MURIEL’S JACKSON SQUARE AND NOBA PRESENT
TABLE D’HOTE MENU
APPETIZERS
SEAFOOD GUMBO, TURTLE SOUP, SOUP OF THE DAY
or

MURIEL’S SALAD
Crisp Romaine Lettuce with Shaved Red Onions and Goat Cheese,
Tossed with a Basil-Sun-Dried Tomato Vinaigrette

ENTREES

SEAFOOD AU GRATIN
Gulf Shrimp, Fish, and Crabmeat Baked In a
Parmesan Au Gratin, and Served With a Potato Croquette

PECAN CRUSTED PUPPY DRUM
Served with Oven Roasted Pecan and Louisiana Crabmeat Relish;
Laced with Lemon Butter Sauce

PORK CHOP
Wood Grilled and Topped With a Louisiana Sugar Cane Apple Glaze;
Served with Pecan Glazed Sweet Potatoes and Southern Style Greens

DESSERTS
Vanilla Bean Creme Bralée
or
Pain Perdu Bread Pudding with Rum Sauce
24.50

Includes choice of one
Appetizer, Entrée and Dessert
A la Carte Menu Also Available

NOBA Menu Available on Performance Dates Only
March 2009



