EMERIL'S NEW URLEANS FISH HOUSE
DINNER MENU

APPETIZERS
BAKED SEASONAL OYSTERS $11.00
ON THE HALF SHeELL wiTH CREAMY LEeeks, House CURED BAcoN
AND A FrResH Here BREAD CRuMB CRUST

Spicy SALMON RoLL & JumBo Lump CrRAB SusHI Box $13.00
SERVED WITH A CUCUMBER & SEAWEED SALAD

A SELECTION OF SEASON OYSTERS 1/2 pozeN $ 9.00
WiTH HoMEMADE DIPPING SAUCE 1 pozeN $18.00
Fr1ED CREOLE MARINATED CALAMARI $10.50

SERVED WITH A SMOKED TOMATO SAUCE AND A NEW ORLEANS
STYLE OLIVE SALAD

EMERIL’S NEW ORLEANS BARBECUE SHRIMP $10.50
SERVED WITH A PETITE ROSEMARY Biscuit

PAN FriED LouisiANA CrAB CAKES $14.00
SERVED WITH CREOLE TARTAR SAUCE AND CREOLE MUSTARD
CABBAGE SLAW

SAUTEED WILD & ExoTic MusHROOMS $11.00
WITH SPINACH & SWEET CORN TOSSED WITH PAPPARDELLE NOODLES
AND LEMON BUTTER SAUCE

GRILLED MAINE LoBsTER & MANGO SUMMER RoLL $13.50
SERVED WITH WATERCRESS TOSSED IN A Spicy CITRUS VINAIGRETTE
AND PLANTAIN SHOESTRINGS

Soups & SALADS
Our GuMBO OF THE DAY $6.50
FAaLL RivER CLAM CHOWDER $6.50
OuRr CREATIVE Soup ofF THE DAY $6.50
EMERIL’S HOUSE SALAD $8.00

AssorTED ORGANIC BABY LETTUCES TOSSED WITH PEPPER JACK CHEESE,
MARINATED SUN-DRIED ToOMATOES, OLIVE OlL, BALSAMIC VINEGAR
AND HOMEMADE SpPICED CROUTONS

Duck CoNEIT, SPINACH & SHAVED ReEp ONiIONS $11.00
TosseD IN A TOASTED PECAN VINAIGRETTE WITH GRILLED SAGE
FLATBREAD AND GOAT CHEESE

Bige LETTUCE SALAD $10.00
TosseD WITH CREAMY HERBSAINT DRESSING, LoulsiIANA CORNMEAL
Fr1ED OYSTERS AND HOMEMADE BACON GARNISHED WITH PickLED FENNEL

ARUGULA, BELGIAN ENDIVE & RADICCHIO $10.00
TOSSED IN A BAKED APPLE VINAIGRETTE WITH CRUMBLED BLUE CHEESE
AND TOASTED PECANS

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry
or shellfish reduces the risk of food borne illness. Individuals with certain health conditions
may be at higher risk if these foods are d raw or ked




DOME FISH DELECTIONS
CRrREOLE MusTARD GLAZED REDFISH $25.50
oN CREOLE SuccoTAsH WITH ReEp PeEpPPER PUREE
AND Rock SHRIMP HusHPUPPIES

SWEET BARBECUE ATLANTIC SALMON $26.50
ON A HOMEMADE ANDOUILLE AND BRABANT POTATO HASH WITH Spicy
ONiIoN CrRuUsT AND EMERIL’S WORCESTERSHIRE SAUCE

PAN FRIED SOLE $27.50
ON A FrREsH ToMATO & JumBo Lump CRABMEAT RisoTTo WiTH FRIED
CAPERS AND PARSLEY LEMON BUTTER SAUCE

PePPER SEARED YELLOWFIN TUNA $27.50
oN Hers RoAsTED ARTICHOKES AND NEW POTATOES WITH A TOMATO
& FenNEL CoNFIT SAUCE, CAPER BERRIES AND STEAMED BLACK MuUSSELS

GRILLED FisH ofF THE DAY $20.00
MARKET CHOICE AND SERVED ON A WARM SALAD OF FRISEE, POTATOES,
& FirRe RoAsTED PePPERS WITH A SMOKED RED PEPPER BUTTER SAUCE

SOME SHELLFISH SELECTIONS

SHELLFISH AND PASTA $27.50
A COMBINATION OF CLAMS, MUSSELS, SHRIMP AND OYSTERS SAUTEED

IN PorTucuese Piri PIRI WiTH HOMEMADE CHOR1ZO SAUSAGE

AND FRESH FETTUCCINI

BAcoN WRAPPED JumBo GULF SHRIMP $27.50
WITH A CREOLE TOMATO STEW, CRISP SHOE STRING POTATOES
AND GRILLED GREEN ONIONS

CREOLE SpicY BolLED MAINE LOBSTER MARKET PRICE
SERVED WITH TRADITIONAL ACCOMPANIMENTS OF NEw POTATOES,
CORN AND ANDOUILLE SAUSAGE WITH DRAWN BUTTER

BAKED 2LB MAINE LOBSTER $56.00
STurFED WITH WILD & ExoTic MusHrRooms, OVEN DRIED TOMATOES
AND A SHERRY CREAM WITH BATTER FRIED AsPARAGUS AND WHITE TRUFFLE OIL

SOME OTHER CREATIONS
RoasTep DousLE CuT Pork CHOP $25.50
wi1TH HoMEMADE PoTaTo GNoccHi, SAuTEED WILD & ExoTic
MusHrooMs & FrResH PEA SHooTs oN A GREEN PEPPERCORN PARSLEY SAUCE

GRILLED CHICKEN BREAST & BRAISED LEG $24.50
WITH SAuTEED RED BEANs & Ricg, HARIcOT VERT AND NATURAL REDUCTION

LouisiANA CEDAR PLANK CAMPFIRE STEAK $31.00
CREOLE SpiceD DRY AGeD RIBEVE SERVED WITH TRINITY, WARM REMOULADE

AND COUNTRY SMASHED POTATOES, DRIZZLED WITH A HINT OF EMERIL’S HOMEMADE
WORCESTERSHIRE SAUCE

A CREATIVE SEASONAL VEGETABLE SELECTION $21.50
FRESH SEASONAL VEGETABLES SERVED WITH CHANGING ACCOUTREMENTS
ofF GRAINS AND LEGUMES




