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Uppetizers

Salade Maraichere
mixed greens, seasonal vegetaliles, homemade fienl vinaiguette

Escangots a la B 7
snails, butter, gardic, parsley & Pewnod

Faie Guas au Jenchon
chilled foic gras, vanilla-pineapple compeote, toasted hazelnuts,
Crand Marnier gelée, bload crange-pink peppercarn seduction
supplement: $10.00

Maules de ba Neuvelle-Ecasse

Nava Scatia mussels, pancetta, erange, fennel & Pexnad

Salade d’Endive
Belgium endive salad, smaeked trout, upland cress, bacen, apple chips & horsenadish

Brandade de Morue
wann fouwse cured salt cod, woasted garlic,
eaxtra vingin clive ail, potatees & croditons

Ciépe de Fuuits de Mex
bump crab, fresh Qulbl sbimp, musheams & babister cream sauce
Risette du Jour
Chel’s nisotte

Patage du Jour
soup of the day

Open fer Christmas Eve, Chuistmas Day Dinnex,
New year’s Eve Gala Dinner, New Year’s Day Buunch
Buunch and Dinner on Sunday, Decembier Oth, 13th, 20th
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Main Courses
Canfit de Canard
cuispy duck confit, diied chewties, wild rice, scallions, winter-spiced gastrique

Latte Grand-Mexe
sautéed monkfist, fingedling potatees, bacon, pearl enions & mushrooms

de Veau Braisé
braised fresh veal shank (asse buce ), herl nisatte, baliy caviots & nasemarny jus

Sale de Douwvres Fornestiere
sautéed Dover sale, mushnaoms duxelle, o&aeeato ceam and prepared “au guétidon”
$20 oo

M
please ast your captain for availability
Paulet Fevmien

pmoemdhwwgeﬁ:dw&%%a%wpm,

Entrecite de B “Black ”
New York strip, smakeed sea salt, gratin dauwphinei ,Wanm & paxt wine weduction

de Mex Chilien
pan seared chilean sea bass, leeles, noasted patatees & ved wine veduction

Faux-Filet d’Ugneau du Celorade
woasted Colorade bamb sibeye, chestnut putée, Buwssels sprouts & bamb jus
upplement: $10.00

Prixc-Fixe Dinner : $59.0¢

includes appetizer, main course and dessext
209, gratuity on parties of 5 ex mese

Please let us know if you have any food allengies

C.9. Reycnaft, Jr., Chef. de Cuisine Fine Montiel, Sous-Chef



Choy Catheine
Selections of Dessents

Jle Flottante de Catherine
veny light soft mevingue, vanilla sauce, toasted hazelnuts, caramel

Fandant au Chaocolat
wann dark chocelate molten cale, pamegranate ice cream

‘-(I) »
pastwy pufls, Madagascar vanilla bean ice cream, ot chocelate sauce

Jante au Citren
leman curd meringue taxt shell, blacklievwy coulis,
maxcena almonds, Eemanmﬁenamacw:paneoam&et

Soufflé du Jour

supplement: $10.00

Dessent des
tuio of creme builée, fondant au & pineapple carpaccie

Sarbiets eu Glaces Maisen
famemade fuuit sorbiet o ice cream
Creme Bruilée
caramelized rich vanilla custard, tuile
Carpaccio d’Unanas Frais
pineapple carpaccio, vanilla bean, passion fuuit, cocenut ice cream
Plateaw de

sixc antisanal cheeses: goat, cow, sheep, blue, walnut-raisin bread, fruit and compate
supplement: $15.00 per pexsen

Espressa: §4.00 Daublle: $6.50 Cappuccing: §$ 550 Caffee: §3.50 (percup)

Imponted Tea: § 4.00 Chaocalat Vienncis: $ 6.50 Café Liégais: $ 6.50
Juish Coffee: $12.50  French Coffee: $12.50  Meaican Coffee: $12.50

Edith and Didier Jouvenet, Propriétaires
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