
 
 

WE LIVE TO EAT DINNER DATE: AUGUST 26, 2010 
 

ANTOINE’S 
 

Souffle Potatoes 
 

Louisiana Seafood Cake 
Of shrimp, crabmeat, crawfish 

Served on mini greens and a creamy horseradish sauce 
Paired wth Joel Gott Sauvignon Blanc  

 
Oyster and Artichoke Soup  

Louisiana oysters smothered with artichoke and  
seasoned in its own liquid and cream  

Paired with Joel Gott Chardonnay  
 

Grilled Quail 
Over primavera rice with Madeira wine sauce 

Paired with Jargon Pinot Noir 
 

Tres Leches Cake 
Baked cake with three creams 

Drizzled with chocolate sauce and whipped topping  
Paired with Monmousseau Sparkling  

 
$75 inclusive 

 
Reservations required. 

 
Antoine’s Restaurant 
713 Rue Saint Louis 

New Orleans, LA 70130 
504-581-4422 

 


