


Welcome to  Anto ine’s .   Re lax .  Enjoy  yourse l f .   Be  at  home here . 
As  i t  has  been for  many generat ions  of  New Orlean ians  and trave lers , 

Anto ine’s  can  be  your  d in ing  room in  New Orleans .    Bon Appet i t !

H O R S  D ’ O EU V R E S

Crevettes Rémoulade
Chi l le d  gu l f  shr imp in  A nto ine ’s  rémoulade 
dress ing.  –  13  G LU T EN FREE

Cocktail aux Crevettes 
Chi l le d  gu l f  shr imp ser ve d with  a  c lass ic  cock ta i l 
s auce .  –  13  G LU T EN FREE

Chair de Crabes Ravigote  
Lump crabmeat  ser ve d ch i l l e d  in  a  creamy créo le 
mayonna ise  dress ing.  –  2 1  G LU T EN FREE

Chair de Crabe au Gratin  
Lump crabmeat  in  a  cream sauce toppe d with  a 
combinat ion  of  che eses  and bread cr umbs .  –  2 1

Escargots à la Bourguignonne   
French sna i l s  in  A nto ine ’s  presentat ion  of  the 
c lass ic  B ourgu ignonne sauce .  –  14 G LU T EN FREE

Escargots à la Bordelaise  
French sna i l s  baste d and bake d in  a  re d  wine  and
gar l ic  sauce ,  crowne d with  a  mix ture  of  che eses  and 
French bread cr umbs .  –  14

Huîtres en Coquille à la Rockefeller 
G ulf  oy ster s  bake d on the  ha l f  she l l  w i th  the 
or ig ina l  Rockefe l le r  sauce create d by  A nto ine ’s  in 
the  late  1890’s .  –  15

Huîtres Thermidor    
G ulf  oy ster s  bake d on the  ha l f  she l l  w i th  bacon and 
cock ta i l  s auce .  –  15  G LU T EN FREE

Huîtres Bienville     
G ulf  oy ster s  bake d on the  ha l f  she l l  w i th  a  wh ite 
w ine ,  che ese ,  on ions ,  p imento,  and f resh  pepper s 
sauce .  –  15

Huîtres à la Foch  
G ulf  oy ster s  on  toast  but tere d with  pâté ,  toppe d 
with  a  Co lb er t  sauce .  –  15

Ecrevisses Cardinal   
G ulf  craw f i sh  ta i l s  in  A nto ine ’s  s ignature  white  w ine 
tomato sauce -  our  creat ion!  –  15

Pommes de Terre Soufflées  
T he c lass ic  A nto ine ’s  f r ie d  puf fe d  potatoes .  –  8 
G LU T EN FREE

P OTAG E S S A L A D E S
Gombo Créole   
A c lass ic  preparat ion  of  r ich  Lou is iana  gumbo with 
b lue  crabs ,  oy ster s ,  and gu l f  shr imp.  –  9  /  10

Potage Alligator au Sherry    
A sher r y  w ine-lace d a l l i gator  b i sque .  –  9  /  10

Bisque d’Ecrevisses 
G ulf  craw f i sh  re duce d to  a  r ich 
b i sque .  –  9  /  10

Soupe a l ’Oignon Gratinée
A c lass ic  on ion soup bake d and toppe d with  a 
combinat ion  of  che eses .  -  11

Salade Antoine   
M ixe d gre ens  and cher r y  tomatoes  toppe d with  a 
v ina igret te  dress ing.  –  8 G LU T EN FREE

Salade Combinaison 
M ixe d gre ens  tosse d with  ar t ichokes ,  asparagus , 
cher r y  tomatoes ,  and cranb er r ies  toppe d with  feta 
che ese  and a  v ina igret te  dress ing.  –  9  G LU T EN FREE

Salade de Laitue au Roquefort  
A we dge of  iceb erg  let tuce  with  cher r y  tomatoes , 
car rot s ,  bacon and wa lnut s  toppe d with  Roquefor t 
dress ing.  –  9  G LU T EN FREE

Huîtres au Charbon    
Gulf oysters with seasoned garl ic,  herb, butter,  and ol ive 
oi l ,  topped with Romano cheese.  –  15  G LU T EN FREE



E N T R ÉE S
Poulet Sauce Rochambeau 
G ri l le d  ch icken breast  on  a  nest  of  shave d smoke d 
ham and savor y  r ice ,  toppe d with  t win  sauces  of 
A nto ine ’s  Rochamb eau and B éarna ise .  –  28

