\Q_ PLANTATION

ANNADETLE? S PLANTATION RESTAURANT AND B ED & BREAKFAST
Served Thursday through Friday 114 RESTAURANT &
BISTRO HOURS

APPETIZERS SOUPS $4.50 cup  $6.50 bowl SUNDAY BRUNCH
Louisiana Crab Cake Traditional Seafood Gumbo 11AM - 2PM
Creole Mustard Beurre Blanc with Green Peppercorns With aromatic rice
P00 Creole Turtle Soup LLNCH
Parmesan Crusted Green Tomatoes Laced with Sherry & chopped egg THURSDAY - FRIDAY
Crawfish Brandy Butter §7.00 1AM - 2pM

Chef’s Creation
Fried Eggplant Medallions Chef’s Specialty DINNER
Topped with Parmesan Cheese & Spicy Creole Sance TUESDAY - THURSDAY
$6.00 5:30eM - 9pM

ENTREES
Savory Cheesecake St. Tammany Chicken Alfredo
Caramelized Onion & Smoked Shrimp Cheesecake, Topped Paneed Chicken over Linguini Alfredo $12 EI;EE\.?—Y] ngTURDAY

with Classic New Orleans BBQ shrimp §8.00

Duo of Oysters
Two Oysters Rockefeller @& Twe Oysters Bienville $9.00

GARDEN GREENS

Classic Caesar

Crisp Romaine Tossed with Homemade Caesar Dressing,
Firesh Croutons, Parmesan Cheese & Anchoyy §3.25

Annadele’s Salad

Tender Boston Butter Wedge, Marinated Cucumbers and
Vine Ripe Baby Tomatoes, House Dressing or Bleu Cheese
$6.50

Baby Spinach Chevre
Tossed in a Balsamic Herb VVinagrette, Shaved Red Onion
& Crumbied Goat Cheese §6.50

Strawberry Salad Ponchatoula

Strawberries & Mescuiin Lettuce Tossed with a Vanilla
Bean Vinaigrette, Shaved Red Onion and Toasted Almonds
$7.00

Shrimp Remoulade Pontchartrain

Botled Shrimp Tossed in a Classic Remoulade Served atop
a Chiffonade of Romaine Lettnce with Sliced Tomato
$8.50

Opysters en Brochette
Opysters, Bacon, Marchands de vin, Served with Brabant
potatoes §15

Steak Frittes
Grilled, 7 03 New York Strip, Finished with
Drawn Butter and Parsley, With Crispy French Fries §16

Potk Chop Davis
Grilled Center Cut Pork Chap, Angel Hair Pasta,
Sautéed Crawfish in a Shallot Beurre Blanc $18

Eggplant Orleans
Paneed Eggplant Medallions, Angel Hair Pasta, Topped
with Lump Crabmeat, 1emon Beurre Blanc §18

Shrimp Creole
Traditional New Orleans Style Shrimp Creole Over Rice
$14

Grilled Fish

Topped with Grilled Guif Shrimp, Sour Cream
Potato Cake, Finished with Meuntere Sauce,
Vegetable du Jour §16

Fried Gulf Fish Delacroix
Corn Flour Crusted Gulf Fish Topped with Shrimp
Ettouffee and Served with Brabant Potatoes §17

Veal Gabrielle

Paneed Veal Medallions, Topped with Santéed Shrimp,
Tomatoes and Fresh Herbs in a Lemon Butter Sauce,
Garlic Whipped Potatoes §18

Gratuity included on parties of 5 or more.
Please, no separate checks.

MONDAY - CLOSED

ADDRESS

71518 CHESTNUT ST.
COVINGTON, LA
70433

PHONE
985.809.7669

FAX
985.809.2787

WEB

www.annadeles.com

DIRECTIONS
FROM 1-12
EXIT US-190
TOWARD
COVINGTON/
MANDEVILLE
EXIT NO. 63B

MERGE ONTO
US-190 W
TOWARD
COVINGTON/
BOGALUSA
(3.39 MILES)

TURN LEFT ONTO
RIVERSIDE DR.

TURN RIGHT ONTO
CHESTNUT ST.



