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Table D’Hote $38.00

Hors d’Oeunvres

CREOLE SEAFOOD GUMBO
BAKED ONION SOUP GRATINEE

PLAQUEMINE FRUIT COCKTAIL
BAKED OYSTERS ANY STYLE

TURTLE SOUP AU SHERRY

(3) add 4.00

Salades

COURT OF TWO SISTERS DINNER SALAD: Scasonal greens,

varictal cheese, roasted pecans and a dressing of the chef’s choice.

CAESAR SALAD: Prepared tableside add 3.00

Entrees

All include vegetnble

Poissons et Fruits de Mer

LOBSTER ETOUEFEEE: Crowned bere as the King of Crawfish.

The diced meat is skillfully sawreed with our local slrimp and crawfish in a
tradirional cajun blend of seasoning and spice. Served in its own balf shell over
reamed Lowinana rice.

FILET DE POISSON ORLEANNAISE: A fresh fids filet poached

in sauterne and served with a unigue wiire savice containing mushrooms,
white wane and crawfisdh rals.

FILET OF TROUT MEUNIERE OR AMANDINE:

The trous filer ts nmply and delecrably sauteed in a brown lemeon buster sauce;
with or withour almonds.

CRAWEISH ROYALE: Crawfidh tails saureed with mudooms and
berls and laced with sherry.

SHRIMP TOULOUSE: Gulf skrimp sauteed with herbs, muslrooms, red ¢

Jreen sweet bell peppers and winte burgundy. Served over teamed Lonisiana rice,

HA }f..F AND HALE: Try some of both: Shrimp Toulonse and Crawfish
Royale.

CRAWEFISH ETOUFEFEE: A traditional cajun

delicncy. Tender crawfish tails smothered in o very spicy mavce of oniens,
celery and berbs. Served on a bed of rice,

TROUT WELLINGTON: An original dishs inspired by Beef

Wellinurton. The trout filet is surrounded with a muce of lobster, dhrimp and
crawfish; encased in flaky puffed pastry and baked.

Volailles

CHICKEN OSCAR: Sautced boneless cliicken brease covered

with lump crabmeat, bollandaise sance and fresl asparagus spears.

BRAISED BREAST OF DUCK A L’ORANGE: A boncles, skinlew

duckling breast braised and served over an andouille and wild and wihire rice blenid

A la Ca

Hors D’Oenvres
CRAWEFISH MAISON
SHRIMP COCKTAIL or REMOULADE
CRABMEAT COCKTAIL .......con0s0enesss
TWO SISTERS THREE: A sampie of each of the abeve. .
ESCARGOTS AUX CHAMPIGNONS: Musirooms

seuffed with escargots in garlicbutter. . ... ... ...,

CRAWEFISH LOUISE: Crawfish tails sauteed in olive oil

with muslrooms, green onions, and garlic served en caserole with
seasoned bread crumbs and parmesan cheese, . L0 i i an e -

BARBECUE SHRIMP: This dish was created in New Orleans

and 2 15 not barbeened ar nll. The drimp are served in the shell and

with the bead on and must be peeled. They are braised in o peppery

butter muce. Veryunigue and veryrasy. ......c00ueees 7.00

LOBSTER THERMIDOR: The meat of the gulf lobster is

steamed, sliced and roged tn a eream savce seasoned with mushrooms,
dhallots, sweet peppers and chablis; dusted with parmesan checie and
quickly baked en casserole 10.00

SOFITSHELL CRAB AMANDINE
Huitrves

BAKED OYSTERS BIENVILLE—(6)

BAKED OYSTERS ROCKEFELLER—(6)

BAKED OYSTERS

A LA TWO SISTERS—(6)

OYSTERS MELANGE 2-2-2

Salades

FRESH ASPARAGUS SALAD: Fresh asparagus with

m creole mustard vinaigrerte, 6.00

CAESAR SALAD: Prepared rableside. .o voooun.. 6.00
COURT OF TWO SISTERS DINNER SALAD:

e Cot o I rstrs

Cognacs

Conrvoisier VS

Conrvotsier VSOP . 0 oo et 7.50

with smothered red cabage and a brandy orange sance,

CHICKEN MICHELLE: Boncles breast of chicken stuffed with
a sdrimp and crabmear dresing. Baked in flaky puffed pastry,

Viandes

TWO SISTERS TENDERLOIN OF PORK: Pork tenderlion stuffed CHAR-BROILED TENDERLOIN OF BEEF: T whole

with an apple and andowille dresnng accompanicd by an pus, braised red cabbage tenderiloin 15 lghtly charred and cooked 1o perfection. Served sliced witl a bon-
and a nweet porato pancake, gueniere of vegerables.

