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Commander's Tasting Menu

Seven Courses
A selection of Chef Jamie Shannon's favorite
ingredients combined with varied culinary
techniques to create a complete “foodie” experience

N 75.00
’_A Gﬂ Cﬂﬂtf'

-[_':'l"lllll'.' 5 ;lppf_liar-'r.':

TURTLE SOUP AU SHERRY ain
CREOLE GUMBO DU JOUR a0
SOUP DU JOUR .00
SOUPS 1-1-1
A Wil serving each of 1hees st pre Garmbag, Tusth

il "'--ll_j+| |_Iu f4||_|r UK

COMMANDERS SALAD
Tiossed Labliside = criep growns, khavied Gruviore chovse, garlic
CTOTTMS. sk bacon andd i .I.I.FI"F“'IH' CER '|||||h|.||,'|,| [ 1% |l||

Lommander s dressing )

SEIRIM P REMOULADE
With oelery risl, ahaviend vitgelabiles, seasonal greems sl

By |'Il.-l.l|. 1:11 ST o
JUMBO LUMP DLUE CEABSALAD
A Dailotrwt i mimod vegeetables, s Deans ard snllwe AETFLAILE e il Bl
craly mrsal towsas] in 4 s trulilk vinalgnte 100
GARDE MANGER PLATE
Fimmiermasde daly aes wimenik of pate, T pridbesd Boead, hormermad
midiwland gral o Ll wrilh 8 ralbtsl oo saleed SO
CANE SMOKED SALMON AND CAVIAR
Risllend s bth evlery poisd Bemuwwilade and sbwrry-dill

Lomalalarms caviar Vinagrrile i

LIVEN ROASTED GULEF OYSTERS

Local 1* & | owwnilers AL |'|-_;..'|' gmchokies, French biva

L |
Ld

|
rumbs, Farmmesan cheese: and cracked black pepyser
| -

b Tl w |"r| Viren Ll g

COMMANDERS TASSO SHRIMP
h_"\.n-,.';. s Al sl ss il L opyostal Dol sgiiiewe Py Plang servesd

|'.|.'hh:-'i-|'|';-|1_- 1 "‘-'i" i.!:-j hra B %)

COMMANDERS SMOKELD GULF FISH CAKE

S W IR AT :','Ih‘ Lorvsnle DANLAF iy and

wrird manmated Gall shrimp 7.5

THUFFLE AND WILLD MUSHROOM LIGHT STEW
A asswtimet ol L] willd ey, maorela, Loscal Nkl peas
anad svevst juslali Fuiv I o Mgl vwsiebalsle bn ibs

WY |l|-.|.l|.|.|.11 II|.|I||l | g Wil lllt LM i
n 1

PAN SEARED FOIE GRAS
. AR AT | I--|l|‘1‘“u||||l1|.'.'_.l LN Jili 1S 1.1:I'||1r!"'-
ams] erilled bovbermasde brvad 1100

Onlaeps

LYONNAISE GLULF FISH
Fresh Gull fisdy served with @ potato crust and
I CTE It cabtage staipretbe alaw, hintahasd wWith

srrviobsd iommat o s gl freed capers 22000
PANEED GLULE FISH
Lerviad wtlh 2 Duachbesm Vindwand sy vermmaowbh ordmme fraschee
poaschand 17 & ) owsihiors amild ohiropaiyue cava 2% N

GRILLEDY VEAL CHOP® TCHOUPTTOULAS

H|*'. WY s Ed .:';||..,-r'.| i s J'.’l".}'--:'."."-r[ '.Ih--,'H-..' thsme

(gl ainad wihlad i |':-u- o bW el L] ey JBELND

SEARED ENGLISH STILTON
STUFFED FILET MIGNON

Chwrr N Caranie gind ombom disteris &6

wilh @ filbense of Erevn omdinns SR

COLORADX) ROAST RACK OF LAMB
11 1!I|. AL I il maniadand eriial aned miusladine Lamb ailids

T a s e L |||| !'ﬁllil."'-l { LT B h"'—-'-l'||"- el b

COMMANDERS CREOLE VEGETABLES
A\ |_r_H|_||_ sl tliown o v ket & u;'_l,'!.l.:|'|| = iTeated wiih

[.,|r||||.|,.r|1.[1 i'n ILair 22N

US.DA. PRIMESIRLOIN STRIT

Wilh lyonnatse potaties and cayenne trutter Y7 aX)

