CRAW
PRASERIE

LUNCHEON




APPETIZERS

Half Shells
By the Half Dazen
Blue Point Oysters ——— 9 495
CherrystoneClams_________ $ 450
IittieneckClame - $ 495
Baked Oysters. = 0Ty
Orve Each of fieckefelter Devillest
Shrimp Cocktail e ]
Imperial T 3.75
mnmmhﬂr&m s
Fresh Fruit Cocktail $ 250
ChilledMelon - = _$ 295
With Prosciutto WO T
Baked Mushrooms Stuffed With Shrimp Burgundy  § 4.95
Baked Clams Oreganato. i —Aoe g U
Seafood Gumbo
e . $295
‘ Bowl —— _$§ 595
=
SALADS
Fresh Fruit Platter $ 7.75
Served With Coltage Cheese. Sherbest or Frull Yoguert
*Chef’s Julienne Salad e [,
*Seafood Salad Platter e SN
Shrimp, Scaliops & Crabmeat
*Tossed Salad ; $ 225
“Choice of Dvessing
ENTREES
Crepes Filled With Chicken & Veal 9895
Sevveef WIEh Supreme Satice
Cheddar & Broccoli Quiche __$925
Crawdaddy Jambalaya == $11.75
Fisherman's Platter - $13.95
Batter Pried Shrimp, Scatlops, Oysters & Crabeakes
Eggs Benedict _ $895
Seafood au Gratin Over Ziti ———— $1435
Veal Cordon Bleu At (i
Crescent Shrimp Creole ESNREENEE 1
Broiled Sirloin Steak $15.75
FiletMignon With BearnaiseSauce _~~ $16.75

All Entrees Are Served With Seasonal Vegetables
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TODAY'S SPECIALTIES

DELI and

SANDWICHES
Steak Tartare With Black Bread $ 950
Crawdaddy Club Sandwich e ]
Brasserie 8 oz. Hamburger Sl !
Hot Roast Beef Sandwich With Mushroom Sauce __ % 675
HotPastaml . 5 $ 6.75
Corned Beef e e Y
Baked VirginiaHam $ 675

Roast Beef . — . §675
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WINE and BEER
Consult your waiter for our selection of wine and beer.
DESSERTS
Ice Cream, Sherbet. = s $1.95
Brmdmﬂdingmmwtusheys.aum e $1.95
Double Chocolate Cake Fo e . V5, |
Hazlenut Mocha Torte St - 5.
Chocolate Mousse Cake : $2.95
Strawberry Cheese Cake a0
Southern PecanPie =
KeyLimePie : $1.95
Fresh Berries e e e S S e 1 A7 L
BEVERAGES &3
Cappuccino. $1.75 Whd.
Espresso $150 | 4!
Sanka ______ $1.35 *h

Coffee,Tea  $1.25 ‘H k'