VEAL ROYAL COURT: Lightly breaded panné of baby white veal served

with pasra, towed with a zesty lemon butter, white wine sance with muslrooms,
olives, artichokes and fem cheese.

Desserts

Prepared daily in our pasery kirchen

TOTRY ANY OF OUR FLAMING DESSERTS ADD 53.00

FRESH STRAWBERRIES and CREAM NEW YORK STYLE CHEESE CAKE
COURTYARD BREAD PUDDING, WHISKEY SAUCE HOT PECAN PIE
CHOCOLATE ESPRESSO TORTE COCONUT MOUSSE CHOCOLATE MOUSSE
VANILLA ICE CREAM SUGAR FREE CHOCOLATE MOUSSE CREME BRULEE

A la Carte Desserts

Prepared daily in our pastry kitchen

STRAWBERRIES A LA RAY: Louiriana strawberries laced CREME BRULEE: A very rich custard topped with caramelized
with sugar and strawberry liguor, flamed in brandy and served over migar 4.50

. L TR o T s e s aiateatn s alalaln L ] L] ﬂ
L TN EN T = CHOCOLATE ESPRESSO TORTE: White chocolate
manache and raspberry conlis 4.50

5 00 CHOCOLATE MOUSSE: Laced with cognac 4.00
COCONUT MOUSSE 4.00
COURTYARD BREAD PUDDING: Whiskey sauce 4.00
FRESH STRAWBERRIES and CREAM 4.00
brandicd dark nveer cherries, flasmed e your table . 5.00 VANILLAICECREAM .. .ot eeans 225

CHEESE CAKE: New York style 4.00 SUGAR FREE CHOCOLATE MOUSSE 4.00

HO T PEBGAN : PIB e lalaleTe T e 4.00
ala MODE 5.00

18% gratuity added to parties of 10 or more. We Do Not Accept Personal Checks,
S$15.00 minsmum per person

CHERRIES ROYALE: Hamed tableside with brandy
and mint and served over ice cream topped with
chocolare sauce .

BANANAS FOSTER: Ripe bananas flamed in

brandy sauce served over ice cream 5.00

CHERRIES JUBILEE: Rich ice cream topped with

Seasonal greens, varictal cheese, roasted pecans and a

dressing of the chefs choice 4.00

HEARTS OF PALM: Hearrs of palm with a garlic and
AT [0 a00a000a0000800000 0008 0o 5.00

Potages

TURTLE SOUP AU SHERRY 5.00
BAKED ONION SOUP GRATINEE 5.00

CREOLE SEAFOOD GUMBO 3.50

Volailles

COQ D’ ORLEANS: A Court specialty. A whole oven roasted

cornish game len served with an andowille wild and white rice blend

and a nweet potaro pancake. 16.00
COURTYARD BREAST OF DUCKLING: A boneles,

skinless duckling breast brajsed and served over an andonille and wild
and white rice blend with smothered red cabbage and a bing cherry

AN R EERe e o fa s o e s o a 2 e arnle atare aol TaraTalats e arrap ey 19.00
CHICKEN MAISON: Char-troiled breast of chicken and

andewille snusage served with a savce lnced with creole mustard
and boney. Served with pasta bordelaise

ROASTED CHICKEN: Halved and semi-boned served

with vepetable and roasted red potatoes. . ..o iienanan

Vegetarian
CREOLE VEGETARIAN EGGPLANT: Grilled ciprplant

layered with cream spinach and topped with what locals refer to as
“muffalerra mix” (a blend of severnl rypes of olives and
PANEY PIERicd PCReTaBlen)) T7iTs o le e s uie ¢ o niataTu s als n 8 ie aib sTetare 16.00

SPINACH AND ARTICHOKI

artichokes, and red onions interspersed wi)
cheese. Finvbed with Basil Cream Sauce.

