
A Louisiana Cajun Cafe  

Visit our sister restaurants Star Steak & Lobster @ 237 Rue Decatur  

Magnolia Grill @ 1122 Rue Decatur 

Ask about having The Alpine host your next event!   

Find us on the web at www.TheAlpineBistro.com 

 
EYE OPENERS 

 

Rajun Cajun Bloody Mary..…….…..........7.50 

Made with a generous portion of Absolute Peppar. 

Screwdriver……......………………..………..…7.00 

Stolichnaya and orange juice.  A real eye opener! 

Mimosa…………….........…………………….……..6.50 

A blend of orange juice and champagne. 

Cosmopolitan............................................7.99 

Grey Goose, Cranberry Juice, & Lime 

Glass Of Champange...............................6.50 

Brandy Milk Punch...................................6.00 

Mint Julep...................................................7.99 

Kir Royale..................................................6.50 

Champagne with a touch of Cème de Cassis 

Red Screwdriver......................................7.00 

Vodka, Orange Juice & Cranberry 

Chelsea’s Favorite……………….….……......6.50 

Champagne, Cranberry juice, & Peach Schnapps 

Sazerac…………………….….........…………......7.99 

A New Orleans classic Champagne, cranberry 

juice & peach schnapps. 

Bailey’s Coffee.........................................7.00   

Irish Coffee...............................................7.00 

CHAMPAGNE 

Make a toast to Brunch with a glass of  

crisp, sparkling champagne. 

                                                                     Bottle 

Cooks...…... . .. .. .. . .. .. . .Glass 6..... . .. ..18  

Ch ando n…….. . . . . . . . . .…………….. . . . . . . . . . .36 

Chandon Brut California...............36 

Veuve Clicquot France.....................68 

White Star France........... ........... ..65 

 Wine list available. 

BEVERAGES 

Freshly brewed Coffee or Decaffeinated...2.25 

Cafe Au Lait.......................................2.99 

Iced Tea, Lemonade or Milk …...………2.25 

Hot Tea (Herbal Flavors)…………..........2.50 

Spring or Mineral Water………………...2.00 

Coke, Diet, sprite, Root Beer, Dr. Pepper..2.25 

Hot Chocolate (seasonal)……………...2.50 

 JUICES 

Orange Juice .......Tall 3.00 ......Grande 4.00 

Pineapple, Apple, Grapefruit , Cranberry ,   

Tomato..................................................3.00 

BEER 
 

Abita “Seasonal”............................................5 

Abita Amber The very best! Louisiana..........4.5 

Abita Turbo Dog Dark Ale Louisiana.........4.5 

Budweiser, Bud Light...............................4 

Coors Light, Miller Lite..........................4 

Heineken, Corona.................................4.5 

DRAFT BEER 
Pint          Pitcher 

Abita Amber........................3.............13 

Blue Moon...........................4..........14.5 

NOLA Blonde Ale……………..4..........14.5 

BOTTLED WATER 

Spring Water.............................................2.00 

Perrier Water...........................................2.25 

S.Palegrino (1 Ltr.)...................................6.00 

OUR CHEF’S SPECIALS 

Eggs Benedict “Classique”.................11.99 

The traditional favorite, two poached eggs on top 

of English muffin & Canadian bacon, covered w/

hollandaise sauce. 

Crab cake benedict…………………….…12.99 

Crab cake & muffins topped w/poached eggs &  

hollandaise sauce. 

Louisiana Fried Oysters Benedict.......11.99 

The grand, old fashioned Sunday breakfast. 

Sautéed Chicken-Hash Benedict Style 10.99 

Served on a Hot Muffin w/Poached Eggs topped 

with Hollandaise Sauce 

Provencal Benedict.................................9.99 

Crispy Egg Plant, served w/Creole Sauce, Topped 

w/Poached Eggs & Hollandaise Sauce 

Pecan French Toast “pain perdu”.........8.99 

New Orleans style French bread, battered w/

Grand Marnier, topped w/pecans, served w/maple 

syrup & fresh fruit. 

Add Fresh Strawberries w/Whipped Cream...1.00 

OUR FAMOUS OMELETTE CORNER 

All Omelets served w/hash browns & a biscuit. 

Crawfish Omelette………………............11.50 

Lightly sautéed with our blend of spices, topped 

with hollandaise sauce. 

Cajun Omelette………...………………….......….11 

Mixed with our spicy house seasonings, mushrooms, 

tasso and smoked ham. 

Western Omelette………………..............10.50 

Omelette with ham, peppers, onion and mushrooms. 

Ham and Cheese Omelette……………….....9.50 

Cheddar Omelette………………………..…....9.50 

vegetarian Omelette.......………...…........9.50 

Eggs “Any Way” 

Ponchatoula…………………….......................8.5 

Two Eggs with ham, hash browns, grits& biscuit. 

Lafayette....................………………………...8.00 

Two Eggs with hash browns, grits& biscuit. 

Amite.........…………………………………..............9.5 

Two Eggs w/hash browns, bacon, sausage, grits & 

biscuit. 

Old Fashioned Buttermilk Pancakes......7.5 

Served with sausage. 

Fresh Fruits of the Day………………..…......6.5 

Sides 

Bacon (4 strips)…….2.5     Biscuit (2)……......2 

Ham or sausage…....2.5     Toast….………...1.5 

English muffin….........2     Grits…..…….........2 

Hash Browns…….........2     Side Egg…… ....2.5 

French Fries...............2.5 

DESSERTS 

Fresh Strawberry  Cheese Cake.................6 

Bread Pudding w/Rum Sauce.......................5 

Kentucky Bourbon Pecan Pie.......................6 

Chocolate Kahlua Mousse.......................6 

Crème Brulèe..................................................6 

http://www.thealpinebistro.com/


Why “The Alpine”? 

 

 Well, let me explain.  In a city below sea level, with lofty 

palms and magnolia trees, we have developed a dining experience, 

which appeals to local folks and visitors alike. 

 In 1961, a gentleman by the name of Konrad Klein, a Swiss  

native, arrived to New Orleans.  He opened a little restaurant 

named “The Alpine,” as a reminder of the mountains, glaciers, and 

the much cooler climate of his homeland. 

 “The Alpine” was off the beaten path, but close enough to 

Jackson Square that the local artists, musicians, and poets found 

refuge within it’s dark, somewhat moody and secluded smoke 

filled walls.  (If those walls could talk!) 

 For $1.50 per plate of  “Red Beans and Rice” and 25 cents for 

“Martinis” to warm their bodies, it quickly became a favorite spot 

for pondering art, poetry and life in general.  Mr. Klein added the 

word “La Boheme” to “The Alpine” name in 1978.  “La Boheme” 

stressed the disorganized lifestyle devoid of the worries of  

tomorrow. 

 In 1991, I acquired “The Alpine” and renovated the locale with 

the intent to pay tribute to New Orleans, a city of quaintness and 

old world architecture. 

 It is with great pride and love for tradition that I have  

retained the original name chosen by Mr. Klein. 

Laissez les bon temps rouler! (Let the good times roll!) 

 

Amer Bader 


