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Chey Cotheine
Lunch a la Caxte

Uppetizers

Salade Maraichere s 9.c0
mixed greens, Valley View Favms’ vegetabiles, hamemade frenl vinaigrette

Escargots a la Boeurguignaenne s 10.00
snails , butter, garlic, parsley & pewnod

Maoules Mariniénes s 12.00
UAtlantic coast mussels , wasted shallots , white wine, lemen zest

Risatte du Jeuwr s 11.00
visotto of the day

Caesar Salad ptain 5 12.00
prepared tabileside, with chicken § 6.00, with steak § 8.00 with Gulf shrimp $ 9.00

Faie Guas a la Poéle s 23.00
pan seared foie gras, shaved fennel, sautéed grapes, anisette, verjus weduction
Salade de Chicarée Rouge et de Havricats Vets s 14.00
wadicchie, haricots vents, appleweed smeked bacon,
paunesan cheese, hazelnuts, wasted garlic-leman vinaigurette

Creme Dubarry s 10.00
New Jewsey cauliflower seup, homemade cuvyy and toasted almaends

Saupe du Jouwr 59.00
Please let us fnow if you have any food allergies

Edith and Didier Jouvenet, Propridtaires
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Main Courses

Paulet Fenxmier s 21.00
pan seared free wange chicken breast, mashed potatoes, bacen, dates, mushroems, au jus

it de Canard s 24.00
cuspy duck confit, wasted figs, spiced squash purée & port wine gastrigue

Paisson du Jour maket puice
fish of the day, seasonal preparation

Céte de Porc Nowmande s 26.00
sautéed park chop, naasted apples, peamegranate, fennel , celeny oot purée, calvadaes demi-glace

Catillaud o la Marseillaise s 24.00
Chatham ced, nesemary wasted paotatoes, alives, capers, leek & Meyer leman extra vingin olive ail

Entrecite de Baeul “Black Ungus™ s 35.00
New Yark strip, baby Buwssel sprouts, chestnut jus, petit gratin dauphineis de “Ma Mexe”

Ciépe de Fuuits de Mex s 24.00
bump crale, fresh Gulbf shirimp, chanterelles & lolister cream sauce

Naix de St-Jacques s 26.00
pan seared sea scallops, saffron wisctte, candied cariats, vanilla butter

Sale de Dauvres Umandine s 44.00

sautéed Daver sale, leman, butter, teasted almends and prepared “au guériden”
&meao(éqawtcaptam{hxauw@aﬁt&ty

Pnoudly Suppenting New Jewsey Faunens

Please note there will be § 2.00 charge for any split appetizer and main cowwse a la carte
207, gratuity en paxties of 5 ox moxe

C.9. Reycuaft u., Chef de Cuisine Stéphane Bachet, Maitve &’ Fitel
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Uppetizers

Saﬁade./l/lwtaicﬁbte

&a a la Beurguignenne
% garlic, parsley & pexnod
Moules Marinieres
Utlantic ceast mussels , woasted shallots , white wine, leman zest
Saup of the day
Main Coeurses
Frnee I Chicen Preast
P 7 ((Wnducﬁeﬁ))
Paisson du
fish of the day, seasonal preparation

Ciépe de Fuuits de Mexn
bump crabe, fresh GQubf stnimp, chanterelle mushreoms & lolister cream sauce

Steak Faresticne
mashed potatees, mushrooms, spinach

Desseuts

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

Wk
pastwy putls, Madagascar vanilla bean ice cream and chocelate sauce
Pain Perdu
leman-verbiena bread and butter pudding
Sarbets ou Maisen
fiomemade fuuit sonbiet o ice cream

Puia-Fixce Lunch : $29.00

includes appetizer, main ceurse and dessent
207, gruatuity en parties of 5 e mose

Please let us fnow if you have any food allergies
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Dessents
¥included in cur Prixc-Fizxe Lunch Menu
*Jle Flottante de Catherine § 5.00

vewy light soft meringue, vanilla sauce, toasted hazelnuts, caramel

Fondant au Chocaolat $10.00
warm daik chocelate maelten cakie, pamegranate ice cream

*Puafitenales $ 8.00

pastwy putls, Madagascar vanilla bean ice cream, fot chocelate sauce

Smgﬂédu $ 14.00
please ast your captain for availability

* Pain Perdu $9.00
lemon-verbena bread and butter pudding

Mant Blanc $10.00
pwided chestnuts, cuisp meringue, vanilla bean ice cream & chocelate sauce

Farandole de Dessexts $ 9.00
tuio of creme builée, fondant au checelat & ment tlanc
*Sarbiets au Glaces Maisan $ 8.00
fomemade fruit sonbiet ox ice cream
Creme Brilée § 5.00
caramelized rich vanilla custard, hazelnut tuile

sixc antisanal cheeses: geat, cow, steep , blue, walnut-raisin bread, fruit and campate

Espressa: §4.00 Dauble: $6.50 Cappuccine: $ 550 Coffee: $3.50 (percup)
Impaonted Tea: § 4.00 Chacalat Vienncis: $ 6.50  Café Liégais: $ 6.50
Jnish Coffee: $12.50  Fnench Coffee: $12.50  Meaican Coffee: $12.50

Edith and Didier Jouvenet, Propriétaires
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