Hennesy XO
Courvoisier Napoleon
Marzell Cordon Bleu
Lowss X111

Single Malt Scotches

Knockando, 13 Years Old
(Highlands, Speyside)

Glenkinchie, 10 Years Old
(Lowland, East)

Glenmorangie, 10 Years Old
(Highlands, Northern)

The Glenliver, 12 Years Old
(Highlands, Speyside Livet)

The Macallan, 12 Years Old
(Hyghlands, Speyside)

The Glenliver 18, 18 Years Old
(Highlands, Speyside Livet)

Coffee and Tea




Table D’Hote $38.00

Horwrs d’Ocuvres
PLAQUEMINE FRUIT COCKTAIL

BAKED OTSTERS ANY STYLE
(3) add 4.00

Salades

COURT OF TWO SISTERS DINNER SALAD: Scaronal griens, CAESAR SALAD: Prepared tableside add 3.00

raricial cheese, reasced pecanr and a drrixing of the clefs chaicr.

CREOLE SEAFOOD GUMBO
BAKED ONION SOUP GRATINEE

TURTLE SOUP AU SHERRY

Entrees

All include regrrable

Poissons et Fruits de Mer

LOBSTER ETOUFFEE: Crowned bere as the King ef Crawfish. CRAWFISH ROTALE: Crawfub tails sauteed with mugbreaver and
Thw diced mear is shillfully iautved with ewr local drimp and crawfidy in a Eerin and laced with deerry,

trad al cajun Hend o d rpice. Served im it balf hell - .

sl Losani pat i as e o L e S e SHRIMP TOULOUSE: Guiftrimp sutced with brds, mudroorms, red ¢
¥ : & - green rwret bell 1 and winie burgundy. Served over wramid Lonicana rice

FILET DE POISSON ORLEANNAISE: A i i it peched ittt s S

im sauierns and arved with a wnigue white ucr conraining mudrreswas, HALF AND HALF: Try some #f botl: Skrimp Teulewss and Crawfish

wints winr and crawfid raile Reyale.

FILET OF TROUT MEUNIERE OR AMANDINE: CRAWFISH ETOUFFEE: A iradirienal cajun

I sreus filer is nmply and delectably saureed in a brown lemon buiter sauir: delicacy. Tendrr crawfivh tails rmetbervd in a very spicy sauce of enions,
with or witheut almonds : evlery and berin. Served on a bed of rice.

TROUT WELLINGTON: Ax erymual duk insgired by Reef

Wellingten. The trous filet is surrewnded with a sauce of lobuser, drimp and
crawfids; emcased in flaky puffed pasry and baked

Volailles

BRAISED BREAST OF DUCK A L’'ORANGE: A bencless, shinles
duckling breast braised and served wver an andowille and wild and white rice Mend
with smotbered red cabaar and a brandy srange saucr,

CHICKEN MICHELLE: Bowclew brea of chicken su iffed with
@ derimp and crakmeat dreving. Baked in flaky puffed pastry

Viandes

TWO SISTERS TENDERLOIN OF PORK: Perk tenderiion muffid ~ CHAR -BROILED TENDERLOIN OF BEEF: T whele
with an apple and andonille dreving accempanicd by aw fus, braised red cabbage trnderiein is ljally charred and cvobed to perfecnion. Served diced with a bon-
and a reert potare pancake gueticre ef regrrables

VEAL ROYAL COURT: Liaktly breaded pannd of baky wlite real served
with pasra, teaed with a eerty lemen butier, winte wing sauce wich m drog ma,
elives, arnchoker and fera cherse.

CHICKEN OSCAR: Sauteed benclen ilncken Froaur covervd

with lump crabmeat, bollandais sauce and fresh Aipargaur iprars.

