Dinner Specials Menu Columns Hotel – Part II
Circa 1985-1986
Appetizers

Bay Scallops et Artichaux – Sautéed scallops in herbal butter served with fresh artichoke leaves $4.50

Fried Scallops with Green Chili Sauce -  Bay scallops lightly fried and served with a fresh chili relish $4.95
Scallops and Mushrooms with Saffron Cream – Served with angel hair pasta $4.95
Scallops and Peppers Café de Paris – Sautéed scallops in an herbal butter with red and yellow peppers and served over angel hair pasta $4.95

Scallops with Red Pepper Cream – Served with angel hair pasta $4.50

Scallop Seviche – Bay scallops marinated in lime juice with fresh herbs and spring vegetables $ 4.95
Bourbon Shrimp Fettuccini – Fresh gulf shrimp sautéed in Bourbon and cream and tossed with red peppers and fettuccini pasta $5.50

Grilled Shrimp and Fettuccini – Fresh gulf shrimp grilled and tossed with a herbal butter on a bed of fettuccini $5.50

Grilled Shrimp and Vegetable Pasta - Fresh gulf shrimp and an assortment of vegetables grilled and tossed with pasta and cream sauce $5.50
Shrimp and Okra – Fresh gulf shrimp sautéed with fresh okra and tomatoes served over fettuccini pasta $5.50
Shrimp and Tomato with Feta – Sautéed fresh gulf shrimp with tomatoes, fresh herbs and garlic topped with melted feta cheese $4.95

Shrimp Vera Cruz – Fresh gulf shrimp sautéed in the classic Piquante Mexican salsa $5.50
Crab fingers Bordelaise - Garlic butter, green onions and parmesan cheese $4.50
Crab fingers Remoulade – Served on a bed of shredded Bibb lettuce and cherry tomatoes $4.50

Fried Crab Fingers – Served with cocktail and aioli sauces $4.50
Marinated Crab Fingers - Served with cocktail and aioli sauces $4.50
Crabmeat en Crute – Lump crabmeat, artichoke bottoms, and supreme sauce in a puff pastry dough and baked to perfection $5.25 
Fried Buster Soft Shell Crab Pecan – Served with a pecan butter sauce $3.95

Prosciutto and Crab Rolls – Crabmeat and seasonings wrapped in prosciutto and flour tortillas and topped with Monterey Jack cheese $4.50 
Oysters with Spinach and Sage – Poached oysters, fresh spinach, red bell peppers in a creamy sage sauce $4.50

Pepper Oysters – Fresh gulf oysters lightly poached and marinated in black pepper. $4.95


Served cold on a lettuce liner with tomato wedges and fresh lemon
Fried Crawfish Tails – Served with cocktail and Aioli Sauce $4.95

Smoked Sturgeon – Delicate medallions of French sturgeon served with a sour cream, caper and fresh dill sauce $5.50

Gravlox – Salt cured Norwegian salmon served with a sour cream caper and fresh dill sauce $5.50

Frog Legs Marinara – Sautéed frog legs served with a rich red sauce over angel hair pasta $4.50

Warm Scallop and Oyster Salad – Bay scallops, oysters, mixed greens with a warm brandy vinaigrette dressing $4.95

Entrees
Chicken
Breast of Chicken with Red Bell Pepper Sauce - Sautéed boneless chicken breast with tomato, onion, bell pepper, herbs and orange zest $10.95

Breast of Chicken Reynaud – Sautéed and topped with shrimp, wild mushrooms, fresh thyme and lemon butter sauce $10.95

Broiled Chicken Vazquez - Boneless chicken breast topped with Monterey Jack cheese and fresh pepper relish brown sauce $10.95

Broiled Chicken with Ginger Cream – Broiled chicken breast topped with ginger, sherry, coconut and pineapple cream sauce $10.95
Chicken a la Menagerie – Sautéed with pearl onions, potatoes, prosciutto ham and Madera sauce $10.95
Chicken Borsin – Boneless breast of chicken, broiled and topped with a garlic herb cheese and served on a bed of steamed spinach $10.95
Chicken Breast Normand – Boneless chicken breast with diced apples in a calvados cream sauce $10.95

Chicken Cantrell – Sautéed breast of chicken with artichoke hearts, mushrooms, fresh spinach and cream sauce $10.95

Chicken Catania – Sautéed boneless chicken breast with orange and brandy glaze $10.95

Chicken Costelan - Sautéed boneless chicken breast with julienne of ham, Dutch bell peppers and Bordelaise (Marsala Wine) sauce $10.95

Chicken Czarina - Sautéed boneless chicken breast topped with crawfish, leeks, julienne of squash and cream sauce $10.95

Chicken Espanola – Grilled chicken breast with avocados and Monterey Jack cheese with a mild chili sauce $10.95
Chicken Verandah – Marinated boneless breast of chicken stir fried with snow peas, bell peppers, broccoli and fresh dill $10.95

