ifpoeolizers

NEW ORLEANS TURTLE SOUP ..o ieetinesssias sevensssssssssssns sessssssssssssssns sens 7.75
A Brennan Specialty.
Salads
7 0 200
Tceberg lettuce, chopped bavd-boiled eqa, crumbled bacon, Blen cheese, chives and Jackson dressing.
Endrees
TROUT NANCY eeeiteiessmreessnssssssssss sensssssssssssmsss sassssssmsssssssss sasmsssssssssssssn ses J0.00
Filet of fresh trout sauréed and topped with bemp crabmear sprinkled with capers. Lemson butter sauce.
FILET STANLET oooeeetitiieisteettnisssssssssss sessssssssssssssss sesssmssss snsssssns snmssnssnsssssnss 36.00

Topped with a fresh mushoom and red wine sawce and served with a sutéed banana and
tangy borseradish susce. Truly unique!
VEAL ALANA MICHELLE ... ceeettettettnnsns s s eemssss s snsnsnsen sas J6.00

Sautéed baby veal topped with lump crabmeat and Bearnaise sauce.
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Dhoesn iveense Prex Hewe §40.00
Sipprolizers

OYSTER SOUP BRENNAN
Endrees
REDFISH PEREZ
Sauréed filer of vedfish covered with lwmp crabmear and shrimp and ropped with Hollandaise suuce.

REDFISH WITH LUMP CRABEMEAT JAIME
An old favorite, Brennan-created. Filer of vedfish ropped with lump crabmeat in a fiesh

mushroom and red wine sauce.

SHRIMP SAMANTHA WITH ANDOUILLE
Gulf shrimp and spicy Cafun sausage sautéed with fresh maushrooms, garlic, green onions, white
wine, spices and served on a bed of parsley rice.

SHRIMP SARDOU

Delicipusly spiced fried shvimp arop sliced arvichoke bortoms nestled in a bed of creamed spinach
and covered with Hollandaise sasce.

BANANAS FOSTER. oot eeeeeoeeeeereesesseseseesasssssesess sevsseesassesssesss s (add $5.00)
CREPES FITZGERALD oo eeeeseeessenessnns senssssessnesassenes (add $5.00)
BRENNAN’S LEMON CURD TARTELETTE

CREOLE CHOCOLATE SUICIDE CAKE



