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FACT STIEET

201 Royal Street, in the French Quarter
New Orleans, LA 70130

504/623-2078
504/621-8304

www.mrbsbistro.com

dine @ mrbshistro.com

Lunch: Monc[a,y - Sa.’currlay 11:30 aum. — 2:30 p.m.
Dinner: Monc!ay — Saturc].a.y 5:30 pm. — 9:30 p.m.
Closed on Sunrlay

Creole cuisine with a focus on fresh Iegional products
Recommended, but not required

Upscal_e casual — jaclzets are not require(]., but often seen. We
do allow wa]leing shorts and similar appazel, but in general
shorts are c{iscom‘age&. Gentleman, no hats or tank tops;
pleaae

All major credit cards accepted

Discounted parking available in the parking garage located at
721 Theeville Street, just hehind Mr. B's

C'indy Brennan
Randy Stein
Michelle McRaney

Main Dining Room — 70 tables, 270 person capacity
Cellax Room (private dining) — 42 person capacity seated,
60 people cocktail style.

July 17, 1979 {reopened after Katrina, 4/16/07)



Mr.B's
BISTIRO
Ha,n(l PaSSeCI Hors’&eouvre Menu

*prices are per 25 pieces or Zvy the pouna’ when specr'ﬁ'ecf
Cold Hors'deouvres

Crab Ravigote Market Price — Jumbo lump crabmeat in a classic ravigote sauce served over
croutons

Seal'ed Yeﬂowﬁn Tuna $5500 - FF‘QS}l yeﬂowﬂn tuna SEGI’BCL’ rare ana]servecz on CJ'I;Spy wontons

with wasabi dressing

Marinated Gulf Sl’ll‘ilnp (5 H)s) $80.00 — Chilled GuI][ s]qrimp marinated in a Creole mustard

vinaigrette with red onions and roasted red peppers

Hot Hors'deouvres
Fried Oystel‘s $30.00 - P]ump Gu}f oysters dusted with corn flour and deep fried ~ with chef's

selection of sauces

Panko Sl‘]l'imp $55.00 — Marinated jumbo Gulf S;H'I.mp rolled in Japanese panko breaderumbs and
pan frr'ecl

Duck Spring’ro]ls $40.00 - Crispy ][ried sprfngro”s ﬁ”ea’ with duck conﬁi‘, shiitake mushrooms,
spinac]t and goat cheese; served with ginger soy ci:'ppfng sauce

Seared JI].‘[I]I)O Scaﬂops $65.00 - Pan seared jumbo sea scallop with shaved grana parmesan
cheese and white iruffle ail

Lamb Lollypops $80.00 — Wood grilled petit lamb chops

Assorted Sausages $25.00 — Chef's selection of grilled sausages served with dipping sauce
Andouille Wraps $40.00 — Baked in puff pastry with Creole mustard for dipping
Secared Beef Tenderloin $75.00 — Topped with Maytag blue cheese

Chicken Livers $25.00 — Deep fried and topped with pepper jelly

Seare(l Foie Gras (11 ]})) $150.00 —~ Served on housemade brioche



Stations

Trio of Mr. B's Soups
This station requires a culinary attendant at $75.00
$5.50 per person
Demi Tasse portions of our three soups:
Gumbo Ya Ya
A rich country sty]e guméo made with chicken and andouille sausage

Seafood Gumbo

A classic New Orleans gumZJo with Gu]f shrimp, crabmeat, oysters, and okra

Soup du Jour
A seasonal selection from Mr. B's repertoire of classic soups

Seasonal Rigotto
This station requires a culinary attendant at $75.00
$7.00 pex person
Rich, creamy risotto specia”y ;oreparec] using the season’s fres;lzest ingredients. Below are
just some of the risottos prepared by Chef Michelle McRaney
Crawfish Risotto
Crab Risotto
Mushroom Risotto

Tenderloin of Beef

$8.00 per person
This station requires an culinary attendant at $75.00
Roasted medium-rare and sheed with rolls and creamy horseradish

Dessert Display Station
$6.00 pex person

ASSOI’IZG(], seasonal desserts may ]..I’ICIU.C].E!:

Strawberries dippe(l in chocolate
Petit Pecan Pie
Petit Lemon Pie
White Chocolate Brownie
Bread Pudding with Whiskey Sauce



BIS‘T’RO

Cocktails & Beverages

Non-aleoholie l)everages Leed tea, soft dnnles, coﬁee, hot tea ~ $2 50 each, plus tax and
gratuity.

Cocletails: For 1arger parties, especiaﬂy those of 25 or more we suggest a private bax set-up in the
dining room ata Cl’large of $25.00.

House Brands Call Brands Premium Brands
Old Charter Jack Daniels Crown Royal
Johnny Walker Red Canadian Club Maker’s Mark
Gilbey's Vodka Dewar's 12-year Chivas Regal
Gil]:)ey's Gin Absolut Vodlka Belvedere Vodka
Castillo Rum Beefeater Gin Bom]aay Saphire
Sauza Tequila Bacardi Rum Mount Gay Rum

Delacour Napo]eon Brancly Delacour N apoleon Bran&y Delacour Napoleon Brandy
Cocktail Prices: House Brands $5.5 0, Call Brands $6.50, Premium Brands $7.50 ~ Prices
p]us sales tax and gratuity

All private bar sel-ups include a Abita Amber and Amstel Light Leers, white and red wine, soft
drinks, juices, and garnish. Additional items may be added upon request.