We ask thatt our pafrong refeaen froo clear dnd pype Emokang on D

ristanmant, hovowrer e do haee & finie selection of cgaes il Lhe e

o~ :
’%ﬁzy/f/

OSETRASL 00
RELUGA/STS. 00

AUTUMN SALAD
Mixed greeny and watercress, satsuma, almondy and a
batonnet of apples = finished with emulsified satsuma
poppyseed drexving
or
ACORN SQUASH BISQUE
With a quail tenderloln goat cheese ravioli
or
FRIED GREEN TOMATO
Served with frexh murinated anchovy, anchovy dressing,
rivasted peppers and shaved onions

ENTREES
LAMB SYMPHONY

Gerilled tamb T-bone, lamb leg, lamb sausage and a lamb phyllo

turnaver, finished with a cucumber mint yogurt salad anid a
Mereccan ypice sauce

519.00

ar
SEARED CHILE CRUSTED AlII TUNA
Served aver ancho mashed potatoes, barbecwe pork and
arugula~finished with a tamarind red pepper betchup

s$iv.00

or

DOURLE CUT IOWA FORK CHOFP

IVith savary sweet patato ple, roasted beets and a fig habanere

barbegue sauce
Si7o0
or
GOLDEN MEADOW SOFT SHELL CRAR

Crispy fried and stuffed with seasaned crabmeat and served

aver a crivhed corn saucetopped with a crab claw meat and

mifcra greens salad
Sqo.00

DESSERTS
BANANA WALNUT BREAD AND ICE CREAM
SANDWICH

With créme Parisienne und chocolate sauce = garnished with

banana chips
ur
BREAD PUDDING SOUFFLE

The queen af Creole desserts

Commander's Creole Favorite
TURTLE SOUP AU SHERRY
LYONNAISE GULF FISH _
e e e
BREAD PUDDING SOUFFLE
3200

A GREAT WAT T0 STAKT 10UK MEAL

CHEF |]AMIE SHANNON'S SELECTION OF FRESH CAVIAR
Soerved with shullote, homemade crime fntiche. pandey and eges
AT ||[|sr'.|r1:-.'~.! b baste of chudllesd sondba = muarket P

Cﬂmpﬂete Dinners

PMrice of Entride denotes Appetizer, Entrde and Desseri

. ;1'1'”*!'_!‘3{'.1.‘:

TURTLE SOUP AU SHERRY
CREOLE GUMBO' DU JOUR
SOUTT DU JOUK
COMMANDERS SALAD
COMMANDER'S SMOKED GULF FISH CAKE
GARDE MANGER 'LATE
COVEN ROASTED GULF OYSTERS
TRUFFLE AND WILD MUSHROOM LIGHT STEW
{ I (M) sy Peivrsand |

Qeasonal ﬂ[w{*inf’ﬂ

ROBERT MONDAVI WOODARINE CHARDONNAY
SL00 & plavs; 370.00 a horele
TOAD HOLLOW CHARDONNAY 1997
ILOU a glaxs; $10.08 a boitle
DRY CREEK SAUVIGNON BLANT
5708 g glava; 528,00 o bonle
COLLIVINI PINOT GRIGIO 15997
57.00 a glaxy; $20.00 a bonrle
JOSEPH DROUHIN “"LAFORET™ CHARDONNAY 1997
5750 a glavs; 32800 a bontle
JOSMEYER GEWLRZITRAMINER
1800 a glass; 512,00 & botle
RLED
CK MONDAVI CABERNET 1994
§5.00 0 glaw; 32000 o borile
ROSEMOUNT SHIRAZ 1997
57.00 & plaxs; 32800 ¢ bonle
VILLA MT. EDEN PINOT NOUR 1994
$8.00 a glayy; SI0.00 a bottle
FAIVELEY ROURGIONGNE 1996
$9.00 a glavy; 556,00 a batile
HAWK CREST MERLOT 1996
SE00 & glass; $10.00 a bottle
MARCELINA CARERNET SAUVIGNON 1991
510,00 g plaws; 31500 a haitle
KORRBEL RRUT
SN.00 a glavy; 31000 a hoale

NEW ORLEANS BARBECUE STEW
Jumdbsy Coull shrimgy, Commander 3 made sealoos] sausage garlic
crudind Fediceh and Lowslana 1" & | ovsiern saulisad wath Al D
TME"TTLETY !'l.:lr+!.._.'ul' EALICE, =T vl 'H"|.'r| 4 K 1."|I.‘ .'ll.'|1 o oMy

