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FOR IMMEDIATE RELEASE

CONTACT:

Kevin Kelly at 504-628-6000 or kk@HoumasHouse.com
Houmas House Plantation & Gardens is proud to announce the opening of Latil's Landing Restaurant
NEW ORLEANS – January, 7, 2005 – Houmas House Plantation, one of the South's oldest and most beautiful plantation estates, takes pride in announcing the opening of Latil's Landing Restaurant.  In the tradition of Old Louisiana Dining, Chef Jeremy Langlois has created a menu that will delight and please the finest of guests, and present you with an experience rivaling those of the great Sugar Barons of the 1800's.

The French House, built in the 1770's by Alexander Latil, and now the rear wing of the Houmas House Mansion is set for your dining experience.  The 230 year old house, complete with original beamed ceilings, cypress mantels, wood burning fireplaces, and original wood floors, is set between the Garden Carriageway and the Hampton Fountain and Gardens.  Along with a museum quality collection of art and artifacts, your dining experience will be accented by French Limoge china and dinner service,  replicated from the originals of Houmas House, first created for Wade Hampton in the 1830's.

A collection of Fine Boutique Wines has been selected to accompany the Nouvelle Louisiane Menu of Chef Jeremy Langlois.

Visit the Turtle Bar and stroll the extensive Gardens at Houmas House and make this a dining experience that you will always remember.  We are open Thursday, Friday and Saturday evenings (6 pm to 10 pm) and on Sundays from 2pm to 9pm.   Appointments are required and can be made by calling (225) 473-9380 or (888) 323-8314.  Private Dining Rooms are available.
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Chef Jeremy Langlois' Menu at Latil's Landing

 ~Appetizers~

Crab and Mango Cake
Crispy sautéed and served with chipotle remoulade sauce
12

 

Dixie Shrimp
Flash fried Dixie beer battered shrimp on cheddar cheese grits and andouille cream
9

 

Tuna Tartare
Sushi-grade tuna with pickled ginger and crispy fried sesame pancake

10
 

 ~Soups~
 

Chicken and Andouille Gumbo
6

Bisque of Curried Pumpkin, Crawfish, and Corn
7

 

 ~Salads~ 


Houmas House Salad
Saga blue cheese, fire-roasted pecans and organic greens tossed with cranberry vinaigrette

and garnished with julienne pears
7

Quail Fig Salad
Roasted quail stuffed with preserved mission figs served with spicy pickled quail eggs

and fall greens tossed in fig vinaigrette
10
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~Entrees~
Black Drum Sam
Pan sautéed and set atop lobster ravioli with baby tomatoes, flash fried oysters, and crawfish cream sauce

22

Tuna Grace
Pan-seared tuna steak on spinach and hazelnut risotto, with charred tomato beurre blanc and herb shrimp
24

Shrimp Orleans
Jumbo shrimp, field peas, fire roasted red peppers, and fresh fettuccine tossed in a Parmesan cream sauce

19

     

Filet Mignon of Beef
Charbroiled 8 oz. filet, drizzled with a brandy demi-glace, served with corn crème brulee
34

Rack of Lamb Burnside
Community Coffee marinated rack of lamb, grilled, served with caramelized shallot creamed potatoes

and Merlot demi-glace
35

Plume de Veau
Pan seared 7oz. Boneless veal steak topped with Roquefort blue cheese demi-glace and jumbo lump crabmeat,

served with asparagus and tasso potato cake
28

Breast of Duck Lilly
Charbroiled breast of duck fanned on smashed candied yams and drizzled with praline pecan sauce
24


~ Latil’s Landing Desserts at Houmas House ~

White Chocolate and Coconut Bread Pudding
Served with Spiced Whiskey Sauce

                                                                   
Mint Julep Custard Brulee
Mint and bourbon custard with Louisiana sugar brulee

Chocolate Napoleon
Hand tempered chocolate medallions layered with orange Creole cream cheese mousse

and drizzled with home made condensed milk

Apple Gallette
Crisp granny smith apples set atop flaky pastry, crème anglaise, and mint syrup

All desserts $8
--more--
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Visit Houmas House Plantation Gardens & Latil's Landing Restaurant and experience an era when the Great Sugar Planters of Louisiana set the standards for southern Hospitality and Fine Dining.  Please visit us at www.HoumasHouse.com 


Houmas House Plantation and Gardens opens for tours on Monday, Nov. 3. Admission is $20 per adult. The plantation is handicap accessible. Houmas House is located on River Road, just 4 ½ miles from I-10. From Interstate 10, take Exit 182 (Sunshine Bridge), follow Highway 22 South, turn left on Highway 44, then turn right on River Road. Houmas House is ½ mile on the right.


Houmas House Plantation and Gardens is available for special events including weddings, corporate outings, dinner parties and holiday celebrations. The property will also feature special events and activities during the holidays and other special days. For more information on Houmas House Plantation and Gardens, contact 225-473-9380 or visit www.houmashouse.com. 
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