Livet: Eat

Eat out more and live to the fullest.
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“In a city with a melting pot of characters and personalities. Our food is a reflection of
that melting pot. A chef’s creation or a home cooked meal are true identifiers of who we
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are.
-Chef Steve Young

WE LIVE TO EAT DINNER DATE: AUGUST 12, 2010

RoYAL HOUSE RESTAURANT

Appetizer
Crawfish Cakes
Crawfish tails, onions, peppers and seasoning pan fried and topped with Cajun crawfish cream
sauce

Salad
Tomato Mozzarella Salad
Fresh tomatoes layered with mozzarella slices drizzled with balsamic glaze

Entrée
Chicken Marsala
Sautéed chicken cutlets tossed with button mushrooms, green onions and garlic in a marsala
wine demi glaze over pasta

Dessert
Key Lime Pie
Creamy filling made with Key West key limes with a flaky graham cracker crust

$ 19.95 per person
Reservations accepted but not required.
Royal House Oyster Bar
441 Royal Street

New Orleans, LA 70130
504-528-2601