Desserts

Prepared daily in our pagry bitcln
TOTRY ANY OF OUR FLAMING DESSERTS ADD $3.00
FRESH STRAWBERRIES and CREAM NEW YORK STYLE CHEESE CAKE
COURTYARD BREAD PUDDING, WHISKEY SAUCE HOT PECAN PIE
CHOCOLATE ESPRESSO TORTE COCONUT MOUSSE CHOCOLATE MOUSSE
VANILIA ICE CREAM SUGAR FREE CHOCOLATE MOUSSE CREME BRULEE

A la Carte Desserts

Prepared daily in ewr pasry bicclen

STRAWBERRIES A LA RAY: Lewinana strawberries laced CREME BRULEE: A very rich custard tapped with caramelized
with mgar and urawberry liguer, flamed in brandy and served ever B e e A e s n nn o m e a e a e e A 4.50

ol L L T Fooactoo CHOCOLATE ESPRESSO TORTE: Whte chocslate
CHERRIES ROYALE: Famed tableside with brandy sanache andraspberryconlit o .00 vviii i iinnans 4.50

And mint and srrved ewr isx sream topped with CHOCOLATE MOUSSE: Laced with ceqnac . . . 4.00
chocolaft BMBEr « o veeernns 5.00
T g s COCONUT MOUSSE 4.00
& ﬂS ] 4 nak flamid i
b COURTYARD BREAD PUDDING: Wiiskey wnie 4.0

brandy sance served svericecream ..o i iiiiiiennnns 5.00
CHERRIES JUBILEE: Rich ice crvam ropped with FRESH STRAWBERRIES and CREAM
VANILIA ICE CREAM

EE " FESEFERDESEEES

brandicd dark recer chermies, flavacd at wurrable ... ... ... 5.00

CHEESE CAKE: New Yerkatyle . . vvveeeninnnnnns 4.00

18% gratuity added to parties of 10 er mere. We De Nor Aceept Prrsanal Chicki.
S15.00 minimum per person

A la Carte

Hors D’Ocuvres
CRAWEFISH MAISON ... ...

SHRIMP COCKTAIL or REMOUILADE
CRABMEAT COCKTAIL .

TWO SISTERS THREE: A mmpir of cach of the abere, .
ESCARGOTS AUX CHAMPIGNONS: Mudroem:

siuffed with ccargen in garlic butter,

CRAWFISH LOUISE: Crawfish raili sautesd in slive sil

with muilreemu, green eniens, and garlic swrred n caversle with
sasensd bread crumbs and parmeman dwes, |

BARBECUE SHRIMP: Tha: dish war creased in New Orieans

and it it net barbrousd ar all. The srimp arv served in the doell and

with she bead on and musm be peeled. They are braised in a pppTy

butter sanie. Very unigue and very fasy. BT 7.00

LOBSTER THERMIDOR: Tix mrat of the gulf lebuzer is

seamed, diced and tewed in a crvam iawee wasened with mudresms,
shallets, rwees peppers and chabis; dusted with parmean dvee and
guickly baked o cawersds. . ., , 10.00

SOFTSHELL CRAB AMANDINE 12.00

BAKED OYSTERS BIENVILLE—(6) 8.00
BAKED OYSTERS ROCKEFELLER—(6) .... 8.00
BAKED OYSTERS

A LA TWO SISTERS—(6) .... . &8.00
OYSTERS MELANGE 2-2-2 e 8.00

FRESH ASPARAGUS SALAD: Freuk asparagus with

a rreele mustard vimaigretre - 6.00

CAESAR SALAD: Prepared tableside 6.00
COURT OF TWO SISTERS DINNER SALAD:

Arasonal greems, varictal cheeie, reasted preans and a
dressimg of the chef"s choice, o ...y, 4.00

HEARTS OF PALM: Hearts of palm wis

baliamic vinaigreres. . ... - 5.00

TURTLE SOUP AU SHERRT 5.00
5.00
5.50

Volailles

COQ D’ ORLEANS: A Ceurt specialty. A whele oven reamed
cormish game bm served with an andenille wild and wlite rice Bend
and a rweet potate pancake - .. 16.00

COURTYARD BREAST OF DUCKLING: A bentless,

skinlen duckiing breass braised and served ever an andenille and wild

and winte rice Mend with imotberyd red cabbage and a bing cherry

drmi glace, | . 19.00

CHICKEN MAISON: Char-broiled breast of chickrn and

andewille smmsage wrved with a sasice laiced with creole musard
and benry. Served wirh paita bordelaiw 15.50

ROASTED CHICKEN: Halved and seomi-bonsd served
with veavralde and reaccd red paiarea

Poissons et Fruits de Mer

FILET OF TROUT MEUNIERE OR AMANDINE:
T rrewi filer s nmply and delecrally taureed in a brewn lrmen
buszer sauce; withor withonralmende . ... ... iveivnne.

