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Carefully Creole, Consistently Customary, Consciously Contemporary 
Chef Slade Rushing's cuisine at Brennan's balances classics with innovation 

 
For centuries, explorers, streetwalkers, writers, and sailors were the principal denizens of New 
Orleans' Vieux Carré -- better known as the French Quarter. Today, the first glimpse this bustling 
community so rich in history presents to the outside world is a façade of neon lights and naughty 
shops along Bourbon Street. But within the French Quarter, there's a street for every mood and 
every mission.  The cuisine of the Quarter is unquestionably its appeal, and it presents a progressive 
walk-able feast - from cool cafés and grungy bars, to the extreme elegance of its white tablecloth 
restaurants. The establishment that owns the classics and reinvents them for present day sensibilities 
is Brennan’s – the legendary pink icon standing proudly on Royal Street.  
 
Since its 1946 inception, the family-owned Brennan’s has continually redefined Creole cuisine, 
resulting in a more refined and urban version of the local fare. The haute haven of hospitality pays 
respectful homage to its illustrious past, especially the work of its legendary original chef Paul 
Blangé, to whom the present chef, James Beard Foundation award finalist Slade Rushing, doffs his 
own celebrated toque.  
 
Dining in one of the recently renovated and elaborately decorated dining rooms, guests will likely 
hear one of Brennan's dapper waiters proclaim, “Fresh straw-ber-reeze! Fill the light and fluffy 
Crêpes Fitzgerald and you can taste N’Awlins in every bite.” No patron has yet been disappointed.  
 
"N'Awlins" takes tremendous pride in its Creole cuisine, one that is principally French, with definite 
Spanish influence and Italian touches. Brennan’s presents a kaleidoscope palate of true Creole 
cookery, defined not only by its seasoning, but in the loving attention with which it is prepared. 
Even though the Brennan family tree is rooted in Ireland, this passion is clearly marked in its 
members, who, four generations deep as noted New Orleans restaurateurs, possess an 
uncompromising spirit of hospitality and understanding of good food. In the name of Creole, 
Brennan's chefs embrace their obligation to maintain the cuisine, with regards to both its origin and 
manner of execution. 
 
Chef Slade Rushing's deep affection for New Orleans cooking begins with the comfort found in its 
traditions. The public still clamors for its beloved favorites, which Rushing elevates with his own 
exquisite twists: Eggs Sardou with Crispy Artichokes, Parmesan Creamed Spinach and Choron Sauce; Eggs 
Hussarde with Prosciutto, Hollandaise and Marchand de Vin Sauce; Turtle Soup with Brown Butter Spinach, 
Grated Egg and Aged Sherry; and Classic Steak Diane with Caramelized Baby Carrots, Potato Galettes, and 
Brandied Mushroom Reduction.  But, he insists, there is much more to cuisine than the classics. 
Rushing's contemporary contributions flourish on the menu, unwilling to conform entirely to 
existing patterns on a plate. His splash of other, not-so-well-known cultural flavors that have more 
recently influenced New Orleans, such as the Vietnamese, adds an element of excitement in dishes 
such as Crab & Celery Remoulade with Satsuma Dressing, Mustard Oil, and Fresh Herbs; Smoked Squab & 
Foie Gras Gumbo with Basmati Rice and Chinese Celery; and Japanese Amberjack Crudo with Fermented 
Mustard Greens, White Soy, Cilantro, and Crispy Eggplant. 
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The bayous, lakes, and rivers of Louisiana give up an abundance of freshwater and saltwater riches: 
trout, pompano, red fish, crabs, crawfish, river and lake shrimp, oysters, and more. Rushing delivers 
them to diners in delightfully composed dishes like Smoked Pompano Salad with Frisée Lettuce, Poached 
Egg and Sherry Bacon Vinaigrette; Roasted Gulf Oysters with Smoked Chili Butter and Manchego Crust; and 
Grilled Black Drum with Celery Root Purée, Brussels Sprouts, and Lobster Sauce. 
 
Every meal at Brennan's is destined to be memorable.  Visitors have taken joyfully to the innovative 
wisdom of its new culinary team -- and the locals, perhaps the severest critics of all, have once again 
claimed the beloved Royal Street restaurant as their own.  
 
Brennan’s…the tradition continues.  
 
 
For more information: 
Simone Rathlé – 703.534.8100 
simone@simoneink.com 
www.simoneink.com 


