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Uppetizers

Salade Maraichere
mixed greens, Valley View Favms’ vegetabiles, hamemade frenl vinaigrette

Escarngats a la B 7
snails, butter, garlic, parsley & pewnod
Faie Guas a la Poile
pan seared foie gras, shaved fennel, sautéed grapes, anisette, verjus weduction
supplement: $10.00
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Utlantic coast mussels, wasted shallots , white wine, lemon zest

Salade de Canard Fumé
smaked duck breast, whole grain mustard, connichons, celeriac vémeulade & crodtens

Salade de Chicorée Rouge et de Faricats Vents
wadicchie, haricots vents, applewoed smeked bacon,
paunesan cheese, hazelnuts, weasted garlic-leman vinaiguette

Ciépe de Fuuits de Mex
bump crabe, fresh Qulf shiimp, chanterelle mushrooms & lobister cream sauce
Risette du Jour
Chel’s nisotte
Creme D
New Jewsey cauliflower seup, homemade cuvy and toasted almaends

Patage du Jour
soup of the day

Please let us fnow if you have any feed allergies
(Pneudly Suppesting New Jersey Favmers )
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Main Caunses
Canfit de Canard
cuispy duck confit, neasted figs, spiced squash putée & part wine gastrique
Cabillaud o ba Marseillaise
Chatham ced, nesemary neasted potatees, elives, capers, leek & Meyer leman extra virgin clive oil

Beeuf B
braised beef shoxt 1ilis, pearl enions, chantexelles,
chmm,ﬁaﬁi;&e&,filfgaﬂngpam,wmw

Sale de Dowves Umandine
sautéed Dover sale, leman, butter, toasted almonds and prepared “au guéridon”
supplement: $20.00
please ast your captain for availability

Paulet Fenxmier
pan seared free wange chicken breast, masted potatees, bacen, dates, musfreems, au jus
Entrecite de Boeuf “Black (ngus”

New York strip, baliy Buuwssel sprouts, chestnut jus, petit gratin dauphineis de “Ma Mexe”
supplement: $5.00

Naix de St-
pan seared sea scallops, saffron visette, candied carvots, vanilla butter
Cite de Parc Nowvmande
sautéed pek chop, wasted apples, pomegranate, fennel , celeny noat purée, calvades demi-glace

Priaxc-Fixe : $59.00
includes appetizer, main course and dessent
207, gratuity on pasties ef 5 ox more

C.5. Reycraft, u., Chef. de Cuisine Fine Mantiel, Sews-Chef
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Selections of Dessents

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

Fendant au Chocolat
wann dark chocelate molten cale, pemegranate ice cream
Wk
pastwy pufls, Madagascar vanilla bean ice cream, ot chocelate sauce
Pain Perdu
leman-vertiena bread and butter pudding

Seufflé du Joun

supplement: $10.00

Farandale de Dessexts
tiic. of cveme buiibée, fondant au chocolat & maent Blanc

Sarbets cu Glaces Mais
ﬁamenmdiuf/mdomﬁetmwemgnn

Creme Brilée
caramelized rich vanilla custard, hazelnut tuile

Mant Blanc
pwided chestnuts, cuisp meringue, vanilla bean ice cream & chacelate sauce

Plateau de F
sixc antisanal cheeses: gaat, cow, sheep , blue, walnut-raisin bread, fruit and campate
supplement: $15.00 pex pexsen

Espressa: §$4.00 Doubile: $ 650 Cappuccine: §$ 550 Coffee: $3.50 (pexcup)
Impaonted Tea: § 4.00 Chacalat Vienncis: $ 6.50  Café Liégais: $ 6.50
Jnish Coffee: $12.50  Fnench Coffee: $12.50  Meaican Caffee: $12.50

Edith and Didier Jouvenet, Propriétaires
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