FILET DE POISSON DECATUR: A grilled fish filer

m}mlh‘ﬂfﬂmh.f”i‘m E NN RN EEEE R

POMPANO PONTCHARTRAIN: A grilled filet of
pempans tapprd with eur ewn crabmeat S Pever, . uuniaas

TROUT PICASSO: Filet of broiled fush topped
with ewr sweretly guarded preparavien of bat frosh fruir, ... ...

POMPANQO EN PAPILLOTE: Tix pempana filer is placed
en top of a bed of musterd red onions and 1epped wirh dmimp, lobster,

crawfish and derimp buzter. It is shen saled in burtered parchmms
end mbrdmperfierion, .. e b e 25.00

CRABMEAT ST. PETER: Lump crabmeat sauteed with
pimenss, bell pepper, velery, deplazed with whise burgundy. . ...  24.00

CRABMEAT AU GRATIN: Lump crabmeat melded with

mornay auce and a touckh of winic wine, dusted with parmean
cbeese and a traie of nurmeg; babed en caverals 24.00

SOFT SHELL CRAB IBERVILLE:
Samserd and accempanicd with a wrving of pasta berdelaise. ..  24.00

FPASTA LA LOU: Mildly sasencd crawfish rails, drimp and
andewille pisces are santved with garlic, mudmwooms, bell pepper
and greem enions. Then glazed with sberry and nested over pasta, 18.00

BARBECUE SHRIMP: This dich was created in New Orirans
and it is met barbeined ar all. The derimp ary served in the deell and
with the bead on and must be pecled. Ty are braised in a peppery
burrer sauce. Very umique and very ramy. Alie served ar an

A La carte APMIIZeT, o v v v o nn s

LOUISIANA SHRIMP CREOLE: Gulf drrimp rimmered

Aently in a mauce of creele temators, bell peppers, thallats, celery
and a rrace of tabawa, thew wrved en a bed of Lowiviananice. .. 20.00

LOBSTER THERMIDOR: Tix mear of the gulf lokster is

siramid, diced and tened in a cream sauce wasoned with muderpom:,
allats, rurret prgpers and chabii duaed with parmcian chyese and

duickly baked en canerels

Also served as an a la cartr apperizer, ., e 30.00

Viandes

VEAL FEIN: Baby wihits sanived veal repped with eur
dirimp Tonlouw, crabmear 5, Prier and iruwfish Revalr
Served wath paca berdelais

VEAL OSCAR: Baby white veal cutier santoed and cevered with
iwmp crabmear, bellandaise sauce and froh agpara g speary. . . 2200

FILET MIGNON: A completely rimmed comter rut filer cooked
to individual spesification and wrved with reasted red petacocs and
bt N N T YT LW T P e s *sns

FILET AU POIVRE: A complerely trimmed cemter cut files
dreaged in frededy ermdwd black peppercorns and sawced with demi
Maie Laced wich rymac and srved with reaged red potaso

Accompaniments :

POTATOES AU GRATIN .

SAUTEED MUSHROOMS

BAKED POTATO ......

SWEET POTATO PANCAKES ............... :

WILD AND WHITE RICE WITH ANDOUILLE .
STEAMED ASPARAGUS .

STEAMED BROCCOLI OR CAULIFLOWER . . ..
BEARNAISE OR HOLLANDAISE SAUCE .. ...

