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Creueh‘eé /éémou/aa/e —ﬂrimp /Qemou/aa/e 2 > . ; : ; b L

Creole mustard—tempered with a multitude of herbs, spices and shrimp serene on its bed of crisp, cool lettuce.

Ccmapé o[z)renzo : . ; 2 : ; 3 1 : 7 : 1.00

An hor d'ceuvre to tempt the appetiite. Creamed, well-seasoned crabmeat on toast, garnished with anchovies.

_A[ uitre:i /@)//ignac = Ogélfem %/7%?”@6 . . . . . . . .85

The oyster fresh from the salt waters of Bayou Cook, ensconced regally in a bed of rock salt, dressed in a
sauce of red wine, mushrooms and minced seafoods.

./é/u'ilfred /gwée/é//er— Oydtem /éocée/é/ér “ . : ‘ : :

Opysters on half shell, in a sauce of blended herbs — mainly spinach — spiced with absinthe and anchovies.

.A[u’ifreﬁ Z?ienw'/zz — Ogdter:i gb’enw'//e : : : : A -

Opysters on half shell dressed in a sauce of minced seafoods and white wine.

ofum/o Cméeé, Sauce /éu.ﬁe — o[)umln C)mém,ea,t, /é ussian $re55£ng

Delicious cold lump crabmeat with Russian dressing.

&cargotj gor«!e/aide . : 3 : . : : ” ’

You have not completed your adventure in French cooking until you try this delicacy.

Coméinaﬁon ./4ppe1fizer ; ; - : - ; : ; :

Whether your first snails or your most recent serving, you will remember this brilliant beginning for your un-
forgettable dinner. Three Escargots Bordelaise . . . Three Hearts of Artichoke filled with Pate de Foie Gras
. . . Three Louisiana Oysters prepared in three brilliant fashions.

p Otaged
g)méo Cre’o/e—c)mo/e g)uméo : - : - ; - h .50

Creole Gumbo is perhaps New Orleans’ most important contribution to the cuisine of the world. A thick
soup—the superb blending of the choice seafoods of the Gulf of Mexico.

giague a/ ,&:rew'édej - Cmy/wé, Z?id%ue . > : 2 . : : A5

The bisque is a thick, rich puree, its base the concentrated essence of magnificent Louisiana crayfish (crawfish).

,l/icéydoiﬁe - . : . . . : - . . : ; i

Favored by bon-vivants the world over—Vichysoisse is a thick creamy soup of potatoes and leeks. Served cold.

&upe a / ’Oignon g'aﬁne'e : 50 polfage j)rtue aun ﬂerly . 20
é)nfréed

E/et - j'uite a /a g/ange —jéf o/ ol’aée j'out g/ange : : ; 250

Trout Blange comes to you as the loving creation of our chef Paul Blange. Filet of trout baked in a sauce of
shrimp, oysters, crabmeat, mushrooms and wine.

C)reuelflfw a /a Cémenceau—gérim C)Amenceau . . . . /. 75
p

Boiled lake shrimp sauteed in garlic butter with diced potatoes, mushrooms and peas.

/9 ompano en /9 api//ote : : : . . . : . . ; 175

The elusive Gulf pompano is the perfect foil for a superb sauce of mushrooms, shell fish, and white wine.

Rl = T R b e 175

This sauce of white wine, fish essence, and delicate bordelaise flavors the supreme redfish.

ji/;t ds j'uilfe a /a Warguery——jfet o/ /9 ke j’aut Warguery - . 2.00

Subtle blending of hollandaise, mushrooms, truffles and shrimp with tenderly poached filet of lake trout.

.c;li/;t = juite ./4mam!ine o j?i/et o/ o[)aée j'out Saute ./4manczlt;ne . 175

Filet of lake trout sauteed in a sauce of lemon, butter and roasted almonds.

j&unc[er o&uidiane —&u/%zcl j&umler - . A > : 2.50

A piece de resistance. Baked whole Gulf flounder stuffed with a delicate seafood dressing.