Poulet Coq au Vin 
Chicken th ighs  bra i se d  with  f resh  mushrooms , 
on ions ,  re d  wine ,  but ter  and thyme ser ve d over 
savor y  r ice .  –  27

Noisettes d’Agneau Alciatore
Bacon-wrappe d lamb str ip lo in ,  se r ve d with  a 
combinat ion  of  sauces ,  a  swe et  A lc iatore  and a  tang y 
b éarna ise ,  toppe d with  a  caramel ize d  p ineapp le 
conf i t .  –  47

Portier de Porc

Contre-Filet de Bœuf
Centercut  New York  s tr ip ,  pan-seare d and ser ve d 
with  caramel ize d  on ions  and mushrooms ,  toppe d 
with  an  herb  compound but ter.  –  38

Filet de Bœuf Marchand de Vin
G ri l le d  center  cut  of  tender lo in  w ith  A nto ine ’s 
M archand de  V in  sauce .  –  45

Chateaubriand   
Center  cut  tender lo in  of  b e ef  ser ve d with  potatoes , 
s auté e d mushrooms ,  and A nto ine ’s  M archand de  V in 
and B éarna ise  sauces .   –  120 ( fo r  t wo)  G LU T EN FREE 
WI T H S AU CE

Les Sauces
A lciatore ,  S auté e d M ushrooms ,  M archand de  V in , 
B éarna ise ,  Demi-B orde la i se  (G LU T EN FREE )  –  7  each 

P O I S S O N
Pompano Pontchartrain 
G ri l le d  f i l et  of  pompano with  jumbo lump 
crabmeat  sauté e d in  wh ite  w ine ,  but ter,  and 
gre en on ion .  –  42 G LU T EN FREE

Crabes mous Frits   
S of t  she l l  crabs  f r ie d  and toppe d with  a  meunière 
sauce .  –  32

Crabes mous Amandine 
S of t  she l l  crabs  f r ie d  and toppe d with  a  meunière 
sauce and toaste d s l i ce d  a lmonds .  –  33 Filet de Gulf Poisson aux Ecrevisses Cardinal

G ri l le d  or  f r ie d  gu l f  f i sh  w ith  gu l f  craw f i sh  ta i l s  in 
A nto ine ’s  s ignature  white  w ine  tomato 
sauce – our  creat ion!  –  36 

Filet de Gulf Poisson Meunière 
Fr ie d  gu l f  f i sh  w ith  a  meunière  sauce .  –  27 

Filet de Gulf Poisson Amandine 
Fr ie d  gu l f  f i sh  w ith  toaste d s l i ce d  a lmonds  and a 
meunière  sauce .  –  28

Filet de Gulf Poisson Pontchartrain  
G ri l le d  gu l f  f i sh  w ith  lump crabmeat  sauté e d in 
but ter.  –  40  G LU T EN FREE

Crevettes Créoles
Fresh jumbo gu l f  shr imp sauté e d in  A nto ine ’s  creo le 
sauce ser ve d over  s teame d r ice .  –  28

L EG U M E S

Broccoli Sauce Hollandaise 
Steame d brocco l i  w i th  ho l landa ise  sauce .  –  8

Asperges au Beurre  
Steame d f resh  asparagus  w ith  but ter.  –  8 
G LU T EN FREE

Epinards Sauce Crème  
S pinach in  a  l i ght  cream sauce with  on ion ,  gar l i c 
and romano che ese  bake d in  a  cassero le .  –  8 

Pommes de Terre au Gratin 
Potatoes  in  a  cream sauce baked in  a  cassero le  w ith 
cheese  grat iné e.  -  8

Pommes de Terre Brabant
Diced fr ied  potatoes  served with  melted  butter.  -  7 

Créole de Légumes Grillés 
S auté e d mushrooms ,  asparagus ,  b rocco l i ,  and 
car rot s ,  infuse d in  a  créo le  sauce ser ve d over
on ion r ice .  –  18 G LU T EN FREE

Pork  por terhouse  br ine d and gr i l l e d ,  se r ve d with  a 
dark  cher r y  sauce and swe et  potato  mash .  –  32

Cotelettes d’Agneau Grillées
Pr ime center  cut  l amb chops  gr i l l e d  and ser ve d with 
mint  je l l y.  –  47 G LU T EN FREE



D E S S E R T S

There  i s  only  one A ntoine’s … It  has  become as 
much a  par t  of  New Or leans  as  Jack son S quare 
and Sa int  Louis  Cathedra l .  A restaurant  that  has 
been operated cont inuous ly  by  the  same fami ly, 
s ince  18 40. 

