly great restaurant in North America.”

Meigs O. Frost
Author—“A MarineTells It To Me,” Etc.

“To Jules Alciatore of Antoine’s cocking is an art. As a poet blends words
to produce a sonnet; he blends ingredients to produce a sauce.”
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W. A. Ireland
Columbus, Ohio, Evening Dispatch

“If T had been Lafitte the pirate I would have seized the culinary treasurers

of Antoine’s and not wasted my time at sea.”

Abe Martin
Coluhlnist

“This place beats Brown country all holler.”

Natalie Vivian Scott
Modern Priscilla
“No voice, no lute, no pipe there, and no orchestra. But—what is so little
emphasized in modern restaurants—food in its most glorified form; quiet in

which to enjoy it, and leisure.”

Hugh Baillie
President United Press
“Eureka, This is the food and wine mood I have been attempting to re-
capture ever since 1921, when I last had such an experience at the Cafe
Cathedral in Rouen. Congratulations, Roy.”

K. T. Knoblock
Author—“There’s Been Murder Done,” Ete.
“There has been no decline in Antoine’s standards. All over the world
Antoine’s is known, and from all over the world gourmets and great men come

to New Orleans to dine at Antoine’s.”

John Ringling

“Superior Cuisine in unique surroundings. Best wishes to Jules, Roy and
Escoffier.”
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The Marquis of Donegall
Special Correspondent London Daily Mail

“Chez Antoine j’ai mange’ miex qu’a Paris—et helas fort mieux qu’on ne

puis manager a Londres. And that’s That!”

Clem Hearsey

N. Y. Morning Telegraph

“Mention Antoine’s on the boulevards of Paris, the Strand of London, the
Great White Way of New York, or in any American city where the bon vivant is

to be found, and lips will smack in pleasant remembrances.”

Ethel Barrymore

“Since my first visit to Antoine’s, when I was 14 years old, it has been the

only restaurant in the world for me.”

1. W. Kanarek
Memphis, Tenn.

“I had dinner in your restaurant the other evening, and received one of your
booklets. I found therein quotations from a lot of celebrities, praising your
meals and service. I found nothing had been said by non-celebrities.

“And so in behalf of that vast unspoken multitude, want to say that the

food that you serve in your joint—is damn good stuff!”
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Suggestions

While it would take a volume to mention the
hundreds of specialties offered to the epicure at An-

toine’s, it is worth while singling out a few which

have often been imitated but never duplicated.

Huitres en Coquille a La Rockefeller

Oysters baked in their shells with such rich ingredients that
the name of the Multi-Millionaire was borrowed to indicate their
value. This dish made its debut to the world from the kitchens
of Antoine.

Bisque d’Ecrevisses a La Cardinal
A soup made of crayfish boiled in white wine and subsequently pounded

into a pulp with an addition of cream, aromatic herbs and vegetables.

Pompano en Papillotte
Succulent Pompano with a delicious sauce cooked in a paper bag

in order to retain the flavor.

Pommes Soufflees

Puffed potatoes which are the one new thing under the sun.

Poulet Chanteclair '

Chicken marinated in red wine and cooked in such a manner as
to impart a most distinctive flavor.

Crepes Suzette
The famous French pancakes burned with brandy and liqueurs,
served a La Antoine.
Cafe Brulot Diabolique

Black coffee burned with cognac and flavoured with spices. Another of
Antoine’s exclusive creations.
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Announcement

In the Spring of the Year 1940 ANTOINE’S will celebrate the complet: "‘
100 years of uninterrupted service to the Gourmets of the world, under
successive generations of the Alciatore family, father, son and grandson.
our pleasure to extend to you an invitation to visit Antoine’s during thi
Centennial Celebration.

Believe Mt Or Mot

Since Antoine’s restaurant was founded in 1840 the antique chand
equipped with old-fashioned gas mantels have been used to heat the main d

room in even the coldest winters. No other heaters have been used.
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