.S)o%f : ,S)Ae// Craéé Saufe meuniere ! ? : : 2 5 2.00

This piquante sauce is particularly apropos with magnificent Louisiana soft shell crab.

o[)angouafe a zz :Z)umad—o&ééfer :bumaé : ! . : 2 2.40

Boiled Florida Gulf lobster taken from the shell and sauteed in a spicy red wine sauce.
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c[angoujfe a /a. greééum— o[ﬁ)édter gredéam . ; . ; . ; 205

Florida Gulf lobster boiled and served in half shell with hollandaise. The hollandaise is the difference.

p ompano a /a C)/auclet— pomlmmo C/aua’et : ; ; - : ; 2.40

Broiled pompano with finely chopped onions, garlic, parsley and chives.

Z?onea/ p ou/elf /9 ompaJour- - Z?onea, Céic/een /9 om,/oaa/our : : : ; 4.00

Cooking with champagne is as old as champagne itself and is an extravagance to be indulged in for the Lu-
cullan feast you've always wanted. Boned chicken in a light fluffy sauce of champagne. Served with
Parisienne potatoes, tomato stuffed with beef dressing, broccoli and asparagus.

p oun elf Sauce f?momcwre e &I’LQJ C/LLCAQVL jnanaere . . . 2. 75

A sauce of chicken livers, mushrooms and red wine make this boned chicken an |m‘erna'r|onal favorite.

/9 ou/et Sauce jZ)renfine — gt’eaéf o/ Céicéen jz)rentine : ‘ X . 2.00

Sliced breast of chicken placed over creamed spinach and sprinkled with grated Parmesan and baked.

gonea[ /9 oulet Z?onne jemme —_ gonecl Céicéen gmne jemme : : ! 225

Boned chicken sauteed with potatoes, onions, and diced ham.

lﬁou/élf a /a ponfa/éa— Zgonea/ Céwéen /Qonta/éa : ; : 3.00

If this be the fime when all the simple but excellent foods that ordinarily find your en’rhusuas’nc acceptance
fail to satisfy, and you expect excellence to be supported by richness and elegance we recommend—boned
chicken over a base of demi-brabant potatoes, diced ham, mushrooms, and onions, topped with bearnaise.

:Zsina/e Sauce /éocéaméeau—-juréeg /éoc/z.amééau g : : 3 . 2.50

Grilled ham and glace sauce over croutons of toast, topped with siiced breast of turkey and bearnaise sauce.

joied ds u/mﬁ//e a /a & /Qierre —C)Aicéen o&l/el':f &’. lgierre : ; ; 1.75

An exciting potpourri of lima beans, peppers red and green, combined with specially selected chicken livers.

Oeu/é & iZ)enid — 6;?5 S)t :Z)enié ’ A : ; A : 1.50

Grilled ham and souffled eggs blanketed with marchand de vin on toast.

e s =0 s e e S
99

Slices of broiled ham and poached eggs on crisp toast. The whole covered with hollandaise sauce.

Oeu%f ﬂd&da;a,e —Ztggd ﬂuﬁddi;alem R b e b : : p z 5 173

Marchand de vin over grilled ham on toast with poached eggs and hollandaise.

j)urneclo:f o[)agicée : , et 2 : : : : : 3.00

Sliced filet of tenderloin interlaced with grilled tomato, and an interesting sauce of its own.

Céoice &rﬂn’n &eaé : : : : . / X : 2 ; 4.00

The choicest cut of the sirloin prepared to your liking.

B e N S R s, . R s s

Well-aged beef grilled to the degree of doneness requested.

ol et = s R e e S aeNaRiGi

Sa/ade
Sa/aa!e /I/ieux Carré—.S;/aa, Meux Camfe ; ; . ‘ . : .85

All the greens of the season with Roquefort cheese dressing, hard-boiled egg, asparagus, anchovies.

&u/%/ee m Zfenéerger ; : i%e:.jdert.é . : : 4 : 1.50

A flaming strawberry shortcake. A dessert to be remembered.

C)erideé Juéi/e’ — Céerry Juéi/ee : . g ; ; : : ! 1.00

It is a merrymaking dish fit for gourmets and gay people.

ganane a /a jodfer—gananad a /a, jodfer ; ; f ; 3 1.50

Bananas cooked in butter, cinnamon, brown sugar and rum. Served over vanilla ice cream. Everybody Ilkes this.

