IDINNER AT THE K oluMmNS HOTEL

APPETIZERS

In Lieu of your SOUP or SALAD the following
may be selected / $4.95 for additional

sShrimp Remoulade
Cryster Bienville
Owsters Rockefeller
Escargot in Mushroom Caps

Oyster and Artichoke Casserole
Pate de Canard with a Cumberland Sauce

&

Soups

% Select Ope #
New Orleans Sealood Gumbo

Louisiana Turtle Soup au Sherry

Owster and Brie Soup
Corn and Crab Soup
Shrimp Bisque
Asparagus Soup

&
Soups
% Select One &

House Salad
| Caesar Salad

ENTREES
(All dinrers r'zzc‘fu&emu}:. salad, dessert)
(Chocse two cr three entrees. The exact number of each

much Jljegivrsn to the kot=l in m:i"razzoe..-l

Rock Comish Hen filled with Wild Rice ... §38.30
Boneless Breast of Chicken stuffed
with Pinenuts, Spinach, and

BontinalGhEssee SR e e e $38.50
Double Cut Pork Chop

Stuffed with Oyster Dressing .............. 538.50
Tenderloin of Pork with

Mango CHUuthey .....cooverveerniersrmrnreeere 338.50
Acadiana Cajun Crawfish Etouffee ........... $38.50
Boneless Breast of Duck with

Pear Brandy Sauce ... i $38.50

&
From THE GULE

Broiled Stuffed Shrimp.......c.ocoveemrernsesnnnas $38.50
Crawfish Pasta

in a Creamy Paradiso Sauce............... $38.50
Homemade Ravielli filled with

Three Italian Cheeses oo evvevneeneen. 538,50
Vol-Au-Vent au Columns:

Shrimp in Puff Pastry .....covveeecveerenne. $38.50
Pecan Crusted Tenderloin of Trout

with Bauce Meuniere .......occeevenenene...... 338,50
Salmon en Croiite with

Bresh [l S anees ... i cat iassaesies 342.50
Tenderlom of Trout Pontchartrain

with Buster Crab & Crabmeat............ 542.95

A 8350 labor charge will be added for parties wnder 25,

- o i ATE 21—t et
CHEFs CHOICE

Eggplant St. Claire filled with
Seafood and Herbs topped with

Champagne Qyster Sauce ............ $38.95
Sauteed Baby Veal St. Jacques

with Crabmeat and Shrimp ........... $42.95
New York Strip Steak with

Marchand de Vin Sauce .............. $45.95
Iustard Crusted Rack of Lamb ... 245,95

Trinity of Toumedos (Sauces: Vin Rouge,
Bemaise, Creole Mustard)............ 548.00

&
From THE GULF

% Select One #
Bourbon Fudge Pecan Pie

White Chocolate Bread Pudding
with Southerm Comfort Sauce

New York Cheese Cake with Strawberry Glaze
Chocolate Sabayon Cake

Avenue Delight
(Baked Brie en Croute with Bananas Foster Sauce)

Fresh Berries of the Season
with Chantilly Cream
(add $4.50)