Surrrvind Wime - Pescal Jalisw? Samcrrer - 1020

KOASTELD MISSISSIFPPT QUAIL
M .._I .|.l1,_§ !|'|||.".| wi ik ‘:_-r'l.l b fi k '|.hr'|r!'.p_ Wi T4l 'n.1!'_|r 3 Rt o CiE
and Jalapeus, linaches] with a reducrd port quatl glase

'r||-,_,rI-".'JI ST N Labrewl v L alsrnel Sl LRI R LN N

RELY FISH AND SHRIMP COURT BOUTLLON
Latourihe ralssd Red Fish amd Gull Ll1]’1!1‘|i"| simmeresd n & picy
Creule lomato sauee with garlic, onions and bell peppers = served
with bay infused popeam rice
bbb Y bl VWM 1.',..|..n_.|-u '||-|'l||..r',l'l,.r!r " ol ]:i!’-_“‘ 48 K]

GRILLED GULF FISH OF THE DAY
Servesd wilh i ragodt of sis different lical legumes and topped wilth
@ mminiatuie l\.'l!.,.llJ ol '.i:| larm In'rlu Jr\d Ervns I A l':|_|..l'l-.h_1_| 1.]1_.1![-_:!

Vinagreite
""..l."'.l'f'-hl.r "I-ll.'. I'."".'l.ll'u Pt Livans L|.1.'! 4 1 AN

“Dessert

Yiir Divstner! Menud wall by prevagilied

BREAD FUDDING SOUFFLE
The U veen of Creole Desseria”

hupt b pre-ordornd = ) INF gl weeg]

LVESSERT DU JOUR

Spvcially mahde — 3UN) sl beseitd

Cide “Diches

STEWED MISSISSIPTI BUTTER BEANS

Simmimerresd with onbons, parlic amd e 55 | POk

ULIVE OIL STEAMED SI"INACH
Wil alave) sl iR IIJ-".r-rT =_.‘r Siedl i :1.']*"\1:

sl AN a8 "F“'r"]'h L fun

CHICORY FARM GOAT CHEESE GRITS

With frah thver dwmad wilwle Buittir

GARLIC MASHED POTATOES

With roastes] garli chibps, brattermilh, sour ovam anad chives
":'l-i E '\1"-1-‘-]-] #tﬁil.'.kh:-'li';.ill‘\

With roasted peppers onkoms and Lirragom mailee o bulier

LYOMNNAISE FOTATOES

>
mmanders C dtace

New Orleans Cookbook
L il'uJLn‘l':'l.' Ferird Yokl l...”‘f.hn

18.95
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Commander's Tasting Men

Seven Courses
A selection of Chef Jamie Shannon's favorite

ingredients combined with varied culinary

techniques to create a complete “foodie” experience

N 75.00 "

A la Cante

8 & u_.fll?'](-'ffﬁf'f‘ﬂ:

)
(;: Ju

TURTLE SOUP AU SHERRY a.00

CREOLE GUMBO DU JOUR 6.00 h
HL]LE' IT[_' H}L H & (M) Our Or

S>OUPS 1-1-1
A demi serving each of three soups: Gumbo, Turtle

and Soup du Jour 6.00 James Beard Foundation
COMMANDER'S SALAD Lifetime Outstanding Resta
| Dssied Lableside A “,_.F._ gTeens, “'hnl',wJ Gruvire cheese ;_*_.*.rl;. Ll;fEfl-ﬂlE Sﬂruicﬂ -"‘it”f.lrd
croutons, smoked bacon and chopped egg, finished with Who's Who of Food & Bever

Commander's dressing 7.50

SHRIMIP? REMOULADE
With celery root, shaved vegetables, seasonal greens and 1993 Zﬂ,gﬂl S“FK‘E}'INEW Orlﬂﬂ.ﬂﬂ

l':l'l1'|-l ; ah' CaALICE ™~ S() - "
| S New Orleans” Favorite Restaurant
IUMBO LUMP BLUE CRAB SALAD

l"u }1.H|':|!‘|I't (il oot '..!_",'_'g_l.||:1i_|_‘-. o Y t'-q_'_ll[!,'- .1-5“.' --L”|'|I-||_|L-,|'j" -_511““[-. ||~_;|P_E'| ||]|_“'

