Winter Restaurant Week 2012

Lunch Appetizers :

-La Seupe a C0ignen Gratinée

French Onien Soup with Gadic Creutens and Melted Swiss

On

-Le Paté de Campagne ; Uccampagnements Traditionnelles

The Chel’s Paté with Onien Confit, Cornichions, and Dijon Mustard
O

-La Mesclun Organique sa Vinaigrette au Balsamique
Onganic Baby Greens with Balsamic Vinaigrette

On

-Le Sabadet

Cuilled Garlic Sausage on a bied of green Lentils senwed with Balsamic Qlaze and Dijon Mustard

Lunch Entrees :

-La Quicke Lovraine

Fhe Classic bacon Cuiche made with natural, ne nitwate meat
On

-L Ometlette aux Champignens Sauvage et Epinards

Wild Musbroem Omelette with Spinach and Blue Cheese
O

-Le Crogue Maensieur

Daubile decker sandwich of Fam, Swiss and Bechamel sauce an sliced country white bread
On

-Les Pates aux Pistou

Penne Rigate Pasta tessed with basil walnut peste sauce

Lunch Desserts :

-La Creme Buulée

Vanilla Bean Custard tepped with caramelized waw sugar

On

- Jle Flottante a la Creme Unglaise

Soft Meringue cver Creme Unglaise, Caramel sauce and Umands

O

-Le «Cuumbiler de Femmes, Glace a la neix de Facane

Warn Cinnaman Upple Cuumble with a Butter Fecan Jce Cream

$20.12  Not Jncluding, Jaxes and Gratuities
Not Quailabile On Saturdays and Sundays, Folidays and Special Events



Dinner Appetizers :

-La Seupe du Jour

Jaday’s Chef Special

O

-Le Paté de Campagne ; Uccampagnements Traditicnnelles

The Chef’s Paté with Onien Confit, Cornichons, and Dijon Mustard
On

-La T antiflette au Trois Fremages et Jambon de Bayonne

Waun Creamy Potate, Smaeked Fam and Jhree Cheese Gratin

O

-Le Sabodet

Guilled Garlic Sausage on a bied of green Lentils sewed with Balsamic Ulaze and Dijon Mustard
On

-La Mesclun Organique sa Vinaigrette au Balsamique
Onganic Baby Greens with Balsamic Vinaigrette

Dinner Entrees :
-Les Gnacchis au Cressan et Saumaon Maxiné a la Creme Légere
Gnocchi with Watercress, Guavlax, White wine and light cream
On
-Le Risetto aux Moules Safranées
Risatte simmered with Mussels in a Creamy Saffron Sauce
O
-LOnglet aux Eschalattes; Sauce Vin Rouge
Guilled Fanger Steak with Potate | Blue Cheese Fuitters, Caramelized Onions, Sauteed Spinach and
Burgundy Wine Sauce
O
-La Tante aux Petits Legumes
Seasanal vegetalile taxte with sed pepper coulis and balsamic glaze sewed with mixed green
On
-Le Poulet Reti aux Fenbies
Ferbies de Prnovence Umish Favm Chicken Breast sewed with pan juices and el fries

DinnerDesserts :

-La Creme Buulée

Vanilla Bean Custard tepped with caramelized raw suga

O

-Les Glaces et Soxbiets  §9

Ciae Bella Gelatos and Senbiet

On

-Le Gateau au Fromage Blanc; Coulis de Framboise

Frnangelico Cheesecakte with Wild Raspbevy Coulis

$30.12  Net Jncluding, Jaxes and Gratuities

Net Quailabile On Saturdays and Sundays, Felidays and Special Events



