Les Premieres Assiettes
Appetizers
Escargots Bourguignons 12.75
snails, Baked with Herbed Garlic Butter

Pate du Chef 10.75
Country Pate with Celery Roots Remoulade

Artichaut Vinaigrette Gratinee 12.75
Artichoke Gratin, Dijon Mustard Vinaigrette

Soupe a I'oignon Gratinie 9.75
Classic French Onion Soup, Gruyere Cheese

Huitres, Praire et Crabe 16.75
Chilled Oysters, Clams and Crab Meat

Saumon Fume 14.75
Smoked Salmon, Traditional Accompaniments

Nes Caviars Les Salades
Sevrugz loz 75.00 Salade de Caesar 9.75

Traditional Caesar Salad For One
Osetra loz. 85.00

Royal Russian Osetra Salade de ME]ﬂngi: 2.75

Mixed Greens, Dijen Vinaigrette
Orsetra loz 150.00

Imperial Iranian Osetra Salade de Canard 15.75
Frisee with Pulled Confit Duck Leg

All Caviar Served with Apples, Walnuts, Roquefort Cheese

Toast Points, Egg Whites and Yolks Honey-Lemon Vinaigrette

fed Onion and Iced Vodka

Pates et Riz
Risotto aux Champignons 14/25
Sautéed Wild Mushrooms, Cognac Brown Sauce, Herb Risotto

Ravioli de Homard 15726
[obster Ravioli, Lobster Sauce

Fapillon avec Saumon Fume 14/25
Bow Tie Pasta, Smoked Salmon, Peas, Champagne Sauce

Penne au Grey Goose 12/22
Penne Pasta, Grey Goose YVodka, Tomato Sauce



Les Entrees
Main Courses

Veau Chatelaine 28.75
Escalope of Veal, Chestnuts, Pearl Onions, Sherry

Foie de Veau a 'alsacienne 26.75
Call's Liver, Red Onion Confit, Apple Smoked Bacon

Canard a Ierange 29.75
Crispy ¥: L.1. Duck, Orange Sauce, Mixed Wild Rice

Poulet avx Champignons 20,75
¥ Roasted Chicken, Wild Mushrooms, Roasted Garlic, Truffle Mushroom Sauce

Mignonettes de Boeuf Bordelaise 36,75
Filet Mignon Medallions, Potato Puree, Red Wine Sauce

Carre d’Agneau 38.75
Colorado Reck of Lamb, Mustard Breadcrumb Crust, au jus Natural

Cotes de Boeuf 33.75
Braised Short Ribs (Off The Bone), Herbed Risotto, Braising jus

Dover Sole Meuniere 38.75
Sautged Dover Sole, Lemon White Wine Sauce

Coquille au Citron 31.75
Seared Sea Scallops, Lemon Beurre Blanc

Pave de Thon au Poivre 32.75
Seared Yellow Fin Tuna, Black and Green Peppercom Sauce

Pave de Espadon Nicoise 31.75
Grilled Swordfish, Black Olives, Fresh Tomato, Capers, White Wine

Filet de Saumon 31.75
Grilled Wild King Salmon, Horseradish Champagne Saucs

Homard du Bresil 37.75
Broiled 8oz, Lobster Tail, Drawn Buther

Cuisses de Grenouilles 29.75
Frog Legs, Herbed Garlic Butler Sauce

Coffee, Tea 500 Espresso 400 Cappeccice o0 Dooble Espressoe 500 Dessert Cart 8530 Soufflé For 2 Musl Be Usdered 30 Min.
i Advance Whea Avaitable 2200 Crepe Suzette For 3 When Available 24 000 Additianal Charge For AN Split Orders



