Christmas Eve Dinner

Wednesday, December 24, 2025

RESERVATIONS REQUIRED 504-888-5533
$72.00

er person, plus tax and eratuit
Perp P gratuity

Price includes soup, sala&, entrée and dessert

. 5ou!3 Du Jour.

. Salad .

Austin’s E_vangclinc 5alad
Mixed Careens toPPe& with Dried Cranberries & | oasted A]moncls
Chcrry T omatoes, & Palsamic \/inaigrettc

._Dcssert .

New York Cheesecake with Strawbcrrg Topping
White Choco]atc Bread Fudc]ing
White & Dark Chocolate Mousse C ake

( E ntree 5@/@(:1?/0/75 on K everse 5[016)



—

1
. __ntrees .
8oz [Filet (Add $12.00)

8oz. Fi]et gri”ec{ to Perpection served with Fo’catocs and Seasona] \/egetables

Austin’s Crawfish Crab Cakes

Fried Crab Cakes topped with a Crawfish Dill Cream Sauce
served with Fotatocs and Seasona] \/egctables

T rout Amandine
Fried T rout topped with a | oasted Almond Meuniere Sauce
served with Fotatoes and Seasonal \/egetables

Fccan Crustcd Trout
Fried T rout Crusted in Fecans toPPed with Meuniere Sauce
served with Fotatoes and Seasonal \/egetables

Veal & Fettuccini
Fanéed Babg White \/eal with Fettuccini Al]credo

Blackcncd Ma]—ﬁ Mahi
Servcd with Scasonal \/cgetables, topped with a

Crcamg Dijon, Tarragon Sauce

Grilled Ahi Tuna
Gri”ecl Tuna ’coPPe(J with a Lemon & CaPer Butter Sauce served
with Fotato@s and SCasona! \/cgetables

Fasta Orlcans
Sautéecl 5hrimp, Crawﬁsh and Ancloui”e tossed in a Garlic But’ccr

Cream Sauce served over Fenne Fasta

Redfish Pontchartrain
Fan Searecl Kedmcish on a bed of Sautéed SPinaclﬁ & Ar’cichoke, toPPcc{ with | emon Butter, served with
Fotatoes and SCasonccl \/egetables

E_ggplant Farmcsan or (hicken Parmesan
SCWCd with Angel [Hair Fasta and Topped with Marinara



