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Uppetizers

Salade Maraichere
mixed greens, Valley View Faum’s vegetabiles, fenl vinaigrette

Escarngots a la B 7
snails, butter, garlic, parsley & Pewnod

Maules de ba Neuvelle-Ecasse
Nava Scetia mussels, fennel, pancetta, arange, taviagen & Pewncd

Salade de Betteraves
warnm beets, escarale, gorgonzola, duck confit, shevwy reduction, toasted walnuts, walnut vinaiguette

Gateau de Crabe
cuali cafke, upland cress, weasted garlic aioli, saffron-vanilla il

Ciépe de Fuuits de Mex
scalleps, jumbae lump cral, fresh shiimp, mushrooms & sauce américaine

Ris de Veau Forestiere
sautéed sweetbread Nueste bacen, mushrooms, diied cheviies, sauce novmande

Risotte du Jou
Chef’s nisatta

Patage du Jour
soup of the day

C.J. Reycraft, Ju., Chef. de Cuisine Stéphane Bocket, Maitwe d’ Fitel

Edith & Didier Jouvenet, Propriétaires
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Main Caurses

Loup a la Guenabiloise

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

Naix de St-
pan seaed sea scallops, mashed petatees, haticats vewts, weasted pistachios, Champagne cream sauce

Sale de Douwves Meuniere
sautéed Dover sale, &wwnhttt%andﬂemanandpwpawd“augué«idm”

supplement: $20.00

péecweao&wcaptamﬁaxaumﬁaﬁt&ty

Entrecite de B au Sel Fumé
“Black Ungus ” New York strip, smokeed salt, ied carnats, caramelized eniens, gratin dauphineis

de Canard
pan seared breast of duck, pineapple-vanilla compate, macademia nuts, baby arugala, wild vice
Poulet de Fenme Farci
woasted free nange stuffed chicken breast, baly spinach, pancetta, golden naisins, sautéed sweet petatees
Cavié d’Ugneau Rati
wack of bamb, wosemany-sage woasted patataes, spiced buttennut squash puiée, pext wine demi-glace
supplement: $8.00

Plat de Cites de Boeuf Braisé
beer bruaised beef shant #ibs, homemade fettuccini, parmesan, mushrooms, escarale, veal jus

Guatin de Lasagne et de Légumes

famemade lasagna, weasted peppers, mustrooms, scallions, escarale, fontina cheese, chipaotle sauce

Pric-Fixe Dinner :$59.00
includes appetizer, main course and dessent

(207, gratuity on paxties of 5 o more)

Please let us know if you have any food allergies
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Selection af Dessexnts

Jle Flottante de Catherine
vewy light soft medingue, vanilla sauce, toasted hazelnuts, caramel

Fandant au Chocolat
warm dark chocelate melten cake, hazelnut ice cream

Mant Blanc
cuisp meringue, vanilla ice cream, chestnut purée, chocolate duizzle, cveme Chantilly

pastiy puffs, Madagascar vanilla bean ice cream, fiot chocolate sauce
Seufflé du Jour
supplement: $10.00

Fi au Sabayon
ﬁgo,wn%,pwdwmeoa&ayan
Farandale de Dessents
tuio of creme builée, fondant au checelat & pot wine sabayon figs
Jate Satin “a la Mode”
carnamelized apples, ciispy pastwy deugh, vanilla bean ice cream
Sarbets cu Glaces Maison
fiomemade fuuit soxbiet ox ice cream
Creme Bruilée
caramelized rich vanilla custard, tuile
Pain Perdu a la Vewveine
waun bread and butter pudding, verbiena vanilla sauce

Plateau de Fromages $ 15.00 per person
six antisanal cheeses: goat, cow, sheep , blue, walnut-raisin bread, fruit and compate

Espressa: $4.00 Deuble: $ 6.50 Cappuccina: § 550 Coffee: $ 3.50 (per cup)
Imposted Tea: § 4.50 Juish Coffee: $12.50 French Coffee: $12.5¢ Mexican Coffee: $12.50

Edith and Didier Jouvenet, Propriétaires
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