Chicken with Two Mustards – Broiled boneless chicken breast with Dijon and whole grain mustards and a Béarnaise sauce $10.95

Chicken with Walnut Sauce - - Sautéed boneless chicken breast with brandy, walnuts and cream sauce $10.95

Sautéed Chicken Breast Cantrelle – Boneless chicken breast with artichokes, wild mushrooms, and fresh spinach and cream sauce $10.95

Sautéed Chicken Breast Princess - Sautéed boneless chicken breast with asparagus tips, artichoke bottoms, truffles in a Supreme Sauce $10.95

Sautéed Chicken Breast with Port and Cherry Sauce – Rich sauce of fresh cherries, port wine, demi-glace and cream $10.95

Stuffed Chicken Breast – Eggplant and crawfish stuffing with chive butter sauce $10.95
Seafood
Rainbow Trout Besquaise - Sautéed and topped with mushrooms, artichoke hearts, fine herbs and Beurre blanc sauce $12.95
Rainbow Trout Bretonne - Sautéed with mushrooms, crawfish and brown butter sauce $12.95

Rainbow Trout Café de Paris - Sautéed with scallops and herbal butter sauce $12.50
Rainbow Trout Cantrelle – Sautéed with wild mushrooms, artichokes, julienne of fresh spinach and cream sauce $12.95
Rainbow Trout Doria – Sautéed and topped with diced cucumbers, lemon and a light butter sauce $12.95
Rainbow Trout Grenobloise - Sautéed with caper lemon butter sauce $12.50
Rainbow Trout Noisette – Topped with scallops, almonds and nutty Hollandaise sauce $12.95
Rainbow Trout Riviera – Sautéed with shrimp, mushrooms, artichoke bottoms and lemon butter sauce $12.95
Rainbow Trout with Ginger Meuniere – Sautéed and topped with a fresh ginger and brown butter sauce $12.95

This was prepared with the basic meuniere sauce with the addition of minced ginger, minced shallots, and julienne red onion, celery, carrots, and leeks.

Rainbow Trout with Mustard Dill Sauce – Sautéed with a mustard and fresh dill butter sauce $12.95

Rainbow Trout with Scallops – Sautéed and topped with fresh bay scallops, shallots and cream sauce $12.95

Rainbow Trout with Seafood and Saffron - Sautéed and topped with crawfish, shrimp and scallops with saffron cream sauce $12.95

Rainbow Trout in Walnuts - Dredged in finely chopped walnuts, sautéed and served with a meuniere sauce $12.95
Sautéed Rainbow Trout Reynaud – Shrimp, Chanterelle mushrooms, fresh herbs and finished with a Beurre Blanc sauce $12.95

Sautéed Rainbow Trout with Scallops and Oyster Sauce - $12.95

Sautéed Rainbow Trout with Spinach and Red Pepper Sauce - $12.95

Stuffed Rainbow Trout – Stuffed with Andouille sausage, Tasso, shrimp and crabmeat and sautéed $12.95

Broiled Flounder Sorrel – Served with artichoke hearts, shrimp, sorrel and cream $11.95

Fleur de Mer en Crute – Shrimp, crawfish, crabmeat and redfish in a supreme sauce topped with puff pastry dough and baked to perfection $12.95

Red Snapper en Crute – Filet of red snapper with julienne of vegetables, bay scallops and salmon mousse topped with puff pastry and baked to perfection $13.95
Red Snapper Vera Cruz – Sautéed snapper filet topped with a slightly Piquante Mexican Salsa $13.95

Salmon and Fettuccini Blanquette – Poached salmon, fresh herbs, white wine, cream sauce served with fettuccini pasta $14.95

Sole and Scallops with Salmon Mousseline en Crute – with white wine sauce $13.95

Swordfish Pesca – Sautéed swordfish steak with crème fraiche and Dijon mustard sauce $14.95

Rabbit

Braised Rabbit Piquante - Boneless rabbit in a rich Bordelaise Sauce $12.50

Grilled Rabbit – Boneless rabbit grilled and finished in an herb and spice butter sauce $11.95

Rabbit with Tarragon Mustard Cream - Sautéed boneless rabbit with tarragon, tomatoes demi glace Dijon mustard sour cream sauce $11.95
Sautéed Rabbit a la Bohemia - Sautéed boneless rabbit with German dark beer sauce $11.95
Sautéed Rabbit au Poivre – Boneless rabbit with green peppercorn, cognac and brandy cream sauce $11.95
Sautéed Rabbit Castelan – Sautéed boneless rabbit with julienne of ham, Dutch peppers and Bordelaise Sauce $11.95

