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Since 1913

Call For Reservations 

895-4877
Mon. - Fri. 11:30 - 10 • Sat. 4 -10 Sunday 4-9

1838 Napoleon Ave. • (Ample Off-Street Parking)

• Serving the Finest in Fresh Seafood
• Italian Specialities & Delicious Steaks

• Fabulous Lunch Specials

Home of the “Original”

BBQ SHRIMP & OYSTER BAR
Newly Renovated – Home of the “Original”

Italian dishes, fresh seafood,
& delicious steaks.

Private rooms are available for your 
holiday or business functions.

Call For Reservations

895-4877
1838 Napoleon Ave • (Ample Off-Street Parking)

Lunch Thurs & Friday • Dinner Mon - Sat

BBQ SHRIMP & OYSTER BAR

CLO
SED

TH
ANKSGIVING Wine & Food...

a match made in heaven

Living in such an incredibly food rich

city, I have truly come to appreciate the

relationship between wine and food.

Yes, I love both wine and food on their

own, but when perfectly paired the

experience is double the pleasure.

I am asked daily to suggest the right

wine for a certain dish. And, while

I’m always happy to make a

recommendation, the first rule

when pairing wine and food is

that there are no rules. So if you

prefer red wine, you can

absolutely enjoy it with fish if

you simply follow a few

suggestions. The first is the most

basic, but is also the most

important: drink what you like.

Always take into account the

weight of both the dish and the

wine. For example, pairing a

light Italian Pinot Grigio with a

grilled steak is not the best choice

as the beefs’ bold flavors will

overpower the wine. A better

choice for steak would be a rich ,

flavorful red such as Bordeaux or

California Cabernet Sauvignon. Simply

put, serve delicate food with a light wine and

robust food with a bold wine.

Next, be sure to consider the sauce and preparation of

the dish. For instance, a delicate piece of grilled fish would

work nicely with an elegant Sauvignon Blanc, but fry it and

cover it in a rich, cream sauce and now it’s better suited for a

full-bodied Chardonnay.

Think about the flavor profiles of both the wine and the dish, as a

great match can be created by complimenting or contrasting. For

example, dishes with a hint of sweetness, like honey-mustard,

Italian tomato sauce and Teriyaki, will be complimented by

slightly sweet wines such as Chenin Blanc and Riesling.

However, the same Chenin Blanc or Riesling can work

beautifully with spicy cuisine like Thai, Cajun or Creole, as the

sweet flavors of the wine contrast and offset the heat of the dish.

Another good tip is to consider regional combinations, meaning

select a wine that comes from the same area as the dish because

both have evolved to compliment the other. This explains why

spaghetti and tomato sauce tastes so good with Italian Chianti

and a nice, crisp Alsatian Riesling works so well with sauerkraut

and sausage, a classic dish in Alsace, France.

Also if you are cooking with wine, then serve the same wine

you use in the dish, which will help marry the two. The best

way to understand how wine and food interact

is to experiment. When you have the

chance taste different wines with the

same dish and in no time you’ll be

pairing like a pro.

710 Veterans Blvd. • 834-8216
www.dorignacs.com • open daily 7am-10pm

by Butch Steadman

Dorignac’s Director of Wine & Spirits

Chablis & Oysters 
Joseph Drouhin AC Chablis $18.99

Champagne & Caviar
Perrier Jouet Grand Brut $36.99

Pinot Grigio & Prosciutto
Villa Cornaro LS Pinot Grigio $14.99

Sauternes & Foie Gras
Chateau Sudiurant $59.99/375ml

Pinot Noir & Duck
Diamond Oaks Pinot Noir $14.99

Cabernet Sauvignon & Steak
Charles Krug Cabernet $24.99

Bordeaux & Lamb
Marquis de Vauban $12.99

Classic Pairings with
Butch’s Picks:

artists, through Nov. Tues-Sat, noon to 6.

l’art Noir 4108 St. Claude Ave. 324-2489.
“Beautiful Mutants,” computer-altered
photos by Mark Mothersbaugh, with a re-
ception Sat from 7 to 10, through Nov.
Sat-Sun, noon to 5.

LeMieux Galleries 332 Julia St., 522-5988.
“Before the Storm,” works by Bobby
Wozniak, through Nov. 25. Mon-Sat, 10
a.m. to 5:30.

�Martin Lawrence Gallery 433 Royal St.,
299-9055. “In Balance,” works by Phillipe
Bertho, with a reception from 7 to 9 on
Sat, through Nov. Open daily, 10 a.m. to 6.

Moxy Studios 3811 Magazine St., 309-2516.
“Night of the Blue Heron,” paintings by
Chuck Deffes, through Nov. Tues-Sat, 11
a.m. to 5.

N.O. School of Glassworks and Printmaking
Studio and New Orleans Artworks 727 Mag-
azine St., 529-7277. Stone and glass
sculpture by Curtiss Brock, glass puzzles
by Eric Cruz and wildlife sculpture by Teri
Walker, through Nov. Mon-Fri, noon to 6.

Perrin Benham Gallery 1914 Magazine St.,
565-7699. “The Face of God: The Biblical
Tableaux,” photos by Larry L. Graham,
through Dec. 3. Tues-Sat, 11 a.m.- 4.

Stella Jones Gallery 201 St. Charles Ave.,
568-9050. “Defining Moments,” recent
paintings by Richard Mayhew, through
Nov. Mon-Sat, noon to 6.

Taylor/Bercier Fine Art 233 Chartres St.,
527-0072. New works by Gary Komarin,
Jamie Baldridge, Jeff Jennings, Dona Leaf
and Mark Hosford, through Nov. 25. Wed-
Sun, 11 a.m. to 4:30.

WE DELIVER
T

Get your subscription started today.

822-6660.
Toll free

1-800-925-0000.

Enjoy our Fabulous

THANKSGIVING JAZZ BRUNCH
in the Magnificent “Crystal Room” - 11 am - 3 pm

Le Pavillon Hotel
833 Poydras St. • New Orleans, LA
504-620-8899
Complimentary Parking Available

SOUPS AND SALADS:
Seafood Gumbo

Butternut Squash & Andouille Soup

CARVING STATION:
Turkey with Cranberry Sauce

Prime Rib with Au Jus

SEAFOOD STATION:
including Boiled Shrimp and

Marinated Crab Claws

PASTA STATION:
Featuring a variety of Gourmet Pastas

HOT BUFFET:
Au Gratin Potatoes

Eggs Benedict
Cajun Rice

Oyster Dressing
Sweet Potato Casserole

Spaghetti Squash & Sauteed Asparagus
Grilled Lemon Fish Topped 

with Jumbo Lump Crabmeat
Stuffed Merliton

Pecan Crusted Pork with 
a Mango Chutney Sauce

CHILDREN’S SELECTION:
Fried Chicken Tenders
Macaroni & Cheese

DESSERT
Assortment of Homemade Specialties

Coffee, Tea, and Sodas

Complimentary Glass of
Champagne or Mimosa

Reservations Recommended
Adults $55 • Children Ages 5-12 $26

Jazz Trio featuring Barbara
Lane on the Piano
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