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ChegCotheing

Salade Maraichere
mixed greens, seasonal vegetabiles, wed onion, fienl vinaigrette

Feuilleté aux Champignens Sauvages
puff pastwy with chanterelles, shiitake, maitatee in a Champagne sauce

Ussiette de Charcuterie
assoxtment of pork paté, duck willette, dwy and gadic sausages,

prosciutte, cornichons, pain croustillant, and celewi remoulade
supplement: $5.00

Escargots a la Beurguignonne
snails , butter, garlic, parsley
Faie Guas de Canard au T arnchon

faie gras, black tuffle, Sauternes aspic, red wine reduction, brioche
supplement: $10.00

Maules de la Nouvelle-Ecasse au Pernod
Neava Scatia mussels, Pewncd anise, fennel

Ciépe de Fuuits de Mex
scallaps, jumbe lump crabe, fresh stnimp, mushreems, and lobister sauce

Risette du Jour
Chef’s 1isatte

Patage du Jour
soup of the day

Edith & Didier Jouvenet, Proprictaires

C.J. Reycraft, Ju., Chef. de Cuisine Stéphane Bocket, Maitwe d’ Feitel
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Main Caurses

Saumon de €0Océan
Utlantic salmon, braised fennel, smashed patatees, and mustard cream sauce

Naix de St-
sea scallops, tlack tuffle sauce, and petato-leekk calie
Petit Salé aux Lentilles
traised park shank, Lentils, au jus
Carié de Sanglier Riti
woasted wild boar wack, diied cheviies, wild sice, haicats verts, au jus

Filet Mignon “Blact Angus”
beef tenderloin, baliy Brussel sprouts, gratin dauphinaeis, pest wine demi-glace
supplement: $10.00

traised beef shoxt wibs, baly caviots, scallions, mushrooms, red wine reduction

Sale de Dowvres Meuniere
sautéed Daover sale, brown butter and leman, and prepared “au guéridon™
supplement: $20.00
(please ast your captain for availability )

Pates Fraiches aux Champignons Sauvages
fresh fettuccini, wild mustrooms, aged Pavmesan, spinach, tuffle il
Paulet Beauwséjour a ba Paéle
free nange half chicken, woasted patatees, haticots vents, white wine- fienl jus

Puixc-Fiaxe Dinnern: $62.0C
includes appetizer, main course and dessext

Please let us fnow if you have food allengies



_ t‘!l = S
I :
(ﬁ@gfggi;&—w

Selection of Dessents

Fondant Meélleuax
warm dark chocelate melten cale, brown butter ice cream
Puofiteroles au Chacalat
putls pastwy, vanilla bean ice cream, ot chocelate sauce
Saufflé du Jour

supplement: $10.00

Mant-Blanc Chantilly
cuisp medingue, chestnut putée, vanilla ice cream, ganache, whipped cream

A

au ¥
chieese calee, arange salbiayon, crange segments

Farandale de Dessents
tuio of cweme builée, fondant moeélleur, and cheese cafte

Jante Tatin a la Made
carnamelized apple taxt, puff pastuy, creme fraiche ice cream

Sarbets cu Glaces Mais
ﬁmnemade%oaxﬂetwicemaﬁtn

Creme PBritlée
caramelized rich vanilla custard, tuile cockie

Plateaw de F
sixc antisanal cheeses: geat, cow, sheep , tlue, walnut-raisin bread, fruit and compate
$15.00 per pewson

Espressa: §4.00 Deuble: $6.50 Cappuccine: § 550 Coffee: $ 3.50 (pexcup) Imponted Tea: § 4.50
Special French Coffee: 51350 IJnish Caffee: $13.50 Mexican Coffee: $13.50

Julianne Fodges, Chef Patissiere



