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Ches Cathosine

Lunch a la Carte

Uppetizers

Salade Maraichere s 9.00
mixed greens, Valley View Fawm’s vegetablles, fenl vinaigrette

Escargots a la Boeurguignaenne s 10.00
onails, butter, 9“%&0' s PWW & Perned

Moules de la Nouvelle-Ecasse s 12.00
Neva Scotia mussels, fennel, pancetta, crange, taviagon & Pewncd

Risatte du Jour s 11.00
visotto of the day

Salade de Betteraves s14.00
wann beets, escarale, gangenzola, duck cenfit, shevy veduction, toeasted walnuts, walnut vinaigrette

Ris de Veauw Forestiene s 12.00
sautéed sweetbread Nueste bacen, mushrooms, driied cheviies , sauce novmande

Gateau de Crabie s 15.00
cuab cake, upland cress, noasted garlic aicli, saffron-vanilla oil

Patage du Jour s10.00
soup of the day
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Main Courses

Paulet de Fenme Farci s 23.00
woasted free nange stuffed chicken breast, baly spinach, pancetta, golden raisins, sautéed sweet petatees

Guatin de Lasagne et de Légumes 515.00

fiumemade lasagna, wasted peppers, mushroems, scallions, escarole, fontina cheese, chipatle sauce

Entrecite de Baeuf au Sel Fumé s 34.00
“Black Ungus ” New Yerk strip, smaked salt, candied carrats, caramelized enions, gratin dawphineis

Cavié d’Ugneau Rati 5 36.00
wack of bamb, wosemany-sage woasted potatees, spiced buttennut squash puiée, pext wine demi-glace

Plat de Cates de Boeuf Braisé s 30.00
beer traised beef shoxt 1ibs, homemade fettuccini, pavmesan, musfineams, escarole, veal jus

Paissan du Jour 52400
fish of the day, seasanal preparation

Ciépe de Fuuits de Mex s 24.00
scalleps, jumbe lump cral, fresh shiimp, mushrooms & sauce améticaine

Loup a la Grencbiloise s 25.00

fillets of branzini, fingerling potatoes, sautéed spinach, capews, leman, crodtons, brown butter

Naix de St-Jacques s 26.00
pan seared sea scallops, mashed petatees, haticats vents, weasted pistachios, Champagne cream sauce

Sale de Dowwves Meuniete market puice
sautéed Dover sale, ﬁwwnhtttwand@enwnandpwpmed“augue)udan

pﬁeaoemfcyawtca/ptamﬁwtaumﬂah&tq

Please let us know if you have any food allergies
207, gratuity en parties of 5 ox mase

C.J. Reycuaft Ju., Chef de Cuisine Stéphane Bachet, Maitre d’Fitel



