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Dinner Menu

Escargots (20 MINULES).......coveiiiieieiieie e esieseeieesresaesieaneas 8
Seared FOIE GraS........ccoveiieiriiniiniinie et 18
SMOKed SaIMON .....c.eeiiiie i 12
Foie Gras TOrChON ........ccooviieiiiiiie e 16
Pate CampPage ......cooiueeiieie e eiee et e sieeesre e 9
D] [ o - 12
Smoked Duck salad w/ Fresh Mango ...........ccccoveverenienns 14
SOUPE AU JOUT .vvivieiieieiieeiiesteseesresteestesreesaesbesneesnesresnsesees 55
Boudin Noir W/ ApPPIES .....ccoveiveiieiiieieccce e 12
MusSels RADEIAIS. .........ceeieeiiiiiiiiccie e 16
Roasted Chicken Breast w/ Lemon & Thyme jus.............. 24
Bone-In Ribeye w/ Sauteed Shallots..............ccccceeveienenee. 32
Lemon Sole MEUNIEITE .......cccvvvrerieieeeeeseeie e 23
Pork Tenderloin w/ Mushroom Madeira.............cccovervennee. 26
Seared Venison w/ Herb Bordelaise ...........c.ccoccovvveieniennns 28
Trout AMANAINE ......cooieiiiriee e 24
Steak and Frites w/Crunchy Mushrooms & Truffle Qil ....29
Rack of Lamb w/ Fig & Fresh Basil Gastrique.................. 29
Duck Breast w/ Strawberry Balsamic Reduction............... 27
Duck Confit w/ Apricot Demi ........ccccovveieniinineneniesiee 26

Cheese Plate SM.A2....cooenne lg.18




