
	  
	  

Creole Cuisine and Cognac Take the Stage at Dickie Brennan's 
New Restaurant in Le Petit Theatre 

by M.D. Dupuy  
April 28, 2013 
 

 

After months of anticipation, the latest restaurant from Dickie 
Brennan is set to open on Jackson Square in conjunction with Le 
Petit Theatre du Vieux Carre. 
  
Tableau (616 St. Peter St.) announced plans last year to undertake a 
massive renovation and eventually share space with Le Petit Theatre. 
Although the project met some initial resistance, the merge will keep 
the community theater afloat while Dickie Brennan and his team 
have tap into one of the most coveted locations in the city. 
  
Their first day was (very) tentatively set for January, then March, and 
finally April. Even now, they’re in a soft opening phase. All of the 
dining rooms are complete, save a few bare walls. However, the 



restaurant is still working out some kinks, and won’t be taking 
reservations until May 15. 
  
Marketing Manager Wesley Noble and Dickie Brennan gave a walk-
through of all seven dining rooms in the three-story restaurant. 
Brennan co-owns the business with his sister, Lauren Brennan 
Brower, the same pair that runs Palace Café with partner Steve 
Pettus. 
  
Although the building that houses Tableau was built in the 1960s, the 
site itself was the home of Louisiana’s last Spanish Governor, Manuel 
Gayoso. One of the most impressive spaces is the second-floor 
balcony that overlooks Jackson Square. 
  
“We’re here because of the theatre, but there’s so much history,” 
Brennan said. 
  
The outside dining area, which holds about 30 tables, is one of eight 
spaces with seating. 
  
“We have a lot of rooms, which is nice," said Brennan. "They’re 
intimate." 
  
Tableau skips the white tablecloths for marble and wood tops, 
creating an environment casual enough for walk-ins but still fancy 
enough for reservations. 
  
As is to be expected from a French Quarter eatery, the menu doesn’t 
stray too far from the seafood-driven, buttery southern palate. 
However, the updated Creole cuisine manages to maintain the Big 



Easy’s food traditions with lighter versions of classic dishes, plus a 
few much appreciated adjustments. 
  
“The typical Oysters en Brochette are wrapped in bacon, and deep-
fried. Ours are Gulf oysters, wrapped in premium bacon but then 
skewered on rosemary skewers, boiled with a little bit of panko 
breadcrumbs on top and served with a roasted garlic beurre-blanc,” 
Noble explained.   
  
As Noble admitted seconds later, it’s not exactly health food. But 
there’s a marked difference in the taste of a crunchy oyster po-boy 
and Gulf oysters plated with the Eggs Benedict. The flavor comes 
through in the absence of heavy batter, and the rosemary adds an 
extra layer to an otherwise common dish. 
  
Whoever designed the menu had customers’ toxicity levels in mind. 
There’s an entire section labeled “Eggs” with three dishes, including 
Eggs Benedict, available for brunch, lunch, or dinner. Tableau places 
shredded, sautéed ham on their house made English Muffins, with 
two fried Gulf shrimp on either side.    
  
Tableau’s pork and duck comes from Chappapeela Farms in Amite, 
Louisiana. The farm's owner ran LSU's swine program, but saw her 
job eliminated in the university's budget cuts. But Brennan was able 
to get her back onto the farm supplying the restaurant, Brennan said. 
  
In addition to providing gluten-free substitutes for their offerings, the 
Tableau team thought of people with sugar limitations when they 
complied their desserts. One dessert, the Lemon Meringue Parfait, 



creates a sabavon with lemon, egg yolks, zest, and maltitol, an 
unrefined sugar. 
  
“I never thought in my lifetime, on our regular menu, there would be 
a sugar-free dessert,” said Brennan. 
  
“We tasted it with sugar and then with the maltitol, a natural sugar 
substitute, and we actually preferred it without the sugar,” Noble 
explained.   
  
Customers can enter through the side of the building and go directly 
up to the bar via the stairway, which was modeled after the one inside 
the neighboring Pontalba building. Beverage Director Barry Himel 
respected the space’s history, but blended in a contemporary mindset. 
In place of wine bottles, Tableau serves their wines in carafes. 
  
The shift in container is cheaper and more sustainable, and it’s never 
too hot or too cold. The wine is served in carafe, as well as half carafe 
sizes, tapped from a 19.5-liter container whose temperature hovers 
around 59 degrees. 
  
“They’re actually on tap, so we’re getting really great wine, but not 
packaged in bottles yet,” said Noble. 
  
In keeping with the restaurant’s classic inspiration, Himel is focusing 
on cognacs with Tableau’s cocktails. 
  
“It’s kind of like an untapped source,” Himel explained. “I think in 
the United States, with the whole cocktail culture, there’s been a 



resurgence. People are looking for the next thing. The new thing is 
usually a throwback to things that existed.” 
  
The bar’s “Drawing Room Players” is made with the Cognac Pineau 
des Charentes, blood orange, a “a hint of soda,” Himel explained. 
  
“Most of our cocktails come from references to the theatre," he said.  
  
The Drawing Room players were the first theatre company to take 
over the community theater in 1916. 
  
“We’re hoping some people bypass that main door and just come up 
the stairs to have a drink, have one of these great cocktails or a glass 
of wine, or a carafe of wine,” said Noble. 
  

 
Second-Floor Dining Room, Gold Leaf Ceilings 
  



 
View from the third-story balcony. 

 
  



 
  

 
Tableau's authentic French bread 
  
  



 
Beverage Director Barry Himel 
  

 
Eggs Benedict 
  



 
Oysters en Brochette 
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