FRUITS DE MER

a selection of freshly shucked oysters on the
half-shell with local caviar, boiled Gulf shrimp,

TASTINGS
CRAWFISH

fresh roll, crawfish bread and “crawfish boil” salad

mussels, marinated crab fingers
& | seafood salad TUNA
seasonal seatood salads blackened, tartare and carpaccio
LE PETITE 19 LE GRANDE 46 LE ROYAL 86 CAVIAR
(1-2 ppl.) (3-5ppl.) (6-8ppl.) John Burke’s Choupique and Ghost Pepper

CHEESE

artisanal cheese with seasonal accompaniments

FRIED SEAFOOD PLATTERS

“Best Seafood Platter in New Orleans” CityBusiness
served with pommes frites, coleslaw and garlic bread

BAKED OYSTERS
ROCKEFELLER BIENVILLE FONSECA or TRIO
12 doz 11 doz 20

please allow 15 minutes baking time

all of our oyster dishes feature P&J Select Oysters

APPETIZERS

CATFISH
CRAB FINGERS BORDELAISE 11 OYSTER
FRIED CALAMARI 8 COMBINATION
FRIED EGGPLANT FINGERS 6 ENTREES
SHRIMP COCKTAIL 8 DEVILED CRAB STUFFED FISH
ggtf;?:dﬁt;l]gATOR ! REDFISH ON THE HALF-SHELL
-add Louisiana crawfish 10
iﬁgd?vﬁﬁmagtlrf:gMUS 8 PARMESAN CRUSTED FISH
crawfish, white beans
BOURBON GLAZED SHRIMP GULF FISH IBERVILLE
SHRIMP REMOULADE 8 fresh ratatouille, shrimp butter sauce
fried green tomatoes, fresh mozzarella cheese
SHRIMP CREOLE
SOUPS NEW ORLEANS BBQ SHRIMP
SOUP DU JOUR “peel & eat”
CORN & CRAB SOUP SPINACH SAI.'A.D - . .
SEAFOOD GUMBO pecan-molasses vinaigrette - with fried oysters or grilled shrimp
SEAFOOD BOUILLABAISSE
SALADS with scallops, mussels, shrimp & fish
CAESAR SALAD PANEED VEAL with CRAWFISH
SPINACH SALAD HONEY GLAZED CHICKEN
pecan-molasses vinaigrette natural jus
BOURBON “HOUSE” SALAD 7 GRILLED 8 oz. FILET

spicy buttermilk dressing

RAW OYSTERS

LOUISIANA OYSTERS ON THE HALF-SHELL

12 DOZ 8/DOZ 14

Or, the way Dick Brennan Sr. likes to eat them . . .

OYSTERS ON THE HALF-SHELL WITH CAVIAR
12 DOZ 13/DOZ 25

SHRIMP

marchands de vin sauce
-add roasted wild mushrooms 6

12 OZ RIB-EYE

andouille steak sauce
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