
 

Antoine’s Oyster Foch PoBoy 
Fried Oysters on toasted French Bread with pate’, lettuce, and a rich Colbert sauce ~ our 

own creation       $9.25 
 

Antoine’s Shrimp Reuben PoBoy 
Fried Shrimp on toasted French Bread with a Tomato Horseradish sauce, Sauerkraut, 

and melted Swiss      $9.25 
 

Kobe Beef Cheese Burger PoBoy 
Dressed with lettuce, tomato, mustard, and mayonnaise and served with Marchand de 

Vin sauce for dipping      $9.25 
 

Warm Grilled Chicken Salad 
Tossed Greens with hearts of palm, shredded carrots, golden raisins, grapes, and 

crumbled Roquefort with an orange marmalade vinaigrette      $9.00 
 

Oyster Rockefeller 
Oysters baked on the half shell with the original Rockefeller sauce created by Antoine’s 

in 1889. (6 per serving)      $13.75 
 

Shrimp Remoulade 
Boiled Louisiana Shrimp served cold in Antoine’s unique Remoulade dressing      $11.75 

 
Crabmeat Ravigote  

Lump Crabmeat served cold in a delightfully seasoned dressing      $19.25 
 

Soufflee Potatoes 
The classic Antoine’s fried puffed potatoes      $6.75 

 
Cup of Soup 

Gumbo, Crawfish Bisque, or Alligator with Sherry  $7.75 
 

Fried Eggplant 
Lightly Fried Eggplant with Hollandaise dipping sauce $7.75 

 
Appetizer Sampler 

Oyster Foch, Fried Eggplant, Crabmeat Ravigote, and Shrimp Remoulade (serves 2)
 $22.00 

 
 


