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Louisiana Restaurant Week 

September 12-18, 2011 

Lunch Menu 

$20 per person 

First Course 

local beet and goat cheese salad 

roasted baby beets, goat cheese crouton, spring greens and pickled 
cherries 

or 

corn and crab bisque 

or 

crispy chick pea pancake  

with local mushrooms, pork belly and pickled shallots 

 

Second Course 

jagerschnitzel  

paneed veal cutlet, handmade spatzel, bacon mushroom blanquette 

or 

omelet of smoked salmon 

house smoked salmon, dill fromage blanc, tomato and gaufrettes 

or 

grilled chicken paillard 

with over dried local tomatoes, olives, quail eggs and spring greens 
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Dinner Menu 

$35 per person 

First Course 

 

local beet and goat cheese salad 

roasted baby beets, goat cheese crouton, spring greens and pickled cherries 

or 

corn and crab bisque 

or 

grilled lamb sausage, crispy panisse, tomato and mint ragu 

or 

rillettes of Mangalitsa pork 

savory marmalades and grilled country bread 

 

Second Course 

 

jagerschnitzel  

paneed veal cutlet, handmade spatzel, bacon mushroom blanquette 

or 

Shrimp Farci 

Over corn and field pea succotash and hollandaise 

or 

Chicken Provencal 

roasted local chicken, olives, ragu of local tomato, eggplant and squash 

 

Third Course 

 

bread pudding 

vanilla bean ice cream and hot buttered pecan sauce 

or 

cherries clafoutis 

or  

L’opera 

bittersweet chocolate, chicory, and almond 


