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Chef Brenner
Speaks...

Duerthe course of
the past 1% months,
we'veworked hard to
maore clearly define
our "DNA" to reflect
contemporary Creals
cuising —strongly
rooted in New Orleans tradition, style
and, of course, flavor. We ve talkedwith
neig hbarho ad regulars, friends, family
and YOLU, the 5t. Lowis diner, to find out
how we can better meet your culinary ex-
pectations.. we listened

We capitalized on prime opportunities
to express our love for Creole cuisine and
bring it into the modernSt. Louis dining
scene in afresh, unpretentious manner. In
the words of Emeril: *We've Kicked it up a
Motehi™

Cur success with signature dishes ke
Fried Green Tomatoes & BBO Shrimp and
the Classic New Orleans Muffaletta has
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inspired us to direct our facus to new tradi-
tional "spins® like our lambalaya Risotto,
Sugar 'nSpice Pecans , Blackened Louisi-
ana Redfish and a slew of new side dishes
including Jalapene-Cheddar Grits and
Black-eyed Peas ‘Cassoulet." With warmer
seasons on the horizon, we look forwardto
the traditional Mol a-style spring/summer
fare we'll be bringing you, Crawfish boil
anyone? Be sure to stay tured
Inthe meantime, be sure and visit us
again ... or forthe very first time, =
-Eric Brenner
Executive Chef, Mally's in Soulard