Sautéed Rabbit Charcotiere - Sautéed boneless rabbit with Dijon mustard gherkins and Bordelaise sauce $11.95
Sautéed Rabbit Chasseur – Sautéed boneless rabbit with wild mushrooms, tomatoes, fresh herbs and a white wine bordelaise sauce $11.95
Sautéed Rabbit Diablo - Boneless rabbit with Piquante Bordelaise Sauce $11.50
Sautéed Rabbit with Currant Wine Sauce – Served with angel hair pasta $11.50

Sautéed Rabbit and Mushrooms in Red Wine - Sautéed boneless rabbit with fresh herbs, wild mushrooms and red wine sauce $11.95

The boneless rabbit is floured and sautéed then grease is poured off and rabbit is set aside. Shallots, glace, and ¾ cup red wine added to the pan to deglaze. Then the rabbit is added back to the pan and into the 450° F oven until done. Remove the rabbit and hold then add mushrooms to sauce and reduce until thickened a bit. Garnish with 3 Melba toast with pâté and garnish with truffle.
Veal and Veal Sweetbreads
Broiled Veal Chop au Natural – Served with au jus $14.95
Cotes du Veau Zingara – Sautéed veal chop with prosciutto, mushrooms, tomatoes, truffles and Madeira sauce $14.95

Emincee de Veau Provencal – Julienne of white veal with tomatoes, onions, olives, garlic and herbs $11.95

Escallops du Veau Panne Noisette – Panne veal topped with a nutty hollandaise sauce with almonds and fettuccine Alfredo on the side $12.95

Grilled Veal Chop Green Chilies – Topped with a fresh green chili sauce with guacamole $15.95

Grilled Veal Chop Café de Paris – Served with the herb and citrus butter sauce $15.95
Sautéed Veal Chop Robideaux – Julienne ham, squash, and bell pepper in a cream bordelaise sauce $14.95

Stuffed Veal Chop Marsala – stuffed with prosciutto ham, gruyere cheese and fresh herbs, served with Marsala wine sauce $15.95

Stuffed Veal Chop Castelon - stuffed with prosciutto ham, gruyere cheese and fresh herbs, served with Dutch Pepper Bordelaise Sauce $14.95

Veal Chop Costelan - served with julienne of ham, Dutch Pepper Bordelaise Sauce $15.95
Veal Chop Lyonnaise - Sautéed with caramelized onions in a red wine and bordelaise sauce $15.95
Veal Milanese – Sautéed baby white veal in egg and parmesan cheese, topped with tomatoes, onions and black olives and served with fettuccini $12.95

Veal Chop Reynaud - Sautéed veal chop, chanterelle mushrooms, shrimp, fresh thyme and lemon butter sauce $14.95
Veal Chop Zingara – Sautéed veal chop with prosciutto, mushrooms, tomatoes, truffles and Madeira sauce $15.95

Veal Chop with Red Pepper Glaze -  Broiled veal chop topped with a light sauce of sweet red peppers and seasonings $15.95
Veal Chop with Wild Mushrooms - Oyster mushrooms sautéed with prosciutto ham and Madeira Sauce $14.95

Escallops de Ris de Veau Marechal – Breaded sweetbreads, asparagus tips, truffles and Beurre Blanc Sauce $12.50

Ris de Veau Nantua – Sautéed sweetbreads with crawfish tails and Veloute sauce $12.50
Sweetbreads and Oysters en Croute – Sweetbreads and oysters with seasonings in a light sauce topped with puff pastry dough and baked to perfection $12.50
Sweetbreads Grand Mere – Prosciutto, pearl onions, tomatoes in a Madeira sauce $12.50
Sweetbreads Lyonnaise – Braised veal sweetbreads with caramelized onions and a Red wine Bordelaise Sauce $12.50

Sweetbreads Marechal – Sautéed and topped with asparagus tips, truffles and a light butter sauce $12.50
Sweetbreads Mornay – Sautéed sweetbreads with broiled tomatoes and cheese sauce $12.50
Sweetbreads Perigourdine - Sautéed sweetbreads with puree of fois gras, demi-glace and truffles $12.50

Sweetbreads Virginia – Sautéed with julienne of vegetables (carrots, shallots, and celery), mushrooms, ham and a sherry cream sauce $12.50

Sweetbreads with Mustard Cream – Sautéed sweetbreads with a white wine Dijon mustard cream sauce $12.50

Sweetbreads with Scallops and Fennel Sauce - Sautéed sweetbreads with scallops and fresh fennel and cream $12.50

Sweetbreads with Tarragon Butter - Breaded and sautéed and topped with a tarragon and lemon butter sauce $12.50
Sweetbreads Wolfgang - Sautéed sweetbreads with artichoke and blue cheese served with angel hair pasta $12.50
Pork and Beef

Stuffed Pork Loin Calcasieu – Stuffed with veal, pork and rabbit farci with Calcasieu sauce $11.95

Tournedos Sorrentine – Sautéed medallions of filet with fried eggplant, prosciutto ham, mozzarella cheese and Madeira sauce $15.95

