
$20.20 Spring Lunch Special

Trout and Leeks
Fr e sh  G r i l l e d  S p e c k l e d  Tr ou t  ·  C r e a me d  L e e k s  ·  Sw e e t  C or n  a n d  P o t a t o  Pa nc a ke

Veal Francese
Egg-Battered  a nd  Pa n Fried  Vea l  Cut l et 

Mushroom a nd Art ichoke  Wine  Sauce  ·  Brown Butter  Egg  Nood l es

Strawberry Angel Food Cake
Fat-Free  C i trus  Ange l  Food  Cake  ·  Fresh  Strawberries  ·  Whipp ed  Cream

$20.20

OR

OR

Third Course:

Second  Course:

First Course:

OR

Charbroiled Oysters (3)
Charred  Louis ia na  Oysters  ·  Seasoned  Gar l ic  ·  Herbs

Butter  ·  O l ive  O i l  ·  Roma no Cheese

Springtime Salad
Tender  Spring  Greens  ·  P lum Tomato  ·  Qu ick-P ick l ed  Watermelon  Radish

Texas  Sweet  On ion  a nd  Cucumber  ·  D i l l  R ice  Wine  V ina igrette

P r i c e  d o e s  n o t  i n c l u d e  a l c o h o l ,  1 0 . 4 4 9 5 %  s a l e s  t a x ,  o r  g r a t u i t y  - -  N o  S u b s t i t u t i o n s  - -  P a r t i e s  o f  1 5  o r  l e s s  o n l y

Pecan Bread Pudding
Cinna mon ·  Golden  ra isins  ·  Peca ns  ·  Rum sauce 

Oven-Roasted  Ch icken  ·  Bacon ·  Spring  Wheatberries  ·  Arugu la  ·  Tomato  ·  Ta ngy C i trus  V ina igrette

OR
Chicken Wheatberry Salad

OR
Cream of Asparagus Soup

Fresh  Aspa ra gus  Pur ée  ·  Lemon ·  Nu t meg ·  Crea m



C L A S S I C  CO C K TA I L S
Sazerac
New Or leans  o ldest  cock ta i l ,  f rom the 18 40’s .  
S azerac  Rye Whiskey,  a  l i t t le  sugar,  and New  
Or leans’  own Peychaud ’s  B it ter s  w ith  a 
h int  of  Herbsa int .  -  10 

Pimm’s Cup
Pimm’s  No.  1  w i th  lemon ju ice ,  sugar,  and
ginger  a le ,  w i th  a  s l i ce  of  cucumb er.  -  10. 50

French 75
T he or ig ina l  rec ipe  f rom M axim’s  of  Par i s .  M ade 
with  G in ,  Tr ip le  S ec ,  f resh  lemon ju ice ,  and lot s  of 
Champagne.  -  10

Side Car
From England in  the  1920’s .  M ade with  Brandy, 
Tr ip le  S ec ,  l emon ju ice  and a  l i t t le  sugar.  I t  i s 
se r ve d s tra ight  up  in  a  sugar-r imme d g lass .  -  9. 50

Champagne Cocktail 
One cub e of  sugar,  a  sp lash  of  Peychaud B it ter s , 
and Champagne,  w ith  a  t w is t  of  l emon .  -  10

Domestic 
Abita Amber, Abita Big Easy IPA, Blue Moon, Budweiser, Bud Light,   
Crispin Apple Cider, Commotion APA, Coors Light, Dixie, Gnarly Barley 
Korova Milk Porter, Michelob Ultra, Miller Lite, NOLA Blonde Ale, 
O’Doul’s N/A, Port Orleans Riverfront Lager, Port Orleans Storyville IPA, 
Second Line Batture, Shiner Bock, Southern Drawl Pale Lager, 
Urban South Paradise Park

Imported
Beck’s, Beck’s N/A, Chimay Ale -Pères Trappistes, Corona Extra, 
Duvel - Belgian Golden Ale, Guinness Stout, Heineken, 
Kronenbourg 1664, New Castle Brown Ale, Stella Artois

Moët and Chandon Imperial, Champagne	            N.V.            18
Gruet Brut, American Sparkling Wine		             N.V.            13

Full Wine List Available Upon Request 

P R E M I E R  W I N E S  BY  T H E  G L A S S
FR O M  A N TO I N E ’ S  W I N E  CEL L A R

Sparkling Wines

B E E R S

Pinot Noir, Nicolas Potel, Burgundy		            2015            14 
Gamay, Georges Duboeuf, Beaujolais-Villages	           2016            9
Malbec, Dona Paula, Mendoza, Argentina	           2017            11

Light Red Wines

Sauvignon Blanc, Echo Bay, Marlborough	          2017            11
Chardonnay, William Fevre, Chablis, Burgundy	          2018            18
Pinot Grigio, Bertani, Venezia Giulia		           2018            12

Light White Wines

Pinot Noir, J. Wilkes Pinot Noir, Santa Maria Valley       2015           14
Red Blend, Château Haut Selve, Bordeaux 	            2015           16
Cabernet Sauvignon, Heritage, Columbia Valley 	            2017           12

Medium-Bodied Red Wines

Sauvignon Blanc, Laporte, Sancerre 	          	           2018            16
Riesling, Brand, Pfatz			             2018            13
Rosé, Esprit Gassier, Côtes de Provence 	           2018            13
Pinot Gris, Walnut City, Willamette Valley 	           2018            13
Chardonnay, Joel Gott, California 		            2017            10	

Medium-Bodied White Wines

Red Blend, Château de Ségriès, Lirac 		           2016             12
Cab Sauvig., Trig Point, Alexander Valley, Sonoma        2016             15
Merlot, Napa Cellars, Napa Valley 		           2017             14
Red Blend, Paraduxx, Napa Valley 		           2016             17

Full-Bodied Red Wines

Chardonnay,Marie Antoinette,Pouilly Fuissé,Burgundy2016           16 
Sauvignon Blanc, Duckhorn, Napa Valley	           2018           15
Chardonnay, Sonoma-Cutrer, Russian River Ranches    2017           13

Full-Bodied White Wines


