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“A simple dinner table in New Orleans is capable of bringing together generations,
bridging age gaps, uniting cultures or curing a bad day”
-Chef Richard Tyler

WE LIVE TO EAT DINNER DATE: AUGUST 19, 2010

THE ORIGINAL PIERRE MASPERO’S

Appetizer
Louisiana Crab Cake
Fresh crabmeat, onions, peppers and seasoning.
Pan fried, topped with our homemade Cajun aioli

Salad
Masperos Salad
Fresh baby spinach tossed with cool bleu cheese crumbles, red onions,
balsamic vinaigrette and crispy fried shrimp

Entrée
Fettuccine Corn Macque Choux
An old Cajun favorite of corn, peppers, tasso, and onions in a Cajun cream sauce over pasta
topped with blackened chicken

Dessert
Home-style Bread Pudding
French bread soaked in cream baked with peaches and raisins and topped with a white
chocolate sauce.

$ 19.95 per person
Reservations accepted but not required.
The Original Pierre Masperos

440 Chartres Street
New Orleans, LA 70130



504-524-8990



