HORS D’OEUVRES
* Soupe a1'Oignon
Traditional French onion soup
* Escargots Maitre d Hotel
Snails with garlic-herb butter sauce
* Salade Maison
Bib lettuce, cucumbers, carrots, Campari tomatoes and

Vidalia onions in a Dijon vinaigrette

ENTREES
* Sole Provencale
Pan-seared filet of sole with shallots, Campari tomatoes,
capers and olives in white wine; roasted potatoes and string
beans
* Poulet Chardonnay

Pan-seared chicken breast with sautéed mushrooms, pearl

onions and peas;

mashed potatoes and Chardonnay sauce
* Vegetable Risotto
Mixed Vegetables risotto

PATISSERIES
* Profiteroles Au Chocolat
Cream puffs with vanilla gelato and chocolate sauce.
* Créeme Brulee
Vanilla Custard with toasted sugar topping
* Mousse Au Fruit De La Passion

Passion fruit mousse
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* * Taxes, beverages, alcohol, and gratuity are not included
1 ﬁ( - No Substitutions, Take-Out or Sharing, Prices subject to change. Thank you! = )
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ENTREES

* Sandwich au Poisson

Crispy sole filet with braised cabbage, pickles, and tartar

sauce on brioche, served with frites.
* Sandwich de Bouchere
Sliced Filet Mignon, gruyere, caramelized onions, baguette.
Served with frites
* Sandwich de Poulet
Grilled chicken, swiss cheese, bacon, grilled red onions,
avocado, chipotle aioli. Served with Frites

* Sole Provencale (+7)

Filet of Sole pan seared with shallots, campari tomatoes,

capers, and olive in a white wine, served with roasted
potatoes and string beans

PATISSERIES

* Profiteroles Au Chocolat
Cream Puffs with vanilla gelato and chocolate sauce
* Mousse au Fruit de 1a Passion
* Passion fruit mousse
* Créme brulee
Vanilla Custard with toasted sugar topping
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Taxes, beverages, alcohol, and gratuity are not included

o~ No Substitutions, Take-Out or Sharing, Prices subject to change. Thank you! :Vr*()\\‘
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