It  a l l  s tar ted  when in  18 40 when 18 year  o ld 
A nto ine  A lc iatore  ar r ived  f rom Mar se i l les , 
France.   Immediate ly,  he  became a  cu l inar y 
notab le  in  New Or leans .  Young A nto ine  had 
apprent iced for  the  G reat  French Chef  Col l inet 
where  he  ser ved k ings  and the  ar i s tocracy.  But 
the  vo ice  of  oppor tunit y  in  the  new A mer ica 
cr ied  louder  than a l l  e l se . 

Before  A nto ine  ar r ived  in  New Or leans ,  the 
meals  ser ved at  any pub l ic  tab le  were  s imple . 
Sauces  were  large ly  non-existent  and haute 
cu is ine  preparat ions  v i r tua l ly  unknown here .

A nto ine  changed that .  He took the  bount y 
of  products  ava i lab le  in  Louis iana  and worked 
h is  own cu l inar y  magic ,  invent ing  constant ly, 
to  deve lop  a  cu is ine  that  was  un ique ly  h is  and 
has  s ince  been adopted by  the  c it izens  of  New 
Or leans  as  the i r  common r ight . 

A nto ine  was  the  f i r st  to  ser ve  v is i tor s  such New 
Or leans  cu l inar y  treasures  as  Chicken Créo le , 
Cray f ish  Étouf fée,  and S hr imp Rémoulade. 
He created h is  own masterp ieces  that  have 
remained with  us  a lways:  Cray f ish  Card ina l , 
S hr imp Meunière ,  Pompano en Papi l lote .  A nd 
h is  descendants  cont inued the  process .  His  son 
Ju les  created such unique of fer ings  as  O yster s 
B ienv i l le ,  Foch and Rockefe l ler.  Yes ,  O yster s 
Rockefe l ler  was  invented here ,  and the  recipe  i s 
kept  as  a  secret  to  th is  day.  CHEERS!

O U R  H I S TO RY

facebook.com/antoinesrestaurantantoinesnola antoinesNOLA 

713 Rue Saint Louis Street New Orleans, Louisiana 70130 • 504-581-4422 • www.antoines.com

It is Antoine’s Restaurant’s policy to provide only one guest check for any table or party.  
We are happy to accept multiple forms of payment for any individual guest check.

Planning an event? Call us today at 504-581-4422 to book one of our 14 dining rooms!

Meringue Glacée au Chocolat
A nge lo  Brocato’s  van i l l a  i ce  cream on a  mer ingue 
she l l  drape d with  choco late  fudge sauce and 
choppe d a lmonds .  –  8 G LU T EN FREE

Pudding de Pain de Noix de Pécan
A cinnamon,  go lden ra i s in ,  and pécan bread pudding 
toppe d with  a  r um sauce .  –  9

Omelette Alaska Antoine  

Cerises Jubilé   
Swe et ,  dark  cher r ies  f l ame d in  brandy at  the  tab le 
and ser ve d over  A nge lo  Brocato’s  van i l l a  i ce  cream . 
– 10  pe r  per son  (minimum of two)  G LU T EN FREE

Fraise à la Crème 
Fresh s trawb err ies  w ith  cream and mint .  –  8 
G LU T EN FREE

Café Brulot Diabolique
A nto ine ’s  creat ion  of  a  hot  sp ice d cof fe e  f l ame d at  your  tab le  w ith  brandy.  –  10 per  per son (min imum of  t wo)

11419

Mousse au Chocolate   
Choco late  mousse  with  wh ippe d cream .  – 8 
G LU T EN FREE

A nto ine ’s  specia l  desser t ,  f i l l e d  w ith  van i l l a  i ce 
cream with  pound cake ,  toppe d with  eg g  white 
mer ingue and choco late  sauce ,  and f lamb é e d to 
per fec t ion .  T he presentat ion  of  Bake d A laska  i s  for 
t wo – 19  (O rder  at  commencement  of  d inner)

Tarte au Citron Vert
A uthent ic  key  l ime mousse  in  a  graham cracker  tar t 
she l l  toppe d with  whippe d cream .  – 8 

Flourless Chocolate Turtle Torte  
Au meringue with candied pecans and salted caramel.  –  11

Crème Brûlée
Rich and creamy French custard  with  cr unchy sugar 
topp ing.  –  8 


