
Commander’s à la Carte Dinner Menu 
 

Appetizers 
 

Shrimp & Tasso Henican 
Wild Louisiana white shrimp, tasso ham, pickled okra, sweet onions,  

5 pepper jelly and Crystal hot sauce beurre blanc   11.50 

 

Smoked Duck & Butternut Squash Gnocchi 
 Roasted butternut squash and almond flour gnocchi with  

pecan brown butter, wild mushrooms, sage and smoked duck    13.50 

 

Crispy Miso Eggplant 
Crispy green eggplant dusted with rice flour and tossed in a  

white miso & citrus vinaigrette with shishito peppers, black sesame seeds,  

buttery Creole hoisin and rum barrel aged hot sauce    12.00 

 

Foie Gras & Autumn Apples 
Seared Hudson Valley foie gras with a grilled apple fritter,  

spiced royal icing, candied pecans, Louisiana sugarcane syrup  

and housemade hard sparkling apple cider   18.00 

 
 

Soups & Salads 

 
Turtle Soup 

A Commander’s classic finished tableside with dry sherry   8.50 

 

Gumbo du Jour 
Rich stock slow cooked with fresh regional ingredients 

spiked with Louisiana hot sauce   8.50 

 

Soup du Jour 

Varied cooking techniques combined with farm fresh produce   8.00 

 

Soups 1-1-1 

A demi serving of three soups:  Gumbo, Turtle and Soup du Jour   9.50 

 

Commander’s Crisp Romaine Salad 
Hearts of romaine, grated Parmesan, pressed egg, housemade bacon,  

French bread croutons, shaved Gruyère & black pepper dressing   8.50 

 

Pumpkin Harvest Salad 
Brown butter rum roasted pumpkin, toasted pepitas, Creole apricot mostarda and  

artisan greens with cayenne goat cheese & ginger vinaigrette    9.50 

 
 Entrées 

 
Pecan Crusted Gulf Fish 

A Commander’s Palace classic with saffron soubise,  

spiced pecans, petite herbs and Prosecco poached crab meat   36.00 

 
Griddle Seared Gulf Fish 

Wild caught Gulf fish with basil-broiled tomatoes over chanterelles,  

late summer leeks, barbecued collards and foie gras-chanterelle butter    34.00  

 
Crispy Soft Shell Crab 

A jumbo Louisiana blue crab with grilled corn, tiny tomatoes, mirliton &  

ripped herbs with goat cheese stone ground grits and cebollita ravigote   35.00 

 
Chicory Coffee Lacquered Texas Quail 

Fire roasted chili & cochon de lait boudin over smoky bacon wilted greens with 

Tabasco pepper jelly and espresso quail jus   32.00 

 
An Assiette of Summer Lamb 

A grilled double-cut lamb chop with housemade sausages,  

garlic roasted rapini, confit shallots, sweet potato boulangere, 

                a ripped mint chimichurri and smoky lamb jus   40.00 

 
Filet of Black Angus Beef 

A chargrilled 8 oz. tenderloin of beef with roasted mushrooms, whiskey smoked 

onions, French potato purée and tasso marchands de vin   40.00 

 
Side Dishes 

 
 

Goat Cheese Thyme Grits   7.00      Prosecco Poached Crabmeat    12.00 

 
French Potato Purée   7.00                   Garlic Wilted Farm Greens   7.00 

 
Covey Rise Farm Vegetables   7.00      Confit Baby Sweet Potatoes   7.00 

                                    

 

Eat Fit Nola with our heart healthy package by Ochsner. 

 

A Selection of Artisanal Cheese 

A tasting of warm pecan biscotti, honeycomb, 

preserved fruits and candied nuts with sticky Cabernet syrup 
 

Selection of One 10.00  ▫ Two 12.00  ▫ Three 14.00 

Chef Tory’s Three Course Offerings 
 

Price of Entrée includes Soup or Salad, Entrée and Dessert 
 

Entrées 
 

Cypress & Sugarcane Smoked Muscovy Duck 
Cast iron seared duck breast over sautéed collard greens, farro,  

root vegetables and toasted pistachios with brandy-apple duck jus    40.00 
 

2012 Catherine Le Goeuil Cair anne, Côtes-du-Rhône Villages, France   Half 7.75/Full 15.50 

 

New Orleans Barbecued Gulf Shrimp 
Seared Gulf shrimp crusted with rosemary, garlic and lemon zest over  

chèvre grits with charred chilies and New Orleans barbecue butter    39.00 
 

2015 Cliff Lede Sauvignon Blanc, Napa Valley, California   Half  6.25/Full 12.50 

 

Milk Fed Veal Tenderloin 
Chargrilled veal tenderloin with alderwood smoked sea salt,  

green onion & jalapeño boudin, baby turnips, shaved radishes and veal jus   42.00 
 

2014 Mouton Noir O.P.P.  Pinot Noir , Willamette Valley, Oregon    Half 7.50/Full 15.00 

 

Desserts 

A full dessert menu will be presented. Please note that the desserts listed below  

must be ordered in advance and are an additional $3 for a complete meal. 
 

Creole Bread Pudding Soufflé 

“The Queen of Creole Desserts” 
(Additional $3 and must be ordered in advance) 

 

Riesling Roasted Apple & Brown Butter Caramel-Cap Cake 
Individual vanilla crumble cake baked to order under a veil of  

molten sugarcane caramel with first of the season apples,  

crushed ginger and Creole cream cheese ice cream  
(Additional $3 and must be ordered in advance) 

 

 

“Ella wants everyone to have a good time and to live life to the fullest.                            

The people of New Orleans are not ones to go to their graves with too  

many regrets about fun times that were missed.” – Ti Martin.  
 

The Miss Ella book is available in our restaurant now and feature film debuts October 14, 2016.  

www.commanderspalace.com 

 

~Chef’s Playground Tasting Menu~ 
 

Crab & Caviar 
Jumbo lump blue crab meat and marinated summer melons with  

Atchafalaya River Basin caviar, Herbsaint emulsion and cucumber granita 
 

Champalou Brut M éthode Traditionnelle, Vouvray Pétillant, Loire Valley, France 

 

Crispy Gulf Oysters 
Local oysters tossed in Parmesan & white truffle oil over grilled ciabatta, 

 charred kale and roasted chanterelles with black truffle beurre blanc 
 

2013 Château Ducasse Bordeaux Blanc, Graves, Bordeaux, France  

 

Lobster Consommé 
Ginger seafood dumplings, shaved scallions and cauliflower 

 

2005 Château d'Epiré Savennières, Loire Valley, France 

 

~le Coup de Milieu~ 
 

Crescent City Cooler 

Guava infused rum, fresh lime, Angostura bitters, sugar and ginger ale 
 

 

Louisiana Soft Shell Crab 
Grilled sweet corn, mirliton, goat cheese stone ground grits & cebollita ravigote    

 

2013 Joseph Drouhin Laforet, Bourgogne Pinot Noir, Burgundy, France 

 

Veal Rossini 
Milk fed veal tenderloin with seared foie gras, veal jus, and black truffle butter 

 

2012 Badenhorst Family Secateurs, Swartland WO, South Africa 

 

Campfire S’mores 
A crispy graham cracker tart with pecan ganache, cold smoked housemade  

Marshmallows and smoked sea salt hot chocolate 
 

Henri Giraud Solera, Ratafia de Champagne, Aÿ, Champagne, France 

 

85.00 
 

Optional Wine Pairing Per Person   41.00 
*In order to best serve you, we ask that all members 

of the party order the Tasting Menu with no substitutions. 