Vegetarian Entrees

CREOLE VEGETARIAN EGGPLANT: Grilied aplant
layered witl cream spinach and ropped with what locals refer e ay
“muffalerra mic” (a Hend of wveral rvpes of elives and

tangy pickied rogerailis) cene J0.00

VEGETABLE JAMBALAYA: A mixturr of rice, tomatec,
drecveli, canliflewer, beans and mudroems. A cresls dich creared
Jor rigrranans

SPINACH AND ARTICHOKE LASAGNE: Lawr ef spinach,

arfichebes, and red eniens interspersed with parra, nicerta and ma=arrila

ilevwe. Finideed with Ras] Cream Sauce

=T FEEE R W E

Les Vins

White Dinner Wines
Eiftk  Glag

Chardennay “Laforet”,
aseph Dreslrin
2 ;I::NI.SSHH!,GIJM o0l 24.00 6.50

Pewilly Fuinés (France) Private Label
Bin No. 5ths 258, Glag 902 J5.00

Picsporter Goldtropfrhen,
Kabinert (Germany)
Bin Ne. 5tls 356, Glas 905 25.00

Pinet Grigio, San Angelo (Italy)
Bin No. 5ths 756, Glass 904 28.00

Chardonnay, Conrt of Two Sesters
Private Reserve (Central Coast)
Bin No. 5tls 464, Glass 907 22.00

Clardennay, Kendall-Jacksan,
Vintmer’s Reserve
Bin No. 5vls 524, Glas 906 3200

Fume Blans, Rebert Mondavi (Napa)
Bin Ne. 5tls 478, Glaz 903 J0.00

Red Dinner Wines

Meriot, Michel Picard (France)
Bin No. 5tln 350, Gla 922 2200

Merior (Frunce) Privare Label
Bin Ne. 5ths 674, Glag 921 22.00

Pinor Neir “Laforer”,
Jesepls Dvoulrin
Bin N, 5ths 332, Glass 923

Cabernct Saurignen,
Sebasmmiani (Somoma)
Bin Ne. 5tls 668, Glass 925

Cabernet Sauvignon, Court of
T'wo Sisters Private Reserve
{Nerth Coan)
Bin No. 5tls 654, Glag 927 2200 5.50

Champagne and Sparkling

Prrrier Jouzt Grand Brut
Bin No. 5tls 010, Glass 924 60.00 10.00
Bin Neo. 022, 187 ml 15.00
Piper Senoma

Produced and bortied by Piper Sonoma,

Healdsburg, Califernia in the Metbode Clampenoise
nnfrr the direct rupervision of Cha mpagne P'iper
Hridsieck, Reims, France. ;

Bin No. Stis 027, Glag 929 3300 750

Court of Two Sisters
Private Label

Bin No. S5tk 040, Glac 030 22.00 5.50

Bottled Water

Non-sparkling
Sparkiing

200
200

Master Wine List Available

ol




How It All Began

It was two Creole sisters who owned the notions shop on this site who gave
The Court of Two Sisters.its name. However, 613 Rue Royale bad for
many years played a significant role in the history of the French Quarter
and Old New Orleans.

Originally known as “Governor’s Row”, the 600 block of Rue Royale was
home to five governors, two State Supreme Court Justices, and one future
Justice of the U.S. Supreme Court. It is not surprising, then, that the orig-
inal resident of our address was Sieur Etienne de Perier, royal governor of
colonial Lowisiana berween 1726 and 1733. It has also been rumored that
the outrageous Marquis de Vaudreil, the colonial royal governor who
transformed New Orleans, from a marshland village into a “petst Paris”
was once a resident of 613 Rue Royale.

The two sisters, Emma and Bertha Camors, born in 1858 and 1860
respectively, belonged to a proud and aristocratic Creole family. Therr

“rabais®, or notions shop, outfitted many of the city’s finest women with
formal gowns, lace and perfumes importedfrom Paris. Marriage, rever-
sals of fortune, widowhood—nothing could separate the sisters. Indeed, as
the Picayune was to report, the sisters died within two months of each other
in the winter of 1944. United in death as in life, the sisters lie side by side

at St. Louis Cemetery #3.

Today, The Court of Two Sisters is as much of a meeting place for the city

of New Orleans as it was in the past. While the French Quarter’s largest

courtyard still echoes with the sounds of the past, the welcoming traditions
of hospitality and good times are still very much a part of our present.
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