/9 alisserie jmncaid — j’encﬁ /9 astries . A ‘ - ‘ . . 50

Napoleons, Eclairs, Tarts, Charlotte Russe, Sarah Bernhardt, Mocca Squares and many others to tempt you.

C;reped Suzefte : ; : . 2 : y : : ; : 1.75

The reigning queen of desserts. N'est pas?
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Oyster, Shrimp or Crabmeat Cocktail .. .75 Ripe and Stuffed Olives .50
Lobster Cocktail 1.50 Fresh Fruit Cocktail ... .60 RoquefortCelery .. .75
Escargots Bourguignonne .00

S)OM«,’).’S

Oyster Soup —— .50 Vegetable Soup . .40 Cream of Tomato ... 40 Vermicelli . .40

5;7!:54 dl’&(j &a%wc[

Broiled Flounder . Red Fish, Trout, Broiled or Meuniere
The above served Amandine.___ 1.75 au gratin___. 1.75 Florentine____ 2.00 White Wine Sauce__,- 1.75
Red Fish Courtbouillon __ A S Scallops, Fried or Saute ____
Lake Shrimp, Creole Fileresee s are: S ] e
Soft Shell Crab Fried or Meuniere
Crabmeat au gratin Vieux Carre Seafood Plaﬂer
Gulf Lobster Thermidor . Broiled 2.25 Bouillabaise, Marseillaise .
Oysters Brochette (6) 75 Fried Oysters (6)

&L‘reeé

Chicken Clemenceau 2.50 Chicken Livers en Brochette ______ — 1.75 Jambalaya, Lafitte

Southern Fried Chicken _____. 1.75 Calves Sweetbreads Marengo . 1.50 Breaded Veal Cutlet ___

Chicken a la Creole Poulet en Papillote _ 1.75 Baby Veal Grillades 1.50
Spring Chicken : Roast Prime Rib of Beef
Chicken Livers Saute Mushrooms . Red Beans and Rice with Pickled Pork

Szrom the [?roilezr

Chicken Livers and Oysters en Brochette :
POtk EhsRs (o e o 1.50 Pineapple Grilled Ham Steak
Loin Veal Chops - 1.75 Calves Liver, Begue
Filet Mignon weee . e 4100 Sirloin Steak

Sauces:
Mushroom Sauce ... 75 Fresh Mushrooms 1.00 Bordelaise ... .50 Marchand de Vin
ClamenCeal e D DEACNIAISe s e S T 2 Financiere

Dotatoss

T L L e e e e i A e e : BoiledorMashed ...
Hash Browned - : French Fried ___________
Lyonnaise o sl : Sweet Potatoes, Candied -

,Uegetaé/éa

Asparagus, Hollandaise ... . Broccoli Hollandaise ... : Petit Pois a la Francaise .. ;
Cauliflower au Gratin ___.___ / Broiled Tomatoes ... . Buttered Carrots .
Creamed Spinach ... Brussel Sprouts 60 French Fried Onions -

C)o/a/ &Ifreea

Assorted Cold Cuts with Cheese and Potato Salad.. 1.50 Chicken, Shrimp or Crabmeat in Tomato Shell____ 1.25
Chicken, Shrimp or Crabmeat in Avocado - 1.75 Lobster Vieux Carre
Sliced Breast of Turkey 1.50 Sliced Roast Beef

Salads

Head of lettuce ... . Mixed Green Salad - .60 Fruit Salad

Sliced Tomatoes - ey . Asparagus: Tips et PR e e .75 Roman Salad

Lettuce and Tomato . : Watercrassetren - neas Loy e 50, AvochdoSalad. o s e
Chapon Salad with Anchovies ... .65 Assorted Seafood Salads

Any of ‘the Above Served With:
Thousand Island Dressing ... . Roquefort Cheese . .25 Russian Dressing

:be:fderf:i

Jubilee of Cherries, Bananas or Crepes Suzette : Roquefort Cheese and Guava
Strawberries . French Pastry : |y oo smeain ctnigie ) et

Baked Alaska .00 - Strawberry Shortcake L el

Peach Flambe _ . Tea (Pot) e Gruyere .

Coffee Brulot ___ . ! : {711 ] <ot e B S D S
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