Special APPetizer{:or the evening, Market Price
(Chef Frederic's pick

Gri”cc‘ Sca Sca”ops with European Seasona] Greens I5.
T ossed ina Asian (_aesar \/inaigrette

]:romagc de ]:rancc Sample F]ate 1.
French lmportccl Chccscs

Wlld Mushroom 5truclcl Baked in Fi]o Fastry with SPinaclﬂ and Swiss i2.
(Cheese, served with Marsala Ang]aise & [Jerb Pordelaise.

Escargot Bourguignormc ]mpor‘cec{ ]arge escargot from the burgundy 10.
Kegion of Mrance, baked en casserole in gar]ieherb butter with Fcrnod

Tonight’s Soup 7.

French Onion SOUP 8.
(ratinee with Ciabatta (C routons and Grugere Cheese.

Spring Mix Salad Seasonal and baby greens tossed with a rice wine 8.
vinaigrette toppecl with vegctablc confetti and fried lecks.

Spinach Salad Scr\/cd with Madcira—Sha”ot Drcssing, Radicchio, 8.
Stilton Blue Cheese and Roasted Pecans.
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lmPortcd Wordwide Seafood Selection Market Price

Provencal chctablc Wc”ington
Gri”ecl eggplant, zucchiﬂi, peppers and herbed cheeses wraPPed in 22.
Puﬁc pastry, served with roasted garlic and white courgette coulis.

Walnut-C rusted Chicken Preast
Stuﬁcecl with Grugcre and leek compote, served on creamed spinaclﬂ. 25.

New Zealand Lamb | oin Provencal 28.

Ovcn~roastccl with oregano, finished with mcr]otjus and gar]ic confit.

Filet Mignon Girilled aux Deux Sauces Prime Peef Tcnclerloin 34

Fan-seared and finished with a port wine c{cmi—glacc,

oyster mushrooms and Stilton blue cheese.

Mixed (GGame Sclcction 30.

Girilled quai] on pear mint salsa, elk medallions & natural raised

Red Bordeaux wine marinated Pork with chefs sauces.

[ Ik Medallions au Poivre 519,

Gri”ed medium-rare* and served with ajuniPer & Hueberrg sauce
(Due to the extreme leanness of the game, we will not cook this meat

more than mcclium~rare>.

Natural Raised Pork Migr\or\ 29.
With gri”c& Mano de Leon diver sea sca”ops and tomato herb béarnaise.

Please No Substitutions
Tlﬂc split P]atc charge is $8 * Corkagc fecis $20 per 750 ml.
An 18% gratuity will be added for Par’cies of five or more
We accept American Express, Visa & MasterCard
Director & Chcmc de Cuisine Frederic Fierrcl
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