crab meat tossed ina -.}~..'rr'.--'nrr1||'*.':H.Hu'_r-.m' LLEND 1998 Fﬂﬂ'd & Wiﬂﬂ Mﬂguzi"ﬂ'
GARDE MANGER PLATE Reader’s Choice Award, #1 Restaurant i

i |'I|f“!‘”'l-*'-tl‘11+1i['# ASSOrTment ol i‘-'lh‘. termnoes, '.',l'1”l.'~! bread |'nll|u'|1'|.uir'

mustard and pickles, with a rabbit contil salad 7,50
CANE SMOKED SALMON AND CAVIAR 1998 Gourmel Mugnzine
Kolled 'L"ull'll celery rool T':I"!l'-'”.ll..'ll_jl' and '1}1l'!'1'|.".hl|. RE"dErTS Tﬂ!" Tﬂblﬂ Aluur(f

| OLISIAaNG Caviar s ir'|,1“_1||'1'”[' HiIN - ™
g e e Tops for Special Occasions
OVEN ROASTED GULF OYSTERS

Local P & | ovslers topped W ith garlic, artichokes, French bread

crumbs, Parmesan cheese and cracked blacl peppel 1998 Sﬂ'ulhﬂr“ l_‘i‘-i“g Mﬂgﬂ!i"ﬂ

touched wilh virgmn olive oil 7.50
' Reacder’s Choice Awards, #1 City Restauran
COMMANDER'S TASSO SHRIMP E ’ C t) ant

Luick = seaned and coated with Cryvstal hot sauce beurre blane, served

with five pepper jelly and pickled okra 850

| Wine Spectator Magazine
COMMANDER'S SMOKED GULF FISH CAKI Critics Choice in 14 Cities

Served with warm light Creole tartar sauce and

seared mannated Gult r~|'|]'ll11;'- 7 .5()

[RUFFLE AND WILD MUSHROOM LIGHT STEW * X X kX % - Tom Fitzmorris

An assortment of local wild mushrooms, morels, local Aeld peas

and sweel polato hay in a light « ¢eetable broth,

finished with white truffle oil 850 NI_‘.“H‘ OI'IEIIIIH Mngnzinc
PAN SEARED FOIE GRAS Jamie Shannon., Chef of the Year

Served with Sauterne gastnique, citrus segments y y
S R #1 Restaurant Citywide

Louisiana Life Magazine
Sni:mrr: #1 Restaurant Statewide

LYONNAISE GULF FISH
Fresh Gulf fish served with a potato crust and Distinguished Restaurants of North America (I
a4 CTsp h‘ll[]l'] l-lhi"‘.‘ll;l' vinaigrelte slaw,; Hnished L",'H]"l FE"E Dirli,lg Alﬂﬂl"’d

smoked tlomalo sauce and Iried capers 22.(K)

PANEED GULF FISH o .
Served \"-'Jll"l al 'u-.'!-,|'1urr1 Vine ards 1‘l:'!'l'l'lnlllb'.'f‘l Cremae fra he Rﬂﬂtﬂurﬂlllﬁ anll llmlll“ﬁ“m Mﬂgme

PO hed P & | ovsters and Litnni"n]m- caviar 23,00 LU.E‘EIHE I”}' AlUﬂrd
GRILLED VEAL CHOP TCHOUPITOULAS

Baby Wisconsin grilled veal presented w ith goat cheese - thyme

Nation’s Restaurant News Magazine
Lifetime Fine Dining Hall of Fame

erils and wild mushroom Woodland sauce 31.00
SEARED ENGLISH STILTON
STUFFED FILET MIGNON

Over fig caramelized onion debris au jus Sales and Mﬂl‘kﬂﬁﬂg MEE“
with a julienne of green onions 29,00 =
COLORADO ROAST RACK OF LAMB NumberOnyinNawiOriea
e S ity Number One in USA

With a Creole mustard erust and muscadine lamb sauce.,
served with bouguet of vegetables 37,00

COMMANDER'S CREOLE VEGETABLES
A dallv selection of markel \'L'I';'f_l.'!u'lhli”'- created with
Commander’s Mair 22.00

U.S.D.A. PRIME SIRLOIN STRIP

With Ilvonnaise polatoes and cayenne butter 37.00

We ask that our patrons refrain from cigar and pipe smoking in the

restaurant, howeper we do kave a fine selection of cigars al e bar

<OPEN FOR TONIGH'




	MBF-comma-01
	MBF-comma-02
	MBF-comma-03

